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Salad with Warm (soat (heese

e | (I I~ouncc) log P[ain or herbed goat cheese
e 2 cxtra-]argc cgg wlwitcs, beaten with 1 tablcspoon water
e [resh white bread crumbs or Panko

Forthe drcssing:

e 2 tablcspoons good cider vinegar

o 2 tab]cspoons good Champagnc vinegar

e 2 tablcspoons honcy

e 1/2 teaspoon kosher salt

* 1/4teaspoon FrcsHy ground black pepper
e lcup good olive oil

° Enouglw mixed salad greens foré servings
e  Olive oil and unsalted butter, for Frging

Directions

Slice the goat cheese into 12 (i /2-inch-thick) slices. (The casiest way to slice goat cheese is to use
a lcngth of dental ﬂoss.) Dip each slice into the beaten eggs, then the bread crumbs, bcing sure the
cheese is thoroughlg coated. Place the slices on a rack and chill them for at least 1 5 minutes. [or the
drcssing, Placc the vinegars, honcy, salt, pepper in the bowl of a food processor fitted with a steel
blade and blend for 1 minute. With the motor running, slowly pour the olive oil through the feed tube
until the vinaigrette is thickened. Season, to taste. T oss the salad greens with cnough clrcssing to
moisten, then divide them among é P]atcs. tablcspoon oil and i tablcspoon butterin a saute pan over
mcdium-vhigh heat until J’ust under smoking. Cook the goat cheese rounds quicldy on both sides until
browned on the outside but not melted.
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