Goat cheese Tart
1ea 5 1/2in tart shell

1ea 5x6 tomato-cut in 8ths

 7oz goat cheese-half mooned

2Tbl Chiffonade basil

EVO for drizzle

S/P TT

1) Dock and blind bake tart shell @350 for 8 mins

2) Cut tomatoes into 8ths, slice goat cheese to half moons

3) Once tart shell is cool place tomato and goat in shell in a spiral shape;drizzle with EVO, sprinkle S/P and bake for 6-8 mins till golden brown at 350

4) Garnish with basil and basil oil

