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Zucchini and Goat Cheese Crustless Quiche  
Recipe courtesy of Food Network Kitchen  
Yield:  1 (9-inch) quiche, 6 to 8 servings  
Ingredients  
 
1 1/2 pounds medium zucchini or a mixture of summer squashes  
Kosher salt  
4 tablespoons extra-virgin olive oil  
1 1/2 cups 1-inch, day-old bread cubes, preferably sourdough  
1 medium white onion, chopped, about 1 cup  
1 clove garlic, thinly sliced  
2 tablespoons chopped flat-leaf parsley  
1 tablespoon chopped fresh dill  
1 teaspoon chopped fresh marjoram or oregano  
2 cups half-and-half  
2 large eggs  
2 egg yolks  
Freshly ground black pepper  
6 ounces young goat cheese, such as Montrachet.  
2 ounces grated Swiss or Gruyere cheese, about 1/2 cup  
 
Directions  
 
Preheat oven to 350 degrees F. Shred the squash on the large holes of a box grater, into a colander. 
Sprinkle with a heaping tablespoon salt and toss well. Place in the sink and drain for 15 minutes. Rinse 
and the squeeze firmly, by the handful, to remove excess water. Set aside.  
 
Meanwhile, pulse bread into crumbs in a food processor. Heat 2 tablespoons olive oil in a large skillet 
over medium heat; add bread crumbs and stir until evenly toasted, about 5 minutes. Evenly spread 
crumbs in a 9-inch glass or ceramic pie pan. Place pan on a baking sheet.  
 
Wipe out the skillet, add remaining 2 tablespoons oil, the onions and garlic and season with 1/2 teaspoon 
salt, cook over medium-high heat, until onions are start to brown, about 5 minutes. Add the zucchini, 
and cook, stirring, for 2 minutes. Stir in parsley, dill and marjoram or oregano. Remove from heat, cool 
slightly.  
 
Whisk half-and-half, eggs and yolks in large glass measuring cup. Season with salt and pepper to taste. 
Spread the zucchini mixture in the prepared pan. Crumble the goat cheese and evenly scatter on the 
vegetables. Sprinkle Gruyere on top and pour the custard over the fillings.  
 
Bake until the quiche is just set in the center, about 40 to 50 minutes. Cool completely on a rack before 
serving.  
 
Recipe from Food Network Kitchens 
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Spinach and Goat Cheese Salad with Cider Vinaigrette 
 
1 (6 oz.) package baby spinach 
8 oz. Terabithai Dairy Goat Farm Garlic-Dill Goat Cheese 
1 apple, peeled, cored and cubed 
4 oz. Prothe’s Kansas Pecan Pieces 
Vinaigrette: 
2/3 cup apple cider   Pinch salt 
1/3 cup vegetable oil   1 teaspoon prepared mustard 
 
Place all salad ingredients in bowl. Place all dressing ingredients in jar and shake to combine.  Pour over salad 
and toss to serve. 
Per serving, based on 4 (400 calorie) servings:  81 % from fat, 38 grams total fat (4 gm saturated,  
no cholesterol, 17 gm carbohydrates, 4 gm protein, 84 mg sodium, 4 gr dietary fiber. 
 
Farmstead Goat Cheese 
 
2 gallon pasteurized goat milk 
2 rennet tablets or ½ teaspoon liquid vegetable rennet 
3 Tablespoons buttermilk powder dissolved in 1/3 cup distilled water 
 
Utensils: 1 large stockpot ( stainless steel or enamel), 1 single ply cotton diaper or heavy duty cheesecloth,1 
candy thermometer or cheese-making thermometer, 1 colander, 1 -2 bowls for molding cheese. 
 
Directions: 
Dissolve citric acid and powdered buttermilk together in distilled water.  If using rennet tabs, dissolve in ¼ cup 
distilled water. 
Heat pasteurized milk to 95-100 degrees.  Add buttermilk mixture and stir 1 minute.  Add rennet, either tabs or 
liquid.  Stir. Cover. All to sit till curds form….1 hour or longer. 
Cut curd into small pieces and let sit for 30 minutes.  Then heat on low to 110 degrees, stirring occasionally.  
Cover and let curd rest to room temperature. 
Sterilize cheese-making clothes in boiling water. 
Pour curd and whey into cloth lined colander. Salt and season according to taste.  Drain several hours. Press curds 
into cheesecloth lined containers and refrigerate overnight. 
Unwrap cheese.  Place on cloth covered dish to “ripen” in frig.  After rand has formed on top and bottom, cheese 
can be stored in an airtight covered container for several weeks. 
 
