



GOAT CHEESE APPETIZERS 

MOST GOAT CHEESE COMES IN LOGS AND THESE SIMPLE RECIPES ARE PERFECT WHEN YOU NEED A FAST AND EASY APPETIZER. MAKE ONE OR MAKE ALL THREE AND SERVE TOGETHER ON A LARGE CUTTING BOARD.  

#1)  SAVORY:  DRIZZLE ¼ INCH THICK ROUNDS OF GOAT CHEESE WITH EXTRA VIRGIN OLIVE OIL.   SEASON WITH PINK PEPPERCORNS OR BLACK CRACKED PEPPER AND YOUR FAVORITE FRESH HERBS, SUCH AS CHIVES, BASIL OR CILANTRO.  SERVE WITH THIN SLICES OF CRUSTY BREAD.  

#2)  SWEET/SALTY:  SPREAD FIG JAM OVER ROUNDS OF TOASTED BAGUETTE, TOP JAM WITH A THIN ROUND OF GOAT CHEESE.  BAKE FOR 5 MINUTES AT 350 DEGREES.  YOU JUST WANT TO SOFTEN THE CHEESE.   REMOVE FROM OVEN AND TOP WITH A THIN SLICE OF PROSCUITTO, DRIZZLE WITH HONEY AND SEASON WITH PEPPER. 

#3)  TANGY:  CRUMBLE HALF A LOG OF GOAT CHEESE INTO A SMALL, SHALLOW OVEN PROOF DISH.  TOP WITH 1 CUP OF MARINARA SAUCE.  CRUMBLE THE REMAINING GOAT CHEESE ON TOP OF THAT.  BAKE AT 350 DEGREES UNTIL BROWN AND BUBBLY, ABOUT 20 MINUTES.  SERVE WITH THIN SLICES OF CRUSTY BREAD.  PITA CHIPS ARE NICE WITH THIS TOO.  

THESE RECIPES ARE FROM MARTHA STEWART.  

NEXT WEEK:  AUNT CECIL’S PUMPKIN PIE 

