
"E Pronto!" “It's ready,” the 
cheesemaker shouted as he 
gently stirred the big white 
molten blob. Two other men 
leapt into action, reached into 
the vat of warm water and 
pulled out ropes of shiny, por-
celain white cheese.  I had a 
strange urge to plunge my 
hands into the big gooey mass, 
but managed to resist. “You 
must not stir too crazy or you 
will lose all the butterfat to the 
water,” he said.  Apparently, 
there is an exact moment 
when mozzarella is ready, too 
soon and it will be soggy, too 
late and the cheese will be dry 
and stringy. Working very 
quickly, they squeezed and 
molded perfect little balls of 
mozzarella and twisted them 
off into a vat of cold brine to 
cool. 
 
It was mesmerizing; as if 
watching a magician perform 
magic tricks making those silly 
little ping pong balls appear 
out of nowhere.  There they 
were, bobbing about in the 
brine, waiting to be snatched 
up and popped into my mouth.  
“Mama Mia!”  These down-
pillow-soft morsels were 
sweet, creamy and milky; and 
unlike any mozzarella I had 
ever tasted before. 
 
The process of making mozza-
rella is not a difficult one, but 

definitely requires some pa-
tience and focus.  With a little 
heating, stirring, straining, and 
kneading, a gallon of milk is 
magically transformed into 
something entirely new and 
luxurious.  Trust me, with 
Povaroti turned up loud and a 
glass of Barolo nearby, it’s the 
perfect cheese therapy.  I 
highly recommend trying it 
once and you will forever turn 
up your nose to the bland, 
rubbery versions found in the 
supermarkets. 
 
Fresh mozzarella is, as it is 
often referred to in Italy, il 
fiore di latte, “the flower of the 
milk.”  Its existence is docu-
mented as far back as 1,200 
AD, although it didn't become 
widespread in southern Italy 
until the 1700s.  "Mozzarella di 
bufala" (made from water 
buffalo’s milk) is almost syn-
onymous with Naples, a city 
where Pizza Napoli was cre-
ated about three hundred 
years ago.  When the royal 
couple of Italy visited Naples 
in 1899, they ordered pizza to 
show their solidarity with the 
people. Legend has it that a 
Neapolitan baker topped this 
famous pizza with the colors of 
the Italian flag by using thick, 
white slabs of mozzarella di 
bufala, sliced red tomatoes, 
and green basil leaves. The 
baker named his creation after 
the Italian queen, Margherita, 
and to this day, it is one of the 
most recognizable pizza dishes 
worldwide. 
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Thick slices of mozzarella, 
paired with fresh basil, roasted 
tomatoes and basil pesto, make 
the perfect summer sandwich. 

Freshly made mozzarella is 
worth building a menu around 
and fortunately for the creative 
cook it is available in a variety 
of shapes. A tower of alternat-
ing sliced mozzarella, heirloom 
tomato and basil leaves driz-
zled with aged balsamic and 
extra virgin olive oil with a 
grind of fresh black pepper 
makes an impressive and 
beautiful first course.  Ovolini 
(4 oz. egg size) can be sliced in 
half, brushed with olive oil and 
char-grilled. Bocconcini [boc-
con-CHEE-nee] (1.5 oz. bite 
size) and Ciliegine [chee-lee-eh
-GEE-nee] (.33 oz cherry size) 
are best marinated and per-
haps skewered on rosemary 
branches with yellow and red 
teardrop tomatoes, topped on 
crostini, or tossed in pasta 
salads.  My new favorite, Per-
lini (4 gram pearl size), makes 
a delicious Summer Vegetable 
Ceviche (see recipe below). 
 
Burrata [boor-AH-TAH] is be-



coming the hot, indulgent 
item among cheese aficiona-
dos.  As the luscious cousin to 
mozzarella, I often find myself 
seeking it out on every tal-
ented chef’s menu this time of 
year.  Originally made from 
the milk of Podolian cattle, it 
is essentially curds of soft 
mozzarella and buttery cream 
wrapped in a casing of freshly 
made, stretched mozzarella.  
Cut it open and watch its lava-
like inside ooze out on your 
plate.  The fragile ball is 
wrapped in asphodel leaves, 
resembling large leeks, and is 
incredibly perishable.  It’s 
said that once the leaves turn 
from green to brown the 
cheese is past its prime.  You 
can find burrata in upscale 
cheese shops during the sum-
mer months and should be 
consumed within a day or two 
of its purchase. 
 
Recipe: 
 
Summer Vegetable Ceviche 
with Perlini  
 
This is a spin on the popular 
Spanish dish Ceviché, which is 
generally made with mari-
nated seafood. In this case, 

Perlini mozzarella is used in-
stead of seafood and the re-
sults are unexpectedly tasty. I 
encourage you to try different 
combinations of summer vege-
tables and seasonings with this 
dish for surprising results.  
Present in individual martini 
glasses, spoons or small bowls. 
 
Ingredients  
 
1 red pepper, chopped ¼-inch 
dice  
1 yellow pepper, chopped ¼-
inch dice 
1 mango, chopped ¼-inch 
dice  
1 small Spring onion, chopped 
¼-inch dice 
1 bunch cilantro, finely 
chopped  
¼ bunch Italian parsley, finely 
chopped 
½ jalepeno pepper, finely 
chopped  
2 lemons, juiced  
3 limes, juiced  
1 orange, juiced  
8 oz Perlini Mozzarella  
Salt and pepper, to taste  
 
Add all the ingredients to a 
large mixing bowl and season 
to taste with salt and pepper.  
Makes 4 servings 

 
 
You can find ingredients on the 
web to make your own mozza-
rella at 
www.newenglandnatural.com 
 
By Line:  Stacey Adams-Zier is 
the Owner and Fromager of 
Tastings Gourmet Market and 
Artisanal Cheese Center located 
in Clock Tower Place, Annapolis, 
Md. She can be reached at 
410.263.1324  
www.TastingsGourmetMarket.c
om 
 
 

Avoid fresh Mozzarella that smells 
sour, has yellowed, has reddish-
brown blotches or has hardened.  
Always choose mozzarella that is 
stored in brine. 
 
Generally salted mozzarella is best 
for eating. 

Fresh mozzarella is, as it is often referred to in Italy, il fiore di 

latte, “the flower of the milk.”   

Choosing & Serving Mozz  

Did you know?  

Some say the 

discovery of 

mozzarella was by 

pure accident 

when a Neapolitan 

cheesemaker 

carelessly 

dropped some 

cheese curds into 

hot water.  After 

he rescued his 

stringy curds by 

plunging them in 

cold water to cool, 

he tore off a piece 

and was very 

satisfied with the 

texture and taste 

of the cheese.  The 

name mozzarella 

is a derivative of 

the Italian noun 

mozza, a cut, and 

the verb mozzare, 

to cut off. 
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What to Eat with it?  

Fresh tomatoes, fresh basil, 
cracked black pepper and a drizzle 
of extra virgin olive oil. 
 

Sun-dried tomatoes 
 
Grilled vegetables 
 
Anchovies and crusty bread! 

Fresh Burrata must be eaten within 

days of arrival into the U.S.  It is 

highly perishable. 

http://www.newenglandnatural.com/

