
Fried 
Mozzarella 
Discs 

Ingredients: 

2 (8oz) packages of fresh 
mozzarella, pre-sliced
1 cup flour
2 tsps kosher or sea salt
2 eggs
1 tsp water
1 cup Panko bread crumbs

Instructions:

Preparation

1. Prepare the Mozzarella
Separate mozzarella discs from 
the package and place them on 
a plate.

2. Whisk the Eggs
In a bowl, whisk eggs with 1 
teaspoon of water until the 
whites are fully incorporated 
(about 80 strokes).

3. Set Up the Dredging Station
On a plate, mix flour with 1 tsp 
of salt.
Place the whisked eggs in a 
bowl next to the flour.
Add 1 tsp of salt to Panko 
breadcrumbs and mix, place on 
a separate plate and place it 
next to the eggs.

4. Bread the Mozzarella
Press each mozzarella disc 
firmly into the flour, coating 
both sides. Shake off any 
excess.
Dip the floured mozzarella into 
the egg mixture, coating both 
sides.
Place the mozzarella into the 
Panko breadcrumbs and scoop 
some on top.
Firmly press the breadcrumbs 
onto the mozzarella to ensure a 
complete coating.
Transfer the breaded 
mozzarella onto a parchment-
lined sheet pan.
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Repeat until all mozzarella 
discs are breaded.

5. Freeze
Place the sheet pan in the 
freezer for at least 3 hours, or 
until the mozzarella is 
completely frozen.
Once frozen, transfer the 
mozzarella to a freezer-safe 
container. Store for up to 3 
months.

Cooking

1. Heat the Oil
Pour about 1 inch of oil into a 
pan and heat to 350°F (175°C).

2. Fry the Mozzarella
Carefully place the frozen 
mozzarella discs into the hot oil.
Fry until golden brown on the 
bottom, then carefully flip and 
cook the other side until golden 
brown.

3. Serve
Remove from the oil and drain 
on a paper towel.
Serve immediately with your 
favorite dipping sauce. 

 
👉 Tip: You can add 1/2 tsp each of dried 
basil, granulated garlic and granulated onion 
to your panko breadcrumbs for added flavor.

If you have inquiries , feel free 
to reach out to us via email or 
our contact us form. We are 
committed to providing 
prompt responses to all your 
emails.  Whether you're 
seeking information about our 
recipes, preparation, or simply 
want to share your thoughts, 
we encourage you to connect 
with us. Feel free to send us 
recipes, if we use them you 
will get a mention and the 
credit so please include your 
name .  Your communication 
is important to us, and we 

Don’t want to email? No 
problem! Click here to 
submit a Contact Us form
—we’d love to hear from 
you! 😊📩

Click here to receive 
email updates on new, 
delicious recipes straight 
to your inbox! Don't miss 
out on mouthwatering 
meals, cooking tips, and 
exclusive content.

Sign Up for Email 
Updates!
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Follow me on 
Instagram

Get in 
Touch!

📧 Click here 
to email us! 
We’d love to 
hear from you! 
😊

© 2025 John's Original Recipes. All 
rights reserved.

strive to ensure that every 
email receives the attention it 
deserves. Don’t hesitate to 
get in touch—we look forward 
to hearing from you soon!

Terms and 
Conditions 
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