Fried Goat Cheese

Crusty on the outside, warm and creamy on the inside!

e Servings - About 8
e Prep time - 15 minutes
e Cook time - 5 minutes

Ingredients

e 8 ounces goat cheese log

e 1/2 cup panko bread crumbs
e 1teaspoon dried parsley

e 1/2teaspoon dried thyme

e 1/4 teaspoon garlic powder
e 1/4 teaspoon pepper

e pinch of kosher salt

e 1egg, beaten

e 1/4 cup of flour

e olive oil

Protocol

1. Place your goat cheese log into the freezer for 15 minutes. This will help to firm it up which will make it
easier to cut.

2. In a small bowl, mix together the panko bread crumbs, parsley, thyme, garlic powder, pepper, and salt.

3. Remove the cheese from the freezer, cut with a sharp knife into about 1/2 inch size slices. This
should yield about 6 to 8. If slices fall apart, simply reform them with your hands.

4. Align in order the following: shallow plate of flour, bowl of beaten egg, and bowl of bread crumbs from
step 2. Taking one slice at a time, coat in the flour, dip into the egg, and then coat with the bread crumbs.
Set aside each slices on wax paper.

5. In a nonstick pan, pour in enough olive oil to coat the bottom. Heat over medium-high heat and wait for
the oil to shimmer. Place the cheese slices into the pan and fry for about a minute a side or until golden

brown. Flip gently with a spatula Don't crowd the pan!

6. Serve over a salad or enjoy on their own and enjoy!
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