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Ingredients:
1 E;gmtle. sliced i:;lu uni:-u?;gmmm rounds
1 wvie of garlic, finely o
5 ml extra virgin olive ol Geo COI..I
2 cups]mllan parslc'y Cedar C
1 cup fresh bas “Patlo apens J’um 15
1/2 cup Cunnellslboror\lnmulmrd.chcese grated _'"
1 clove of garlic ¥
1 lemon, finely zested and juiced 8
& ml extra virgin olive oll .
seq salt and pepper to taste =
300 grms Carmelis goat yogurt cheese
3 pes olive ofl packed sun dried tomatoes thinly sliced
Ll "METHOD:
1. Preheatoven to 400F. ~ 4
2. Lay the sliced baguette on 4 baking sheet. i M.minm“ul :hmwllh thyme in Pinot Neir for a minimum M-t hours. Remaove goat cheese from
4 Mix together the finely chopped garlic with olive oil and wine,
lightly brush onto the bread. 2. Combine olive cil and vinegar in a small bow! and season fo taste.
4. Bake for approximately 10 minutes or until crisp. 3. Toss spinach leaves with small amount of oilivinegar dressing. Just enough to coat leaves.
5. For pesto: Place the parsley, basil, grated cheese, garlic clove, Place leaves attractively in the middie of four plates,
lemon zest and Juice in a food processor and blend until finly chopped. 4. In bawl, combine apples, chesss and walnuts. Toss gently with remaining dressing.
6 Add the olive oil and seasoning and process briefly. 5. Place crisp pancetta on spinach. Spoon apple cheese mixture on top of each spinach salad.
¢ % Sprea:[ the Carmells gml yogurt cheese on the erostint and then top witl'a stnall spoanful of This salad can be combined in a large bowl and tossed with the dressing 1o be served an the table,
8 m oty Pk s died i Serve baguette croutons on the side.
A |NGHEDIENTS (sar\fes 4}
N | Lnrgo Apple — medium tariness ur-nlyle Bragburn
- peeled, cored and cut into 1/2 Inch cubes
- Gor  Hard goal cheese — Carmelis Artisan Okanagan 'many varieties
2 or can substitute any hard cheese
RO‘d Butters cut inta 1/2 inch cubes
5 Pinot Nol
Fresco Restaurant o o
. 3pc  Thyme Sprig—fresh WHERETO FIND
Hutters Is the newly elected president i
the Okanagan Chefs' Association. 1i4c.  Walnut pleces — lightly toasted and chopped ‘:ff e3
He and his wife, Audrey, opened B.C. Frult Packers,
Fresco Restaurant in June 2001 after 20z  ExtraVirgin Olive Ol Cloment Avenie
travelling the world for a in 2000.
He s the reciplent ofyﬁermmm 2tbsp Apple Cider Vinegar mmse
2002 Provincial Restaurateur BT e
of the Year — Fine Dining Award. Salt and papper — o taste
Bmmm::&,tﬂ;ﬁ"mmm 3 cups volume tender young spinach leaves — Pancetia
can substitute with any tender small greens \aloresa Foody
Sutheriand Avenue

by CAA/AAA, North America’s
most respected lodging
and restaurant-rating organfzation.

4slcs Pancetta ‘Italian bacon’
pan fried or baked till crispy

Baguette croutons —
thin baguette slices toasted with alive oil




