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Anyone who has ever tasted just-picked, juicy tomatoes still warm from the sun combined with

soft, creamy mozzarella knows without a shadow of a doubt that this is simply heaven on a

fork. At last there is a cookbook that celebrates the simple sophistication of this classic

combination. Perfect for year-round cooking, the 100 recipes in Tomatoes & Mozzarella come

from a variety of cuisines, from the Mediterranean to the American Southwest, in full color, and

go far beyond the classic insalata Caprese. They range from simple and colorful springtime

essentials like Red and Yellow Tomatoes with Mozzarella and Asparagus to comforting cool-

weather main courses like Winter Seafood Lasagnetti, bursting with shrimp, scallops, tangy

tomatoes, and melt-in-your-mouth mozzarella. There are dishes for brunch, appetizers, soups,

salads, main courses, and more. Every recipe calls for fresh, canned, or sun-dried tomatoes

combined with fresh or packaged mozzarella cheese. Filled with stylish and contemporary full-

color photos, Tomatoes & Mozzarella provides mouthwatering inspiration to every tomato and

mozzarella lover.

From Publishers WeeklyThe combination of tomatoes and mozzarella on pizza could hardly be

more ubiquitous and familiar. But Harron and Sikora demonstrate that the two ingredients can

be paired in many other ways, some obvious, others surprising. The authors (Harron's a

professional chef; Sikora co-owns a restaurant chain) include recipes for every course except

dessert, though the largest number are for snack foods or small dishes such as Pistachio

Confetti Canapés or Mozzarella Crostini with Ginger Tomato Jam. Most also have a

Mediterranean flavor: naturally, there is a chapter on pasta, and Italian items like Prosciutto-

Draped Crostini and Caprese Chopped Salad dominate other sections. In some cases, the

inclusion of mozzarella seems frivolous, though few people are likely to protest, for instance,

the addition of cheese to the normally cheeseless Catalan Tomato Bread. An introductory

section describes the different varieties of tomatoes and mozzarella, though not at great length;

in particular, there is less on heirloom tomatoes than readers might hope for. Especially when

tomatoes are in season, readers will find this book a great resource of ideas for innovative

combinations of the two. Color photos not seen by PW. (May)Copyright © Reed Business

Information, a division of Reed Elsevier Inc. All rights reserved. --This text refers to an out of

print or unavailable edition of this title.ReviewThis beautifully photographed book will inspire

anyone who fell in love with their first bite of lasagna and will expand the possibilities for

creating your own memorable dishes. --The Seattle TimesPresents recipes that are sure to

tantalize every last taste bud. --Phoenix Home and Garden --This text refers to an out of print

or unavailable edition of this title.About the AuthorHallie Harron, a professional chef and

restaurant consultant, has written numerous magazine articles and contributed to several

cookbooks. She currently operates the French Kitchen Tutor program in Phoenix, Arizona, and

leads food and wine tours to Paris and Provence. Shelley Sikora is co-owner of the Bobby

McGee's restaurant chain. --This text refers to an out of print or unavailable edition of this

title.From the Back Cover“What could be more delicious than the combination of mozzarella

and tomatoes? Hallie Harron and Shelley Sikora have written a book full of wonderful and

creative recipes so that you can enjoy this heavenly match day and night for months without

ever repeating yourself!” – Paula Lambert, cheesemaker, owner of the Mozzarella Company,

and author of Cheese, Glorious Cheese *** “A showcase of gustatory thrills, Tomatoes &



Mozzarella gives us one hundred mouthwatering ideas for pairing these complementary,

delicious, and nutritious foods.” – Max McCaiman, maître-fromager at Artisanal Cheese Center,

Picholine, and Artisanal Brasserie & Fromagerie and co-author of Cheese: A Connoisseur’s

Guide to the World’s Best --This text refers to an alternate kindle_edition edition.Read more
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IntroductionAnyone who has ever tasted just-picked, juicy tomatoes still warm from the sun

combined with soft, milky mozzarella knows without a shadow of a doubt that this is simply

heaven on a fork. This divine match has pleased the Western world for generations. Over the

past decade cooks all over the globe have discovered new ways to dress up these old soul

mates. Decked out in global flavors and garnishes, cloaked in pastry, and accessorized in

everything from soup to dessert, it's safe to say the world has gone way beyond the classic and



simple pairing of the two in insalata Caprese.Two's company, and it is hard to imagine two

better-suited partners on a plate than mozzarella and tomatoes. We learned this firsthand while