Old-World Manicotti 
 
12 large manicotti shells      6 Tablespoon chopped fresh basil or 2 Tbsp. dried basil 
4 cups shredded mozzarella cheese, divided     ½ cup grated Parmesan or Romano cheese 
2 cups goat cheese 
 
Preheat oven to 350 degrees. Spray 13x9-inch baking dish with nonstick cooking spray. 
Cook pasta according to package directions.  Drain; rinse with cool water.  Let dry on paper towels. 
For filling, in medium bowl, stir together 3 cups mozzarella with the ricotta and fresh basil.  Using a 
teaspoon, carefully stuff pasta shells with prepared cheese mixture. 
Spoon 2 cups spaghetti sauce into prepared baking dish.  Arrange stuffed pasta over sauce. Pour 
remaining spaghetti sauce over top of pasta.  Sprinkle with remaining mozzarella. 
Bake manicotti for 15 minutes. Sprinkle with the Parmesan; bake for 10 minutes longer.  Serve 
immediately.  
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Mini Greek Pitas 
 
3 tablespoons white wine vinegar   ¼ teaspoon black pepper 
1 clove garlic, chopped    ¼ cup olive oil 
1 Tablespoon chopped fresh mint   1 large eggplant 
½ teaspoon dried oregano    6 mini-size pitas, split in half 
½ teaspoon salt     8 oz. crumbled goat cheese 
 
In small bowl, combine vinegar, garlic, mint, oregano, salt and pepper.  Whisk in oil until thick and well 
blended. 
Cut eggplant in twelve ½ inch thick slices.  Arrange in 13x9x2 inch glass baking dish; coat with 
dressing. 
Heat grill.  Grill pitas, cut side down, until toasted, 90 seconds.  Remove to tray.  Grill eggplant until 
tender.  About 3 minutes per side. 
Place eggplant slice on each pita half.  Drizzle any remaining dressing over eggplant.  Sprinkle with 
cheese. 
Grill pitas over indirect heat, with grill covered, until cheese is just warmed and slightly melted, about 2 
minutes.  Remove to platter.  Sprinkle with additional mint, if desired.  Serve immediately. 
 
Chicken Breasts Stuffed with Goat Cheese and Sage 
 
4 ounces soft goat cheese   4 boneless skinless chicken breast halves 
1 Tablespoon chopped fresh sage  ½ teaspoon kosher (coarse) salt 
½ teaspoon freshly ground pepper  1 Tablespoon olive oil 
 
Heat oven to 375 degrees.  In a small bowl, stir together cheese, sage and pepper. 
With small sharp knife, cut pocket in each chicken breast, cutting almost to other side, but not all the 
way through.  Fill each breast with one-fourth of the cheese mixture; secure openings with toothpicks. 
Sprinkle chicken with salt. 
Heat heavy large ovenproof skillet over medium-high heat until hot.  Add oil, heat until hot.  Add 
chicken; cook 5 minutes or until chicken is nicely browned.  Turn chicken; place skillet in oven.  Bake 8 
– 12 minutes or until chicken is no longer pink in center. If desired, whisk together pan juices and pour 
over chicken. 
 
Linguine with Fresh Tomato Sauce and Goat Cheese 
 
4 cups finely chopped tomatoes  2 Tbsp. chopped mixed herbs, such as mint, tarragon,  
¼ cup extra-virgin olive oil                chives and/or additional fresh basil 
2 garlic cloves, finely chopped  ¼ teaspoon kosher (coarse) salt 
2 Tbsp. coarsely chopped fresh basil  ¼ + 1/8 teaspoon freshly ground pepper 
½ cup (2 oz.) crumbled soft goat cheese 12 oz. linguine 
 
In large bowl, stir together tomatoes, oil, garlic, basil, mixed herbs, salt, and ¼ tsp. pepper. 
Gently stir in cheese.  Let stand at room temperature 30 minutes or while preparing linguine. 
Cook linguine in large pot of boiling salted water according to package directions; drain.  Immediately 
add hot pasta to tomato mixture; stir to combine.  Pour mixture into large pasta bowl or onto serving 
platter; sprinkle with remaining 1/8 tsp. pepper. 
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Warm Goat Cheese Salad 
 
