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RECIPE™

TITLE: BUTTERNUT SQUASH & GOAT CHEESE CROSTINT

) MINUTES /) MINUTES

PREP TIME (00K TIME

*INGREDIENTS

HOMEMADE REDWOOD HILL GOAT YOGURT
(1) MEDIUM SLZED BUTTERNUT SQUASH

(L) FRENCH BAGUETTE
() T8RS OF OLIVE 011
ARUGULA
RED PEPPER FLAKES
SALT & PEPPER TO TASTE




*INSTRUCTIONS
) PREHEAT QVEN TO 330 DEGREES

J) SLLCE BAGUETTE AND ARRANGE PLECES ONTO A BAKING SHEET
DRUZILE SLLCES WTh OLLVE OTL AND TOAST FOR 10 MINUTES UNTH
GOLDEN BROWN

3) CUTYOUR BUTTERNUT SQUASH IN HALE AND DISCARD THE SEEDS.
CUT THE SQUASH INTO CUBES AND PLACE THEM ONTO AN OTLED
SKILLET OVER MEDIUM HEAT

b) SEASON THE BUTTERNUT SQUASH WITH SALT AND PEPPER,
STIRRING OCCASTONALLY. THE SQUASH ARDON CWHEN TENDER

o) ONCEYOUR BAGUETTE SLTCES ARE READY, SPREAD YOUR
HOMEMADE GOAT CHEESE ON tACH SLICE

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



