
INGREDIENTS NOTES

COOK TEMP

Mushrooms & Goat
Cheese Bruschetta

SERVESTIME

DIRECTIONS

6oz herbed goat cheese (or any
kind of creamy spreadable
cheese, like ricotta, cream
cheese, or feta)
1 baguette, cut into slices
1/2 pound oyster mushrooms 
A few sprigs of Fresh sage,
rosemary, and thyme 
2 tablespoons of butter 
2-3 cloves of garlic 
Juice of ½ a lemon
Salt and pepper, to taste
Olive oil for drizzling

Melt butter in pan over medium heat. Add garlic and cook until fragrant,
1-2 minutes. 
Cut up mushrooms into small strips and add to pan. Stir frequently to
avoid burning. Season with salt and pepper and add lemon juice. 
While the mushrooms are still cooking, put bread slices into oven or
toaster, and toast until lightly crunchy and browned. 
Once mushrooms are golden brown, remove from heat and add fresh
herbs. Stir to incorporate and set aside. 
Remove toast from toaster/oven. Spread goat cheese (or other spreadable
cheese) on the tops of each of the slices in a nice even layer. 
Top each of the slices with a spoonful of cooked mushrooms and finish off
with a light drizzle of olive oil. 
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Recipe by Hannah Moles

30 MINUTRS 4-6