spending time in the City of Light. On some summer days, Paris can be compared to living in a

steamy convection oven: it's hot, it's wet, and it burns. Appetites wane, and light salads and

easy cooking are often the only possible meal choices. For us, one mozzarella salad at a local

bistro followed another in a Parisian tea salon. Mozzarella and tomatoes were on the menu at

the fancy neighborhood three-star restaurant. And so it went. Each experience brought different

tomato varietals, presentations, and garnishes. Cool, warm, molded, layered, pureed: it was all

tomatoes and mozzarella. As fall approached, late-harvest tomatoes fell into soups,

casseroles, and gratins. Despite being in a different form, tomatoes and mozzarella were still

everywhere. Arriving back home with bulging notebooks, we became determined to create a

seductive volume on the beloved mozzarella-and-tomato marriage.So read on, and be

prepared to wrap your arms around all seasons and all forms of the famous fruit (yes, it's a

fruit) and cheese. In the pages that follow, you'll wander the globe from the American Midwest

to the Mediterranean Riviera, covering every time of the day from breakfast to late-night

snacks, from January through December. The recipes include everything from quick no-cook

meals to dishes designed for the serious enthusiast who finds joy in quality time in the kitchen.

The only prerequisite for this voyage is a consuming passion for Romas, heirlooms, cherries,

and beefsteaks, not to mention bocconcini and ovalini. Beautiful, luscious tomatoes, that is,

and creamy, soft, voluptuous mozzarella cheese. You'll soon be slicing, grating, shredding,

dicing, and savoring both all year round in appetizers, soups, salads, grills, casseroles, and

breads.So come stroll with us through farmers' markets, wander through the Midwest and San

Francisco and New York, then hop a plane and visit Paris bistros, Greek tavernas, and Italian

trattorias. Let us share with you our experiences and give you the tools to enjoy tomatoes and

mozzarella at home, 365 days a year.

THE DISH ON TOMATOES AND MOZZARELLACan you trust a tomato in January? What do

you plant where and when? What's in a name? Heirlooms? Hybrids? Romas? Plums?

Cherries? Beefsteaks? The tomato world has exploded into a huge industry that can seem like

a big maze.And that soft, milky mozzarella cheese, seemingly so mild and benign: Do we buy

cow or buffalo, and, by the way, does that mean cheese from the great Montana buffalo? If we

buy fresh mozzarella, how do we store it so we maximize its freshness for the longest period of

time? And what's the fresh kind supposed to be used for, anyway, instead of the "regular" kind?

The following is a brief primer on how to search out the best for the season and tips on what to

use when, so that you will be able to make the most of the recipes in this book.Tomato

TalkFresh tomatoes are the ones that people justifiably argue over, debate the various merits

of, and wax poetically on. Let's start with the basics.Tomatoes from the Store and Farmers'

MarketMost regular grocery store tomatoes are commercially produced hybrids. These are

tomatoes that cannot reproduce by themselves. They've been crossbred for marketable

characteristics such as greater fruit production, longer shelf life, and better disease resistance,

which often results in a loss of flavor. That said, there are some delicious hybrids to be had out

there.So which variety should you use for which purpose? The varieties are endless, and you

should do some taste -test experimentation with the types in your local supermarket to see

what you like best. When we recommend a specific kind of tomato in our recipes, we suggest

you use it if at all possible. When we just say tomatoes, use whatever variety looks best when

you do your shopping.Plum tomatoes are considered the basis of good sauces, purees, and

tomato pastes because of their meaty pulp, thick skin, and lack of juice. The red varieties are



still the most common, although you'll see both yellow and orange plum tomatoes. Their thick

flesh makes for good slicing, and the reduced pulp makes plum tomatoes an excellent canning

tomato.There are dozens of varieties of plum tomatoes. By far the most common is the Roma

tomato. Amish Paste, Napoli, and the famous San Marzano pear-shaped tomatoes are

common plum tomato seeds. When you purchase fresh plum tomatoes in your supermarket,

you are buying whichever particular variety is most available in your area due to heartiness and

shelf life.Flavorful plum tomatoes are widely available year-round, which is why we chose to

use them often in our recipes. We have even found them in January in Minnesota—and they

were darn good! If you wish, canned plum tomatoes can be substituted during the winter

months for use in sauces, pastas, casseroles, and other baked dishes, but for salads and other

recipes that call for raw tomatoes, it's best to use fresh.Grape, cherry, and pear tomatoes are

those juicy little mouthfuls that can be as sweet as candy. These are good both raw and

cooked. Used raw in salads and in pasta sauces and other sauces, they add a sweet yet acidic

taste with an eye-catching appearance. Good-quality grape and cherry tomatoes, in particular,

are widely available year-round. In the warm months, look for all colors and shapes.Beefsteak

tomatoes, those large, luscious, and juicy fruits, are available in all colors. These are the ones

that you just slice and eat, lightly grill, or use in all manner of summer salads. Big Boy, Better

