CAPRESE APPETIZER WREATH
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For the most festive times of the year, when family and friends spend time at our home, one of my favorite things to prepare is a festive and healthy Caprese Appetizer Wreath.  Red and juicy grape tomatoes, creamy fresh mozzarella balls, fresh basil and served with a beautiful and thick balsamic reduction, this is the perfect start for holiday get-togethers! 

INGREDIENTS:

12 ounces grape or cherry tomatoes (washed & drained)
10 ounces fresh mozzarella (bocconcini) balls

2 tablespoons olive oil

1-1/2 teaspoons dried oregano
1 teaspoon dried thyme

½ teaspoon dried marjoram

½ teaspoon dried basil

½ teaspoon dried rosemary

½ teaspoon dried sage

Flaked sea salt and fresh ground pepper

Fresh basil leaves

BALSAMIC GLAZE:

1-1/2 cups balsamic vinegar

3 tablespoons light brown sugar

HOW I MAKE THIS:

1. PREPARE BALSAMIC GLAZE:  Combine the balsamic vinegar and brown sugar in a small heavy saucepan.  Cook over low heat for about 5 minutes, stirring constantly, until sugar has dissolved.  Increase heat to medium and bring to a light boil.  Reduce heat to low and allow to simmer for 8 to 10 minutes, or until reduced by a third and thickened like syrup.  Stir in dried herbs, salt and pepper.  Remove from heat, cover and refrigerate until cool.

2. PREPARE WREATH:  Drain mozzarella balls and place in a small bowl; drizzle with 2-3 tablespoons of Balsamic Glaze.  Stir gently until evenly coated, cover and refrigerate until ready to serve.

3. Arrange fresh basil leaves in a circle on a large round serving platter.

4. Layer the tomatoes on top of the fresh basil.  Top with balsamic-glazed mozzarella balls. Drizzle with olive oil and 2-3 tablespoons of Balsamic Glaze.  
5. Place remaining Balsamic Glaze in a small bowl in the center of your wreath. 

6. Garnish with additional fresh basil.

7. Serve with toothpicks or bamboo picks – I like to get a few appetizers started by layering tomatoes and mozzarella balls on bamboo picks and placing them on top of the wreath.  

YIELD:  8-10 servings
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe. 
5
2

