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Warm goat cheese with Provencal
vegetables crispy tart, black olives velouté
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Exe Chef: Franck Page

Serves: 4 People

Ingredients:

Dough 350grm

Onion 1pc

Garlic cloves 2

Thyme 1 branch

Red bell pepper (capiscum) 1 pc
Yellow bell pepper (capsicum) 1 pc
Zucchini 2 pc

Eggplant 2 pc

Tomatoe 1 pc

Tomato puree 15gr

Olive oil 20cl

Black olives 80 gr

Reduced balsamic vinegar 5cl

Basil oil 4 ¢l

Chive %2 bunch

Coriander Y2 bunch

Fresh log goat cheese MONS 300 gr
Grated Parmesan 50 gr

Salt

Pepper mill

Crispy tart:
1. Roll the dough 3 mm thick, prick with a fork
2. Cut 4 circles of 10 cm diameter and golden with

egg yolk
3. Put in the oven 180 degrees 10 min.
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Warm goat cheese with Provencal
vegetables crispy tart, black olives velouté
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Exe Chef: Franck Page

Provencal Ratatouille (vegetable stew):

1. Clean the vegetables

2. Slice thinly 1 onion, cut into dices the yellow and
red bell peppers, the eggplant skin and tomato.

3. Slice thinly in length the zucchini to get 8 strips /
cut the remaining part of the eggplant into dices of
lem

4. Start cooking in following order: onion / gatlic /
thyme / yellow and red bell peppers / tomatoes
stew / zucchini / tomatoes

5. Keep warm

Black olive Veloute:

Make a puree with black olives, add the balsamic
reduction and olive oil.

Preparation:

1. Dip or blanche the zucchini in boiled water and
then cut 9 cm diameter circles.

2. Stir goat cheese with wooden spoon ; use a piping
bag to dress the dish.

3. Flip the food onto the dough.

4. Add grated parmesan on the top and brown the
dish in the oven.

5. Place in the center of the plate.

6. Add the black olive veloute and add drops of
basil.

7. Decorate as on the picture.

Serves: 4 People
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