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Quantity Ingredients Preparation

12
mini mozzarella 
balls (bocconcini)

1.	 Drain the mozzarella balls.

2.	 Place the oregano in a bowl. Add the mozzarella balls 
and coat with oregano.

3.	 Wash the tomatoes and basil leaves.

4.	 Dry the tomatoes and cut in half.

5.	 Place the tomato halves on a board and top with a 
mini mozzarella ball and a basil leaf. Spear with a 
skewer and arrange on a serving dish.

6.	 Do the same for the rest.

7.	 Chill before serving.

12 basil leaves

6 cherry tomatoes

10 ml 
(2 teaspoons)

dried oregano

12
mini appetizer 
skewers (or 
toothpicks)

Recipe cards

Italian-style mini skewers
Portions: 12 

Preparation: 6 minutes


