For more information, please contact us at:

179 Tait Rd.
Centre Hall, Pa 16828
(814) 466-2386 or (800) 787-2716
Harvest Shop: (814) 466-3411
e-mail: taitfood@earthlink.net
www.taitfarmfoods.com

RELISH




CROSTINI

Fig & Olive Relish goes very will

with most cheese, soft and aged.

For crostini, we prefer soft
spreadable cheeses such as goat
cheese, brie, S. Andre, cream
cheese and gorgonzola (dulce).

Slice a baguette, batard or a nice dense whole grain
bread into 1/2" slices. Brush lightly with olive oil and
toast to avery light, golden brown. Spread alayer of the
cheese of your choice and top with a spoonful of Fig &
Olive Relish.

Variation: Spread the toasted bread with cheese and Fig
& Olive Relish as above, add athin slice of prosciutto.

CHEF HARRISON SCHAILEY’S
GoaT CHEESE APPETIZERS

Dip small rounds of soft goat cheese in beaten egg then
coat with breadcrumbs. Fry over medium heat in a
combination of butter and olive oil until the cheeseis
golden brown. While still warm, arrange on alittle salad
of mesclun (spring mix) and serve with adollop of Fig

& Olive Relish alongside the cheese rounds.

StUFFED BRIE

Sliceasmall briein half to make two rounds. Place the
bottom round on a plate cut side up. Generously spoon
the Fig & Olive Relish on top. Place the second round,
cut side down, on top of the relish and press down
gently, allowing the relish to ooze out somewhat. Serve
at room temperature.

Note: Thisalso works very well with asmall “Saga”
Blue Cheese.

CHEESE PLATTER WITH Fic & OLIVE RELISH

Select avariety of cheeses,
some soft:

brie, goat, gorgonzola,
some aged:

manchego, asiago, gouda, comte,
and some semi-soft:

havarti, bel paese, butterkase.
Arrange a platter with asmall bowl of Fig & Olive
Relish alongside. Serve with avariety of crackers and
dlices of whole grain breads.

Note: Walnuts are anice garnish for Fig & Olive Relish.
Spread some cheese on a small cracker, spoon a small
amount of Fig & Olive Relish on the cheese and top
with awalnut half.




