
Four Tomato Caprese Panini
With Buffalo Mozzerella
Dwane Macisaac Chef/Owner, Confit Food + Wine, Victoria BC

Local, rich flavour 
in the old world 

tradition. Mozzarella 
di Bufala hand-crafted 

in the Italian style 
right here on 

Vancouver Island.

Archer Family & the Fairburn Water Buffalo
Fairburn Farm, Vancouver Island

Comox Val ley, Vancouver Island

A Taste of Italy 
Fresh from the Island.

 

Ingredients

2 slices of sourdough bread 
(try Frys Bakery in Vic West)

8 slices of tomato 
(2 of each of the 4 types – 
*see below) - the “Root Cellar” 
has a great selection

6 basil leaves

90g fresh Natural Pastures 
Mozzarella di Bufala Fairburn

3 tsp. Venturi Schulze balsamic 
vinegar

4 tsp. lemon garlic aioli 
(recipe included)

Olive oil (always use the best 
you can afford)

Lemon Garlic Aioli

3 tbsp. mayo (olive oil mayo
if you have it)

1/2 garlic clove (use Red 
Russian Hardneck Garlic)

1 tsp. lemon zest

For each sandwich, assemble 
as follows:

Preheat the panini grill to medium 
high heat. Spread 1 teaspoon of lemon 
garlic aioli (see recipe below) on each slice of bread. 
Spread basil leaves to cover bread; each bite should have 
a bit of basil. Thinly slice the Mozzarella di Bufala and 
arrange to cover basil. Drizzle with 1 to 1 ½ teaspoons of 
balsamic vinegar. Add thin slices of tomato over mozzarella. 
Drizzle with remainder of balsamic vinegar.

Cover with second slice of bread (mayo side down). Brush 
top and bottom of sandwich with olive oil. Place on 
the press and grill on medium high for about 3 minutes. 
Remove from grill and eat while still warm

Lemon Garlic Aioli

Squeeze half a garlic clove through garlic press. Mix with 
3 tbsp. mayo and 1 tsp. lemon zest and you will have 
miraculously created lemon garlic mayo. 

This recipe makes two sandwiches.

“This is hands down the best 
panini I’ve ever tasted.”

*You can use any combination of tomatoes you wish. I used: White Oxheart, Brandy Boy, Mr. Stripey and Beefsteak www.naturalpastures.com


