kitchen GRILLED FRUITS WITH

Gyfire

cooking school

Ingredients
3-4 large Stone Fruit, pitted and quartered
OR
3-4 large Apple or Pear, cored and
quartered
OR
1 medium Pineapple, peeled, cored, and
thickly sliced
2 Tbsp Vegetable or Olive Oil
3-4 0z Goat Cheese, crumbled
% cup Toasted Nuts, rough chopped
3-4 Thsp Honey
1 Thsp Rosemary, finely minced
(optional)
To Taste Salt & Pepper
Directions

GOAT CHEESE & HONEY

Serves 6

Equipment

Chef’s knife or paring
knife

Mixing bowl
Grill/grill pan
Tongs

1. Toss fruit in oil and season with salt. Place onto a well-oiled med-high grill. Grill for
a couple of minutes on each side until nicely grill-marked.

2. Place fruit onto serving plate. Sprinkle with cheese and nuts. Drizzle top with
honey and sprinkle of rosemary, if using. Season with salt & pepper.
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