
FRESH SUMMER RECIPES
featuring Hamama Extra Virgin Olive Oil,

Balsamic Vinegar, & Microgreens

H A M A M A  &  F R I E N D S



The Ingredients

1- 2 large, fresh mozzarella ball(s)
cut into slices 
2 large, fresh, garden-ripe
tomatoes, sliced 
1-2 cups Hamama Kale or Broccoli
Microgreens 
Hamama Aged Balsamic Vinegar 
Hamama Extra Virgin Olive Oil 
salt and freshly cracked black
pepper to taste

Sauce

Caprese Salad
Remix

 

Get More Recipes at hamama.com/recipes

Serves 2 | ~10 minutes



The Instructions
On two plates, vertically stack a mozzarella slice, a tomato slice, and a
small handful of Hamama microgreens, repeat with another stack of all
three ingredients. Drizzle with Hamama olive oil and balsamic vinegar.
sprinkle salt and freshly cracked pepper.  
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The Ingredients
3 Tbs Hamama Extra Virgin Olive Oil 
3 Tbs Hamama Aged Balsamic
Vinegar 
1 Tbs brown sugar 
2 Tbs low-sodium soy sauce 
1/2 Tbs Dijon mustard 
1/2 Tbs dried basil 
freshly cracked black pepper, to
taste 
Hamama microgreens 
1 red onion, peeled and sliced into 1”
wedges 
6 asparagus stems, washed, dried,
and woody ends removed 
1 - 1 1/2 cups of grape tomatoes,
washed, dried, and cut in half 
1 zucchini squash, washed, dried, cut
in half lengthwise and then cut into
1” slices 1 yellow squash, washed,
dried, cut in half lengthwise and
then cut into 1” slices 1 orange or red
bell pepper 
6-8 shiitake mushrooms, stemmed
and caps left whole 

Roasted Balsamic
Summer Veggies
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Serves 4 | ~30 minutes



The Instructions
Preheat oven to 400 degrees. 
Combine Hamama Olive Oil and Balsamic Vinegar, sugar, soy
sauce, mustard, and dried basil in a small bowl. 
Line a baking sheet with parchment paper. 
Arrange vegetables on the baking sheet. Pour marinade over them
and toss until well coated. If the vegetables are not well-coated,
please add more olive oil - we want them to caramelize! Make sure
the coated vegetables are in a single layer and are not crowded
together or they will steam and not caramelize.  
Place in the preheated oven roast for 10 minutes. Carefully remove
the sheet from the oven and stir vegetables. Rearrange in single
layer and uncrowded. Place back in the oven for an additional 8-10
minutes or until they are tender and lightly browned. Be aware
that the marinade will darken on the paper but will not be
transferred to the serving bowl. 
Since these veggies are soft, and because each over is different,
keep an eye on them and do not allow them to overcook or burn. 
 Remove from oven and place in a shallow bowl. Add Hamama
microgreens and toss well. Plate on a serving platter and add salt
and pepper to taste. 
Serve over cooked short-grained brown rice or as a side dish with
grilled protein.
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The Ingredients

3 red bell peppers 
kosher salt 
freshly ground cracked black
pepper 
Hamama Extra Virgin Olive Oil 
Hamama Aged Balsamic Vinegar 
Hamama microgreens, about 1
cup

1/2 baguette, sliced on the
diagonal 
1 garlic clove, peeled and cut in
half 
Hamama Extra Virgin Olive Oil 

For the roasted red peppers

For the crostini

Roasted Red
Pepper Crostini 
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Serves 4 | ~75 minutes



The Instructions

Wash and dry the peppers. 
Place directly on top of a burner of a gas stove and roast the
peppers until they are completely charred all over. The alternative
is to place on a gas grill on high and roast with the top up. Do not
place peppers on an electric stovetop burner.  
Once completely charred, place the peppers in a large bowl and
cover tightly with plastic wrap. This will allow the peppers to steam
and soften the skin for easy peeling. Allow them to steam for at
least an hour. 
Remove the plastic wrap and rub the peppers until the skin falls
off. Cut off the stems and tops, slice into thin wedges, removing
the seeds and inner ribs. Toss with salt and pepper, Hamama aged
balsamic vinegar, and Hamama extra virgin olive oil to taste. Set
aside. 

Slice the baguette half on the diagonal. Brush each slice with
Hamama Extra Virgin Olive Oil. Place slices on a baking sheet and
toast under the broiler until golden brown. Remove from the oven
and quickly rub each slice with the cut edge of garlic - use other
garlic half as the garlic will begin to “melt” as it is rubbed on the
hot toasted bread slices. Please use caution as both the cookie
sheet and the sliced baguettes will be very hot. 
Place toasted garlic crostini slices on a platter. Top with roasted red
pepper slices and a good pinch of Hamama microgreens. 

Prepare the roasted red peppers:

Prepare the crostini:
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F O R  O U R  E X T R A  V I R G I N  O L I V E  O I L  &  B A L S A M I C
V I N E G A R  S E T ,  M O R E  M I C R O G R E E N  V A R I E T I E S ,

G R O W  K I T S ,  A N D  I N S P I R A T I O N ,  V I S I T  U S  A T
H A M A M A . C O M !