3 ounces soft goat cheese         1 teaspoon coarse-grain brown mustard 
6 (¼ inch) slices baguette-style French bread, lightly toasted          1 teaspoon Dijon mustard 
2 Tbsp. ground walnuts                  ½ teaspoon salt 
¼ cup olive oil           8 cups mixed baby green 
2 Tbsp. finely chopped shallots              6 slices apple smoked bacon, crisp 
1 Tbsp. white wine vinegar             cooked, drained and crumpled 
Freshly cracked black pepper 
 
Spread goat cheese evenly on toasted baguette slices.  Sprinkle with ground walnuts. Place baguettes on a baking 
sheet; set aside. 
For vinaigrette, in a screw top jar combine oil, shallots, vinegar, mustards and salt.  Cover and shake well.  In a 
large bowl combine greens and bacon pieces.  Add vinaigrette; toss to coat. Divide greens among serving plates. 
Broil baguette slices 4 inches from heat for 2-3 minutes or until cheese is bubbling and lightly browned. 
Place 1 baguette crouton on each salad.  Top salads with black pepper.  Serve immediately. 
 
Fresh Mozzarella Goat Cheese with Basil 
 
16 ounces fresh mozzarella goat cheese 
¼ cup olive oil 
2 Tablespoons snipped fresh basil or 1 teaspoon dried basil, crushed 
1 Tablespoon dried whole mixed peppercorns, cracked 
 
Cut goat cheese into 1-inch pieces; place in a medium bowl.  Stir in oil, basil and cracked peppercorns. 
Cover and refrigerate up to 3 days.  Let stand at room temperature for 15 minutes before serving. 
 
Red Potato Salad with Goat Cheese and Olives 
 
3 pounds red potatoes, unpeeled    ½ cup mayonnaise 
4 ounces goat cheese, crumbled    ¼ cup coarse ground mustard 
¼ cup pitted olives, coarsely chopped   ¼ cup milk 
¼ cup sliced green onions    ¼ teaspoon salt 
 
Place potatoes in a large pot; add enough water to cover by one inch.  Bring to a boil over medium-high heat.  
Reduce heat to medium-low; simmer 18 – 20 minutes or until tender when pierced with knife. 
Drain and cool. 
Peep potatoes using a small knife.  Cut into ¾ pieces; place in large bowl.  Add cheese, olives and green onions. 
In medium bowl, whisk together mayonnaise, mustard, milk and salt.  Add to potato mixture; stir gently until 
evenly coated. 
 
Tomato, Goat Cheese and Mint Salad 
 
3 medium tomatoes, slice (about 1 lb.)    ¼ teaspoon salt 
1/3 cup crumbled goat cheese     2 Tablespoons canola oil 
¼ cup coarsely chopped fresh mint    1/8 teaspoon fresh ground pepper 
1 Tablespoon lemon juice 
 
Arrange tomatoes on serving palter; sprinkle with cheese and mint. 
In small bowl, whisk together lemon juice and salt until salt is dissolved; whisk in oil.  Drizzle over salad; 
sprinkle with pepper. 
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Goat Cheese Antipasto Bowl 
 
8 oz. of Terabithia Farms goat cheese, cut into cubes  ¼ cup snipped fresh basil 
8 oz. Italian sausage, skinned and cut into cubes   ½ cup olive oil 
1 cup mixed olives, pitted     ¼ cup red wine vinegar 
1 cup pickled mushrooms, drained    2 tsp. Dijon mustard 
1 cup pickled pepperoni peppers, drained   ½ tsp. ground black pepper 
1 cup cherry tomatoes      ¼ tsp. salt 
 
In a large serving bowl combine cheese, sausage, olives, mushrooms, peppers, tomatoes and basil.  In a small 
bowl whisk together oil, vinegar, mustard, black pepper and salt.  Add to cheese mixture in bowl and toss to coat. 
Make Ahead Tip: Prepare as directed, except to not stir in fresh basil until serving and let the cheese and sausage 
mixture stand at room temperature for 30 minutes before serving.  Can be chilled for 24 hrs. 
 
