
RECIPES

Caprese Salad twinned with Baked Caprese Rigatoni 
(Recipe by Jessica & Franky Venuto – Toronto, ON)

Twinning with Cheese:
One Recipe, Two Ways

Caprese Rigatoni Ingredients

8 cups Rigatoni, cooked
1 can Crushed tomatoes
¼ cup Fresh basil leaves, finely chopped
200g Tre Stelle Bocconcini (regular or sliced)
2 Tbsp Extra virgin olive oil
1 cup Tre Strelle Deluxe Mozzarella, shredded

Salt and pepper, to taste

Caprese Rigatoni Directions
Preheat oven to 400F. In a large bowl, combine all 
ingredients except mozzarella. Then, sprinkle over 
shredded mozzarella and bake, uncovered, for 20 minutes 
or until cheese on top is melted and golden. 

Caprese Salad Ingredients
4 Tomatoes, fresh/on vine - cut into 1/2-inch slices
1 cup Fresh basil leaves
200g Tre Stelle Bocconcini (regular or sliced)

Extra virgin olive oil
Balsamic vinegar glaze or reduction
Salt and pepper, to taste

Caprese Salad Directions
Arrange tomatoes on a platter, alternating them with the 
bocconcini slices. Tuck the whole basil leaves in between the 
tomato and bocconcini slices. Drizzle on the balsamic glaze. 
Then drizzle olive oil in a thin stream over the top. Finally, 
sprinkle on salt and pepper.



RECIPES

Grilled Cheese – Everyday twinned with Gourmet
(Recipe by Alessia & Katrina Yaworksy – Vancouver, BC)

Twinning with Cheese:
One Recipe, Two Ways

Gourmet Grilled Cheese Ingredients
2 slices Walnut or Olive Foccacia
2 slices Tre Stelle Deluxe Mozzarella

Tre Stelle grated Parmesan, to taste
1 Peach, thinly sliced
2 tsp Honey
4 Fresh basil leaves

Salt and pepper to taste

(Gourmet) Grilled Cheese Directions
Butter both sides of bread, or brush liberally with olive oil. 
Assemble and grill in a hot pan for 2-3 minutes per side. 
Slice into thin strips and serve with a herbed ricotta dip* 
(*To make the dip, stir together ½ cup Tre Stelle
Traditional Ricotta, ¼ cup of extra virgin oil and ¼ cup of 
fresh basil with a pinch of salt and pepper to taste)

Everyday Grilled Cheese Ingredients
2 slices Whole wheat or sourdough bread, 
2 slices Tre Stelle Deluxe Mozzarella

Salt and pepper to taste

(Everyday) Grilled Cheese Directions
Butter both sides of bread. Assemble and grill in a hot pan for 2-
3 minutes per side. Serve with an arugula salad, dressed with 
parmesan, lemon juice, and olive oil. 



RECIPES

Savoury Strudel twinned with Sweet Strudel
(Recipe by Katrina & Kirsten Dekur – Calgary, AB)

Twinning with Cheese:
One Recipe, Two Ways

Sweet Strudel Ingredients 
237g Tre Stelle Mascarpone
1 Tbsp Orange liqueur, optional
1/4 cup Sugar

Zest of one lemon, grated finely
1 pinch Cinnamon, ground
1 pinch Coarse salt
1 cup Wild blueberries, preferably frozen
1/2 pkg Frozen puff pastry, defrosted
1 Egg, beaten with a pinch of salt

(Sweet) Strudel Directions
In a large bowl, whisk together all ingredients except the 
blueberries. Once combined, gently fold in the frozen 
blueberries. Follow assembly instructions as 

Assembly 
Roll out pastry to a 10-x 14-inch (25 cm x 35cm) rectangle.
Pile vegetables (or Mascarpone -blueberry mixture) along 
upper third of pastry lengthwise leaving 1-inch (2.5 cm) 
wide border on short sides. Brush all sides with beaten 
egg. Fold short ends up over filling, brush folded edge with 
egg then roll into cylinder. Place seam-side down on cookie 
sheet and slash 4 times on the diagonal. Brush top with 
egg. Bake for 20 to 25 minutes or until golden brown. 
Cut strudel in slices and drizzle over sauce or around the 
plate.

Serve with vanilla ice cream or drizzled with maple syrup –
or both!

