


BUFFALO MOZZARELLA &
HEIRLOOM TOMATO SALAD

Ingredients

2 heirloom tomatoes, sliced

2 balls of buffalo mozzarella, sliced
Extra virgin olive oil

Balsamic vinegar

Basil leaves, torn

Preparation
1. On a platter, arrange tomato slices alternating with mozzarella
slices.

2. Drizzle with a generous amount of olive oil and balsamic
vinegar and finish with torn basil leaves. Serve immediately.

ROASTED GARLIC BALSAMIC VEGETABLES
WITH GRATED MANCHEGO

Ingredients

1 green zucchini, chopped
1 yellow zucchini, chopped
Y2 a red onion, chopped

1 red pepper, chopped

Facts:

Sheep, goat and
water buffalo
cheeses are great
alternatives to
cow’s cheese as
they are much
easier to digest
because they
have a different
protein make up.
They are great
alternatives for
kids, especially
babies being
weaned off of
breast milk or
formula. In fact,
sheep’s milk has
twice as much
protein and
almost twice as
much calcium as
cow’s milk! Goat’s
milk is most
similar to human
breast milk.

1 carrot, chopped

2 tbsp avocado oil

2 tbsp balsamic vinegar

3 garlic cloves, minced

Sea salt and pepper, to taste

Y2 cup of Manchego cheese, shaved

Help us to continue to
provide the latest
information on topics
that will enrich and
encourage your daily
life by joining the
700 Club Canada for
$20/month!
Head overto
Preparation 700Club.ca/donate

1. Preheat oven to 350°. or call

855-759-0700.
BECOME A
PARTNER TODAY!

2. Mix all ingredients, except the Manchego cheese, in a large
baking dish and roast for 40 minutes.

3. Sprinkle with shaved Manchego and serve.
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