Corn and Goat Cheese Queso      Yield: about 2 ½ cups  
 
2 tablespoons butter      8 ounces goat cheese, crumbled 
½ cup minced onions      ¼ to ½ cup heavy cream 
Salt and freshly ground pepper     ½ cup brunoise tomato 
3 cups fresh corn, about 6 ears     2 to 3 Tbsp. finely chopped fresh cilantro leaves 
1 tablespoon chopped garlic     Homemade or purchased tortilla chips, for serving 
1 jalapeno, stemmed, seeded and chopped  
 
In a saucepan, over medium heat, melt the butter. Add the onions and sauté for 2 minutes. Season with salt and 
pepper. Add the corn and sauté 10 to 12 minutes. Stir in the garlic, jalapenos, cheese and cream. Cook for 3 to 5 
minutes or until thickened. Season with salt and pepper, to taste. Sprinkle tomatoes and cilantro over top and 
serve with tortilla chips.  
Recipe courtesy of Emeril Lagasse, 2005 Food Network 
 
 
Nonna’s Lemon Ricotta Biscuits       Yield: 12 biscuits  
 
2 cups all-purpose flour        1 Tbsp. finely grated lemon zest 
½ teaspoon baking powder       1 cup whole-milk ricotta cheese 
½ teaspoon baking soda       1 large egg 
½ teaspoon salt         1 Tbsp. fresh lemon juice 
1 cup plus 1 teaspoon sugar or more as needed for sprinkling   ½ tsp. almond extract 
½ cup (1 stick) unsalted butter, room temperature    1/3 cup thinly sliced almonds 
 
Line 12 muffin cups with paper liners. Preheat the oven to 350 degrees F.  
 
Whisk the flour, baking powder, baking soda, and salt in a medium bowl to blend. Using an electric mixer, beat 1 
cup sugar, butter, and lemon zest in a large bowl until light and fluffy. Beat in the ricotta. Beat in the egg, lemon 
juice, and almond extract. Add the dry ingredients and stir just until blended (the batter will be thick and fluffy).  
 
Divide the batter among the prepared muffin cups. Sprinkle the almonds and then the remaining 1 teaspoon of 
sugar over the muffins. Bake until the muffins just become pale golden on top, about 20 minutes. Cool slightly. 
Serve warm or at room temperature.  
Recipe courtesy of Giada De Laurentiis, Food Network 
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Angel Hair with Sun-dried Tomatoes and Goat Cheese       Yield: 4 to 6 servings 
 
1 (10-ounce) jar sun-dried tomatoes packed    2/3 cup dry white wine 
    in oil, chopped (oil reserved)     8 ounces angel hair pasta 
1 small onion, chopped      Salt and freshly ground black pepper 
4 garlic cloves, minced      2 oz. soft fresh goat cheese, coarsely crumbled 
1/4 cup tomato paste      2 Tbsp. chopped fresh Italian parsley leaves 
 
Heat 2 tablespoons of the oil from the sun-dried tomatoes in a heavy large skillet over medium heat. Add the 
onion and sauté until tender, about 3 minutes. Stir in the garlic and sauté until fragrant, about 1 minute. Add the 
tomato paste and cook for 2 minutes, stirring constantly. Add the wine and sun-dried tomatoes and simmer until 
the liquid reduces by half, about 2 minutes.  
Meanwhile, bring a large pot of salted water to a boil. Add the pasta and cook until al dente, stirring occasionally, 
about 5 minutes. Drain, reserving 1/2 cup of cooking liquid. Add the pasta to the tomato mixture and toss to coat, 
adding some reserved cooking liquid to moisten. Season the pasta, to taste, with salt and pepper. Sprinkle with the 
goat cheese and parsley and stir. Mound the pasta into bowls and serve. Recipe from Food Network 
 
Caramelized Onion & Goat Cheese Rolls 
 
2 Tbsp. extra-virgin olive oil, divided  ¼ teaspoon salt 
5 cups thinly sliced red onions   ¼ teaspoon ground pepper 
2 Tbsp. water     1 pound pizza dough, preferably whole-wheat 
1 teaspoon dried thyme    4 oz. goat cheese, crumbled 
 
Preheat oven to 425 degrees.  Coat a 12-cup muffin tin with cooking spray. 
Heat 1 Tbsp. oil in a large skillet over medium-high heat.  Add onions, cover and cook, stirring occasionally for 
10 minutes.  Reduce heat to medium, add water, thyme, salt and pepper and continue cooking until golden and 
tender, 8 to 10 minutes more, adding water as needed to prevent overbrowning. 
Roll out dough on a lightly floured surface into a 9 x 13 inch rectangle.  Brush with the remaining 1 Tbsp. oil. 
Spread the onions over the dough and scatter goat cheese on top.  Starting with a long side, roll the dough into a 
log.  Cut into 12 slices and place in the prepared muffin tin. 
Bake until golden brown, 15 to 20 minutes.  Let cool for 5 minutes.   Serves 12: 1 roll each, Calories 145, Fat 6g, 
Cholesterol 4 mg, Carbs 19g, Total sugars 3 g, Protein 5 g, Fiber 2 g, Sodium 185 mg, Potassium 74mg. 
 