Boy, and Early Boy are some of the well-known beefsteak hybrids.In addition to the hybrids,

you will sometimes see heirloom tomatoes in your local market, particularly in whole-foods

markets and farmers' markets. An heirloom tomato is an open-pollinated variety (which means

it can reproduce without human intervention) that is at least 50 years old. There are several

types. "Commercial" heirlooms are open-pollinated varieties that were brought into the market

before 1940. "Family" heirloom tomato seeds are just that; they've been passed down through

a family. Sometimes two heirlooms are combined to produce a "created" heirloom.The light,

creamy flesh of the Brandywine, the deep red French heirloom Marmande, and the Russian

variety Paul Robeson are heirloom tomato favorites. Some of the grape and cherry heirloom

darlings are Blondkopfchen, Isis Candy, and the tiny Sweet 100s, which you may see in stores

elegantly still on the vine. You'll find these names sprinkled throughout the recipes. If heirloom

tomatoes aren't available in your local supermarket or farmers' market, vine-ripened, locally

grown, organic fruit will be the most flavorful substitution.Growing Tomatoes in Your Home

GardenThe tomato, hands down, is the most revered summer vegetable. Many varieties are

suited to the small home yard or large container or patio garden. Some are easy to grow, and

some varieties require more patience and time. Today, dozens of seed catalogs with

mouthwatering photos of plump, colorful tomatoes are available for the taking. If you want to

grow your own tomatoes, be sure to choose plants that will grow in your planting zone. Our

best advice is to consult your local county agriculture extension office to find out about varieties

that are hardy in your area.Both heirloom and hybrid tomatoes are popular with home

gardeners, and it is possible for the home grower to produce a delicious crop with either type.

For a broad collection of tomatoes, seek out the heirloom Rainbow of Tomatoes collection,

which features Dona (red), Moon-glow (orange), Church (pink), Brandywine (red-yellow), Black

Prince (deep purple), and Green Zebra (light green-striped).Bush tomato varietals grow low to

the ground, while other tomato plants require staking or caging. As a staked plant, tomatoes

require a relatively small amount of space and may produce 8 to 10 pounds of fruit per plant.

Bush varietals don't require staking or caging, but they produce less fruit, as the fruit tends to

fall or grow on the ground as it gets heavier and thus is more subject to rot and disease.Tomato

plants will develop long roots along the stem and may be set deeply in the soil. Tomatoes are

warm-weather plants and are quite sensitive to low night temperatures, so plant them when the



last danger of frost has passed. You can start seeds indoors, under growing lights, or if you are

lucky enough to have a climatized greenhouse, they may be planted in some areas as early as

February or March. Start seeds indoors four to six weeks before planting the seedlings outside.

Tomatoes can be grown in many different soil types and respond well to both commercial and

organic fertilizers.Extra Tomato TipsFor optimum flavor, leave tomatoes out on the counter.

Refrain from refrigerating them if possible. If they are not totally ripe, a kitchen windowsill at 62°

to 69°F is ideal for ripening the fruit. Leaving tomatoes at room temperature before cooking

them is a standard recommended practice, to ripen them and to maintain their sugar. After a

dish has been prepared, either with chopped or cooked tomatoes, most times it is fine, and

preferable, to refrigerate the dish to keep it fresh.Tomatoes should smell like tomatoes. If yours

are lacking in aroma, put them back on the sill until they are fragrant yet still firm.For slicing

beefsteak tomatoes, use a serrated knife. It makes even slices and keeps the juice in the

tomato, not on the counter.If you are using whole canned tomatoes and need them to be

broken up, try using kitchen scissors right in the can to break them apart before adding them to

the recipe.And after a summer of tending your garden, when the Indian summer gives way to

the chill of fall, what's left? You are bound to have some green tomatoes on the vine. Use these

in pies and savory crumbles, and for good old fried green tomatoes.Canned TomatoesWhen

fresh tomatoes aren't the best option, it's time to head to the supermarket shelves. Today there

are several brands of canned tomatoes that are excellent for all-around use, and canned

