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Babg (areens with [erbed (Goat Cheese Rounds and Finobbalsamic Drizzle

Don’t Jet the /er{gtﬁ of the I‘C‘CIPC fool you, this a very easy .and dc//c/ous/y worth your e[fori; cspcc/a/{g
when fresh spr/}“{g salad greens are Popp/ng up in the markets.

= 5 tablespoons fresh thgme leaves " lzcup Finot Noir wine

= 2 tablespoons fresh rosemary leaves " l2cup PBalsamic vinegar

= 2 tablespoons fresh Parsleg = i3 cup extra virgin olive oil (use a very goocl,
= 5/8 cup hazelnuts, toasted and Finely choPPecl Fruitgj unfiltered extra virgin olive oill)

" 10 ounces goat cheese (log Form) " grey salt

- 5 cuPs mixeci }Jabg greens - Freshlg grouncl blacl( PCPPer

*  jOslices toasted baguet’ce rounds (oPtionaD

(0] Finely choP thgme, rosemary and Parsleg and Place in shallow bowl.

0 [Jeata small Frying pan over medium~high heat, add hazelnuts and turn off heat. While the pan is still hot, gently
roll the hazelnuts around the pan to lightlg toast. A“ow to cool and then Finely chop. Aclcl chopped hazelnuts to
clﬁoPPec{ herbs and stir to combine.

0 Divide goat cheese log into disks (for a 4 ounce Iog, divide into 8 disks — unflavored dental floss works wonders
for this taskl).

0 [ress each disk in herb-hazelnut mixture to coat, covering both sides and eclges. Flace herbed goat cheese
rounds on a Plate and Place in re]crigeratoricor 10 minutes. (these can be made ahead to this Point and

reFrigeratecl unti reaclg touse —up to 24 hours )

0 | omake Finot~Balsamic drizzle, Place the Finot Noir wine and Balsamic vinegarin a small sauce pan and heat to
a boil. Reduce heat and simmer until reduced }39 half. ]mmec}iatelg remove from the heat in order not to over-

reduce the liqui(i

0 F[lace greensin a salad bowl, drizzle with the olive oil, add salt and pepper and toss. Evenl9 divide greens among
serving Plates (aPProximately i1,/2 cups per serving}

o SPraH a small, nonstick Frging pan with non-stick cooi(ing spray. Over meclium~high heat add the chilled goat
cheese rounds and cook for aPProximate|9 2 minutes on each side until light brown and the cheese begins to

soFten.

0 [lacetwo goat cheese rounds on top of baby greens. Drizzle with the Finot~Balsamic reduction. Add
additional grey salt and {:reshlg grouncl pepper if desired, and serve with toasted baguet’ce rounds.
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