
W H I P P E D  G O A T  C H E E S E ,
L E M O N  &  H O N E Y  C R O S T I N I

Submitted by Lynne Williams

1 French baguette
10 oz goat cheese (softened)
Zest of 1 lemon
1–2 teaspoons fresh lemon juice
1–2 tablespoons honey
Fresh thyme or basil
Olive oil
Salt and black pepper

Preheat oven to 375°F.
Slice the baguette and brush lightly with olive oil.
Toast until lightly golden (8–10 minutes).
In a bowl, mix goat cheese, lemon zest, lemon juice, and honey until
smooth.
Spread onto warm crostini.
Top with fresh herbs, a light drizzle of honey, and cracked pepper.
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