tomatoes come in many different forms, such as chopped, whole, and ground peeled. You'll

find also fire-roasted tomatoes, plain or spiced with green chiles, which make a wonderful spicy

pasta sauce. Some plum tomatoes are actually packed in thick tomato juice, which can be a

bonus in recipes when time is short. Imported San Marzano plum tomatoes are an excellent

choice any time intense tomato flavor is required, and they make a great substitute for fresh

plum tomatoes in many cooked dishes. A variety of brands now offer tomatoes that have been

enhanced with herbs such as rosemary, basil, and marjoram, as well as garlic. Bingo! They

give you instant sauce and unending resources for delicious meals. Our favorite brand overall

is Muir Glen, but try different brands to find your own favorite.Sun-Dried TomatoesSun-dried

tomatoes provide extremely intense flavor. It takes about seven pounds of fresh tomatoes to

produce one pint of the sun-dried product. This fact accounts for the added expense for these

precious red gems. They are usually made from Roma tomatoes and either commercially oven

dried or dehydrated. Sun-dried tomatoes may be purchased dried or preserved in oil.Dried

tomatoes, sold in small packages or in bulk, must be rehydrated in water or broth before using.

The sun-dried tomatoes in oil can be chopped or slivered and used as is. You can use

whichever type you prefer, but the bonus with the latter is the fabulous flavor that seeps into the

oil. You can use the oil to enhance salad dressings, as a marinade for grilled meats, or brushed

over creamy mozzarella or bread.Sun-dried tomato paste is also available in a tube, which is a

convenient, no-fuss way to add tomato flavor to dishes. Last, commercially available sun-dried

tomato pesto, also in tubes or in jars, is a flavorful combination of tomatoes, garlic, Parmesan

cheese, and olive oil that can act as an instant mop on the grill or as a pasta sauce or salad

dressing base.A Healthy NoteIt stands to reason that something as beautiful, sensuous, and

delicious as the tomato would have some health benefits. Homegrown varieties have almost

twice the amount of vitamin C as the commercial ones. There are also healthy doses of vitamin

A, calcium, and iron, and all tomatoes are low in calories and fat free. Cooked tomatoes were

most recently in the news for their lycopene, a nutrient that has been widely acclaimed for its

cancer-fighting qualities.Making Your Way to the Right MozzarellaWhat exactly is "fresh

mozzarella"? This is a traditional Italian cheese made from either cow's milk or water buffalo's



milk and stored in water. The mozzarella di bufala, originally from the area surrounding Naples,

Italy, is creamy white, with a paper-thin rind and a slightly tangy taste. Fresh cow's milk

mozzarella is a little milder in flavor than the buffalo type. Both kinds have a soft texture and

are delicious.Fresh and Canned Tomato EquivalentsOne pound of tomatoes equals about 3

globe tomatoes, 8 plum or Roma tomatoes, 30 cherry tomatoes, or approximately 2 cups

chopped tomatoes.One 28-ounce can of tomatoes equals about 4 cups fresh chopped

tomatoes, with their juice.One 15-ounce can of tomatoes equals about 2 cups fresh chopped

tomatoes, with their juice.One cup of canned diced or chopped tomatoes equals about 1½

cups fresh chopped tomatoes, with their juice.For the imported variety you may need to visit an

Italian food store, but domestic varieties are readily available at supermarket deli counters.

Whether you use domestic or imported fresh mozzarella depends on what you are using the

cheese for and on your pocketbook. We think it is best to use imported fresh mozzarella,

buffalo if possible, when the cheese is the star of the recipe, as in many salads and some main

courses. In cooking, whether to top casseroles or as a filling or other mixed-in ingredient of

some kind, domestic is perfectly suitable. Ultimately, it depends on what is available in your

area and how much you want to spend, as imported mozzarella will always be a bit more

expensive than domestic. There are more good-quality domestic varieties appearing all the

time.Fresh mozzarella should be used as soon as possible; however, it does keep for up to

three weeks, depending on the manufacturer. Store it in the water it comes in, and if you keep it

for several days, change the water every other day.Different sizes of fresh mozzarella are given

different names. The tiniest round mouthfuls, about the size of a cherry and !S ounce each, are

called ciliegine. Next are bocconcini, which are about 1 inch in diameter and about 2 ounces

each. These smaller sizes are often sold marinated in olive oil and spices, as well as plain in

water. The larger ovals, about 4 ounces each, are called ovalini. You may sometimes see these

in marinated form, but most often they are sold plain, in water. Some delicatessens stock a

