
p r e p  T i m e c o o k  T i m e

* i n g r e d i e n t s

* R e c i p e *
T i t l e :  Bu t t e rnut  Squa sh  &  goa t  c h e e s e  c ro s t in i

5 minutes 25 minutes

Homemade redwood hill goat yogurt 
(1) Medium sized butternut squash

(1) french baguette
(2) tbps of olive oil

Arugula 
red pepper flakes

salt & pepper to taste



* I N S T R U C T I O N S

1) PREHEAT OVEN TO 350 DEGREES

2) SLICE BAGUETTE AND ARRANGE PIECES ONTO A BAKING SHEET.
DRIZZLE SLICES WITH OLIVE OIL AND TOAST FOR 10 MINUTES UNTIL
GOLDEN BROWN

3) CUT YOUR BUTTERNUT SQUASH IN HALF AND DISCARD THE SEEDS.
CUT THE SQUASH INTO CUBES AND PLACE THEM ONTO AN OILED
SKILLET OVER MEDIUM HEAT

4) SEASON THE BUTTERNUT SQUASH WITH SALT AND PEPPER,
STIRRING OCCASIONALLY. THE SQUASH AR DONE WHEN TENDER

5) ONCE YOUR BAGUETTE SLICES ARE READY, SPREAD YOUR
HOMEMADE GOAT CHEESE ON EACH SLICE

6) ADD A FEW ARUGULA LEAVES ON TOP OF THE CHEESE SPREAD,
FOLLOWED BY THE BUTTERNUT SQUASH. GARNISH WITH RED PEPPER
FLAKES 


