
P r e p  t i m e :  5  h o u r s

Sun-Dried Tomato and Olive Torta

I N G R E D I E N T S D I R E C T I O N S

3 Tablespoons Stonewall Kitchen

Basil Pesto

10.6 ounces soft goat cheese

1/3 cup roasted red bell pepper

1/4 cup Stonewall Kitchen Sun-

Dried Tomato Pesto

1/3 cup pine nuts, toasted and

coarsely chopped

Grease and line a two cup bowl or deep dish with a sheet of

plastic wrap large enough to allow a generous overhang on

all sides.

Drain pesto in a fine-mesh sieve over a bowl. Reserve basil

oil for garnish to drizzle on serving platter.

Blot peppers with paper towel to remove excess liquid. Chop

finely.

Toast pine nuts in a 350 degree F oven for 5-8 minutes or

until golden brown. Watch them closely so they do not

brown.

Spread 1/4 of the goat cheese in the prepared dish. Spread

pesto over cheese. Spread 1/4 of the goat cheese over the

pesto. Spread the chopped roasted bell peppers over cheese.

Spread 1/4 of the goat cheese over peppers. Spread Sun-

Dried Tomato Pesto over the cheese. Top with remaining

goat cheese. Sprinkle toasted pine nuts over cheese layer,

reserve 2 Tablespoons for garnish.

Cover with plastic wrap and chill at least 4 hours and up to

overnight.

Remove plastic wrap from top of dish and invert torta onto

a serving plate, then peel off remaining plastic wrap. Let

torta stand at room temperature 20 minutes before serving.

Drizzle serving plate with reserved basil oil and serve with

crackers or toasts.
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S e r v i n g s :  8

https://spoiledrottenogt.com/products/stonewall-kitchen-basil-pesto
https://spoiledrottenogt.com/collections/chutneys-spreads-horseradishes/products/stonewall-kitchen-sun-dried-tomato-pesto