fresh mozzarella that has been braided for an elegant appearance. These soft, milky cheeses

are best marinated, served as is on their own, or as the star of an appetizer or salad plate. This

is also the type of mozzarella that is traditionally used on classic Neapolitan pizza—that is, the

kind made in Naples. So fresh mozzarella does work for melting; however, it melts in one spot

and doesn't spread out. The shredded or brick domestic cheeses are what provide that oozy,

melted result we are more accustomed to. (Nevertheless, an advantage to using fresh

mozzarella on pizza is that it doesn't get rubbery as it cools.)A sturdier and much drier

mozzarella can also be purchased in the cheese section of the supermarket. This is generally

labeled "fresh" mozzarella; however, it is not stored in water and is much firmer and more

elastic in texture, and drier and less delicate in flavor, than fresh mozzarella. It is best used as

a melting cheese in casseroles, on pizzas, and as toppings and in stuffings for roasted or

grilled foods. Look for high-moisture mozzarella, sometimes called whole-milk mozzarella. The

balls, wrapped in plastic, come in different sizes, with the standard being 6 to 8 ounces, and

this cheese is also available in shredded form. Along with many other domestic mozzarellas,

the whole-milk variety is a cow's-milk cheese and is easy to find in most grocery and specialty

stores.Part-skim mozzarella, also called low-moisture mozzarella, is firmer still in texture than

the whole-milk variety and is the cheese to use when you need a uniform shredding cheese

that will melt evenly. Many shredded varieties are part skim, but it is also sold in balls and

bricks and sliced in packages.In recipes where we specifically call for fresh mozzarella, we do

recommend that you use that if at all possible. If the recipe calls simply for "mozzarella

cheese," you may use whatever kind you prefer.Some mozzarella has been smoked. In Italian

groceries you may see it advertised as mozzarella affumicata. You'll find an imported variety



called scamorza, which is excellent sliced as part of an antipasto or cheese platter. Domestic

versions are just called smoked mozzarella. Both give an earthy, meaty touch to casseroles,

gratins, and stuffings.Homemade MozzarellaIf you want to experiment, try making your own

fresh cheese. It's amazingly easy, actually. Some Italian and specialty food stores sell

mozzarella curd, which is the basis for fresh mozzarella.Makes about ½ pound cheese1pound

fresh mozzarella curd, thinly sliced2gallons waterCoarse kosher saltRubber gloves2quarts ice

waterPlace the curd in a large heatproof bowl. Heat the water in a large pot over high heat to

120°F. Season generously with salt and pour the hot water over the curd. Using a wooden

spoon, stir the mixture until the curd begins to pull apart. Put on the rubber gloves, then begin

to bring the curd together by gently pulling and shaping the pieces by hand into 2- to 3-inch

balls. As the cheese is formed (it will hold together and look like the balls you buy), plunge it

into the ice water.When the cheese has cooled, refrigerate it in slightly salted water for up to 3

days.

Daiun, “One of the most used books in our kitchen. We purchased this book several years ago

and it is one of our most used books. Both the main dishes and the appitizers are delicious

and very easy to prepare. Over the past year we have become mostly vegetarians and with

hearty meals like these you do not miss meat (Many recipes for meat eaters too - Beefy mac n

cheese, turkey manicotti, etc. - yum) When summer arrives and the fresh tomatos appear this

book hardly leaves the kitchen counter.  Highest recommendations!”

Donna L. Ianni, “Tomatoes are Good for you. And when you dress them up with cheese they

are irresistible.  This is a fine little cookbook and great for summer tomato season.”

Cesar Villanueva, “Four Stars. EXCELENT”

Karolyn Parsons, “YUM!. I found product to be as described with good service. Have looked

through the book but as yet have not decided which recipe to try first.”

Bruce Newman, “Use this cookbook!. This is an excellent cookbook. I have tried several

recipes - with outstanding results. The authors do a great job of blending flavors together to

produce visually and vicerally tasty dishes. The variety of dishes is also terrific. One thing I

wish they had included was the amount of preparation time for a dish as some of them are

quite time consuming.”

S. Holman, “Great cookbook. What a great cookbook. I use all the time. Easy to follow recipes

with fresh ingredients you can easily find. Great gift for family and friends too. One of my

staple cooking tools.”

The book by Hallie Harron has a rating of  5 out of 4.3. 8 people have provided feedback.

http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/BQjZv/Tomatoes-and-Mozzarella-100-Ways-to-Enjoy-This-Tantalizing-Twosome-All-Year-Long
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