
Salad of Bambini Bocconcini With Olives, Tomato and Proscuitto

Ingredients 

• 220g La Casa Del Formaggio Bambini Bocconcini
• 8 large green olives, pitted and sliced
• 4 thin slices prosciutto 
• 4 small roma tomatoes
• Sea salt and freshly cracked black pepper
• Good quality extra virgin olive oil

Directions

1. Drain the bocconcini and place into a mixing bowl with the sliced olives. 

2. Tear the prosciutto into thin strips and add to the bowl.

3. Quarter the tomatoes, remove the seeds and slice into wedges 1cm thick. Add to the bowl and gently toss to 
combine. 

4. Place into a serving bowl, season with salt and pepper and drizzle over olive oil. 
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