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David Tarre’s Nuovo Caprese with Corn-Fried Mozzarella 

PREPARED BY TODD GRAY (EQUINOX)

                                                                    
Tomatoes

1 large organic purple cherokee tomato, stem area removed and sliced 1/4” thick

(Tree and Leaf Farm, Loudon County, VA – purchased at the Dupont Circle Farmers’

Market)

1 large organic beefsteak tomato, stem area removed and sliced 1/4” thick (Next

Step Produce, Charles County, MD – purchased at the Dupont Circle Farmers’

Market)

Green Zebra Tomato Sauce

6 green zebra tomatoes quartered and stem area removed (from the Farm at

Sunnyside, Rappahannock County, VA – purchased at the Dupont Circle Farmers’

Market)

2 tablespoons sugar (if the tomatoes are very sweet and less acidic, add 1

tablespoon)

¼ teaspoon champagne vinegar

Pancetta & Basil

3-4 slices of pancetta, 1/8 – 1/4” thick

4-5 fresh basil leaves, rinsed and dried

1-2 tablespoons of olive oil

Corn-Fried Mozzarella

1 ball of fresh mozzarella, sliced into ¼” rounds

1 cup of flour

1 farm-fresh egg, beaten + 1 tablespoon of water

1 cup of organic medium-ground cornmeal

Organic canola oil for frying, about 1 – 2 cups

Green Zebra Tomato Sauce Preparation

Add the tomatoes to a blender and blend until smooth. Set aside in refrigerator.

Cut pancetta into 1/4”-squares and add to a medium frying pan. Cook pancetta,

stirring often, on medium-high heat until most of the fat has melted and meat begins

to become crisp, about 10-12 minutes. Remove pancetta from pan and place on

paper towels to drain and crisp. Set aside.

Add basil leaves to melted pancetta fat and fry for 3-4 minutes. Remove leaves

gently from pan and place on paper towel to drain. Set aside.

Place flour, beaten egg, and cornmeal in three separate flat (soup) bowls.

Dry mozzarella with paper towels and then coat slices thoroughly with flour, then

egg, then cornmeal.

Heat oil, on high, in sauté pan until a speck of cornmeal sizzles when added. Add

the cornmeal-coated slices of mozzarella to the hot oil. Cook for about 3 minutes on

each side or until the cornmeal is crisp and cheese just starts to leak out. Remove

the mozzarella from the sauté pan and place on a clean plate.

In a clean white soup bowl, add enough green zebra tomato sauce to thoroughly coat

the bottom of the bowl. Then, add a slice of beefsteak tomato to the center of the

dish. Layer a piece of cornmeal-coated mozzarella on top of the beefsteak tomato.

Layer a slice of purple cherokee tomato on top of the mozzarella. Sprinkle the

pancetta over the mozzarella-tomato stack and green zebra tomato sauce. Garnish

with fried basil – more can be added to taste.

For variation, the tomatoes and mozzarella can be sliced in half and then stacked

twice as high.
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