
 
 

 
Oven Baked Goat Cheese 

 
Flatbread (Serves  2 – 4) 

 
 1 6-8 oz  piz za dough (from Whole Foods  or Trader Joes ) 
 ½ tsp minced gar l ic 
 1 tsp ex tra vi rgin o l ive o i l  
 ¼ cup shredded as iago cheese 
 1 tsp chopped pars ley 
 

Goat Cheese Dip 
 

 ½ cup purchased or homemade tomato bas i l  sauce 
 2 smal l  ice cream scoops  of high qual i ty  goat cheese (1 ½ oz  
scoops ) 
 1 Tbsp panko crumbs  
 1 tsp chopped pars ley 
 1 tsp ex tra vi rgin o l ive o i l  
 
Set oven to 425º. 
Lightly  dus t dough in flour and ei ther  s tretch dough or ro l l  out to  
approx imately 10 inches  in diameter .  Place on a parchment l ined baking 
sheet.  Whisk together minced gar l ic wi th o l ive o i l  and evenly brush on 
piz za dough.  Top wi th as iago cheese and chopped pars ley then place in 
oven for  approx imately 10 minutes .  Cut into 8 s l ices . 
 
Pour tomato sauce into a 10 oz  oven-proof crock.  Place two scoops  o f 
goat cheese on top of the tomato sauce.  Spr inkle wi th panko crumbs , 
chopped pars ley, and o l ive o i l .  Bake in the oven for  12 minutes  or  unti l  
cheese i s  bubbl ing.  Serve immediately wi th flatbread. 


