100 reasons to celebrate summer with the season’s perfect food pairing
Now in paperback for the first time!

“What could be more delicious than the combination of mozzarella and tomatoes? You can enjoy this heavenly match day and night for months without ever repeating yourself!” – Paula Lambert, cheesemaker, owner of the Mozzarella Company, and author of Cheese, Glorious Cheese

Alone on a plate, slices of ripe tomato and melt-in-your-mouth mozzarella make a delightful meal, but why stop there? In Tomatoes & Mozzarella, chefs Hallie Harron and Shelley Sikora show that it’s impossible to run out of sophisticated, mouthwatering culinary ideas with this classic twosome, offering colorful dishes like Ruby Grapefruit, Tomato, and Mozzarella Salad; Polenta Tartlets with Grape Tomatoes and Bocconcini; and Tomato Tabbouleh Salad with Crispy Mozzarella Chips.
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978-1-55832-740-5  §  $14.95  §  Paperback

176 pages  §  8 x 8  §  4-color throughout

  Available for the first time in paperback, Tomatoes & Mozzarella spotlights 100 ways to please palates all year round. Light and nutritious but certainly not skimpy on flavor, each dish is centered around the bright sweetness of ripe tomato, the creaminess of fresh mozzarella, and the perfect harmony created when the two are united on the plate. 

Whether you need a fast, breezy appetizer or want to spend a little more time in the kitchen, this book will give you the perfect way to thrill taste buds with the simple powers of tomatoes and mozzarella.  

Hallie Harron, a professional chef and restaurant consultant, is the author of Not Your Mother’s Fondue and Cheese Hors d’Oeuvres. She divides her time between Encinitas, California, and France, where she conducts food and wine tours to Paris and Provence.

Shelley Sikora is a chef, entrepreneur, instructor, and author of An Italian Affair. For nearly 20 years, she co-operated the Bobby McGee’s restaurant chain and, later, launched the award-winning Bobby Q Great Steaks and Real BBQ in Phoenix, Arizona. She teaches cooking classes at Sur La Table, Kitchen Classics, and Sweet Basil Gourmet and frequently appears on local and national television and radio programs.
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To obtain review copies, please contact: Travis Dagenais, tdagenais@harvardcommonpress.com