Savoury Strudel Ingredients 
1 Tbsp Olive oil
1/2 Red pepper, thinly sliced
2 tsp Fresh garlic, finely chopped
1 cup Red onion, thinly sliced
1 Green zucchini, julienne strips
1 cup Fennel, thinly sliced
6 Shiitake (or 12 Cremini) mushrooms, sliced
10 Asparagus stalks (thin), stemmed, cut in 2-inch pieces
1 pkg Tre Stelle® Deluxe Mozzarella, shredded
2 Tbsp Parsley, roughly chopped

Salt and pepper, to taste
1/2 pkg Frozen puff pastry, defrosted
1 Egg, beaten with a pinch of salt

(Savoury) Strudel Directions
Heat olive oil in large skillet or wok on medium-high heat. Add in 
onions, fennel, asparagus and peppers and sauté for 3 minutes or 
until slightly softened. Add garlic, zucchini and mushrooms and 
sauté for 2 minutes or until crisp-tender. Remove from heat and 
cool. Stir in Mozzarella and parsley. Season with salt and pepper.

Assembly 
Roll out pastry to a 10-x 14-inch (25 cm x 35cm) rectangle.
Pile vegetables (or Mascarpone -blueberry mixture) along upper 
third of pastry lengthwise leaving 1-inch (2.5 cm) wide border on 
short sides. Brush all sides with beaten egg. Fold short ends up 
over filling, brush folded edge with egg then roll into cylinder. 
Place seam-side down on cookie sheet and slash 4 times on the 
diagonal. Brush top with egg. Bake for 20 to 25 minutes or until 
golden brown. 
Cut strudel in slices and drizzle over sauce or around the plate.
Drizzle with pesto sauce or a herbed vinaigrette.



RECIPES

Veggie Lovers’ Stuffed Pasta Shells twinned with Meat Lovers’ Stuffed Pasta Shells 
(Recipe byLeanna & Jacklyn Hefter – Montreal, QC

Twinning with Cheese:
One Recipe, Two Ways

Veggie Lovers’ Stuffed Pasta Shells Ingredients
8 cups Large pasta shells, cooked
1 Tbsp Olive oil
1 Red pepper, finely chopped
½ Green zucchini, finely chopped
½ Yellow zucchini, finely chopped
2 Eggs, slightly beaten
450g Tre Stelle Traditional Ricotta
½ cup Tre Stelle Grated Parmesan
½ cup Fresh basil
½ cup Fresh parsley
1 ½ cup Tomato sauce

Salt and pepper, to taste

(Veggie Lovers) Stuffed Pasta Shells Directions
Preheat oven to 350 degrees. Cook the pasta shells as directed. 
Add the oil to a large pan and over medium-high heat, sauté the 
pepper and zucchinis for about 5 minutes, until softened then 
remove from heat and set aside to cool. In a large bowl, 
combine add the eggs, ricotta, parmesan, parsley, and basil. Tip 
in the cooled vegetable mixture and stir. Season with salt and 
pepper to taste. Spoon the mixture into the shells and set them 
in a 9 x 13 baking dish. Spoon over the tomato sauce then cover 
tightly with foil and bake 20-30 mins. Remove the foil, sprinkle 
with additional parmesan cheese and bake a further 5-10 
minutes until cheese is melted and golden. Garnish with fresh 
basil and parsley to serve.

Meat Lovers’ Stuffed Pasta Shells Ingredients
8 cups Large pasta shells, cooked
1 Tbsp Olive oil
1 Onion, finely chopped
150g Ground beef
150g Ground pork
1 Tbsp Worcestershire sauce
2 Eggs, slightly beaten
450g Tre Stelle Traditional Ricotta
½ cup Tre Stelle Grated Parmesan
½ cup Fresh basil
½ cup Fresh parsley
1 ½ cup Tomato sauce

Salt and pepper, to taste

(Meat Lovers) Stuffed Pasta Shells Directions
Preheat oven to 350 degrees. Cook the pasta shells as directed. 
Add the oil to a large pan and over medium-high heat, add the 
onion, Worcestershire sauce, and ground meets. Sauté for about 
10 minutes – or until the onions are softened and the meat is 
browned with no trace of pink remaining. Remove from heat and 
set aside to cool. In a large bowl, combine add the eggs, ricotta, 
parmesan, parsley, and basil. Tip in the cooled meat mixture and 
stir. Season with salt and pepper to taste. Spoon the mixture 
into the shells and set them in a 9 x 13 baking dish. Spoon over 
the tomato sauce then cover tightly with foil and bake 20-30 
mins. Remove the foil, sprinkle with additional parmesan cheese 
and bake a further 5-10 minutes until cheese is melted and 
golden. Garnish with fresh basil and parsley to serve.


