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Top10
Things to

Know 
About Fresh
Mozzarella

1 How will it be served?

2 What size do you

need?

3 It comes in various 

types of packaging

4 Fresh mozzarella

should be moist and

creamy, drier and less

moist for cooking 

and melting

5 It’s highly perishable

6 Traditionally paired 

with tomatoes, basil

and/or prosciutto

7 It’s a key ingredient 

for appetizers and 

entrees

8 It can be used in 

cuisinesother than

Mediterranean 

9 Best served at 

room temperature

10 Fresh mozzarella has

evolved into Burrata


