GOAT CHEESE AND CARAMELIZED ONION TARTLETS
3 to 4 oz. goat cheese, at room temperature
1 egg
½ tsp chopped fresh thyme
Dash cayenne pepper or hot sauce
Salt and freshly ground black pepper, to taste

Mini tart shells

½ cup Caramelized Red Onion and Fig Sauce (click here to order)
Mix cheese, egg and seasonings and pour about 2 tsp into each tart shell.

Bake at 350(F for 15-20 minutes.  Top with a dab of Caramelized Red Onion and Fig Sauce.  Return to oven for 5 minutes.  Serve warm or at room temperature.

Makes 12 to 15 tartlets.

Chez BJ
BLEU CHEESE PEAR CUPS

In small clear cups or wine glasses, place some greens (micro arugula, frissee, field greens, sprouts, etc.)

Add two or three chunks of bleu cheese, a slice of pear that has been dipped in lemon juice, two slices of smoky Gouda or sharp cheddar.

Drizzle with a mixture of 1 Tbsp Sicilian Almond Honey (click here to order) and 2 tsp lemon juice.  Add a couple of roasted walnuts or pecans.  Serve as an appetizer, or make a larger version and serve as a salad.
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