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RISPY GOAT CHEESE
ROSTINI

() O

INGREDIENTS

1 baguette or ciabatta, sliced

e 200g soff goatf cheese

e 50g roughly chopped walnuts
e 7 tbsp olive ol

e 1 garlic clove

e 30g Cavendish & Harvey Double Fruit Drops
Blackcurrant-Apple

o Aliffle thyme and blackcurrants for garnishing

PREPARATION

Drizzle the bread slices with olive oil and foast in the oven until golden brown, then rub with the
garlic clove and fop with the goat cheese. Bake briefly in the oven until the cheese is slightly
melted.

Melt the Double Fruit Drops with a little water in a saucepan to form a syrup. Remove the crostinis
from the oven and pour the syrup over them. Then sprinkle with walnuts and garnish with thyme
and blackcurrants, if desired.
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FRUIT UP YOUR MOMENT. W