Goat Cheese Toasts   Recipe courtesy of Giada De Laurentiis, Food Network.     Yield: 12 servings  
 
36 slices (1/2-inch thick) baguette bread    2 teaspoons finely grated lemon peel 
3 tablespoons olive oil      Salt and coarsely ground multi-colored  
8 ounces soft fresh goat cheese          OR black peppercorns 
4 ounces cream cheese      ½ cup pitted Sicilian green olives 
2 teaspoons finely chopped fresh Italian parsley leaves       OR Kalamarta olives finely chopped 
2 teaspoons finely chopped fresh thyme leaves   2 Tbsp. thinly sliced chives 
 
Preheat the oven to 375 degrees F.  
Arrange the bread slices on 2 heavy large baking sheets. Brush olive oil over the bread slices. Bake until the 
crostini are pale golden and crisp, about 15 minutes.  
Blend the goat cheese and cream cheese in a food processor until smooth and creamy. Add the parsley, thyme, 
and lemon peel. Using the on/off button, pulse just to blend. Season with salt and pepper to taste. Spread the 
cheese mixture over the crostini. Sprinkle with the olives, chives, and more pepper. Arrange the toasts on a platter 
and serve.  
Do-Ahead Tip: The crostini and cheese mixture can each be prepared 2 days ahead. Store the crostini in an 
airtight container at room temperature. Cover and refrigerate the cheese mixture. Let the cheese mixture stand at 
room temperature for 1 hour to soften slightly before spreading over the crostini. 
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Coolhaus Strawberry Gelato + Snickerdoodle Cookies 
By Edible Kansas City  

 

GELATO BASE 

Makes about: 1 1⁄2 quarts            Active time: 10 to 15 minutes 
Use the freshest eggs available for best results. If possible, refrigerate the base for a full 24 hours— the 
longer it’s chilled, the better it is. We like to refrigerate our bases in plastic or stainless steel pitchers 
with airtight lids for easy pouring into the ice cream maker after chilling. 
 
4 cups whole milk 
1 and 1⁄2 cups granulated sugar 
8 large egg yolks 
 

1. In a 4-quart saucepan, combine milk and half of sugar. Set over high heat, and cook, stirring 
occasionally, until mixture comes to a boil, about 5 minutes. 

2. Meanwhile, in a medium bowl, whisk yolks and remaining sugar until smooth, heavy, and pale 
yellow, about 30 seconds. 

3. When cream mixture just comes to a boil, whisk, remove from heat, and, in a slow stream, pour 
half of cream mixture over yolk-sugar mixture, whisking constantly until blended. 

4. Return pan to stovetop over low heat. Whisking constantly, stream yolk-cream mixture back into 
pan. 

5. With a wooden spoon, continue stirring until mixture registers 165 to 180 degrees on an instant-
read thermometer, about 2 minutes. Do not heat above 180 degrees, or eggs in base will 
scramble. Mixture should be slightly thickened and coat back of spoon, with steam rising, but not 
boiling. (If you blow on the back of the spoon and the mixture ripples, you’ve got the right 
consistency.) 

6. Pour into a clean airtight container and refrigerate for 12 to 24 hours before using. 
7. Use base within 3 to 5 days. 

 
Strawberries & Cream Gelato 
Makes about: 1 and 1⁄2 quarts                  Active time: 20 to 25 minutes 
 
12 to 14 strawberries    Juice of ½ lemon 
1 tablespoon granulated sugar 
 
Gelato Base (recipe above) 

1. In a blender or food processor, puree strawberries, sugar, and lemon juice. Strain through a fine-
mesh sieve into Gelato Base. Mix well. 

2. Process in an ice cream maker according to manufacturer’s instructions. 
3. Scrape into an airtight storage container. Freeze for a minimum of 2 hours before serving. 
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Snickerdoodle Cookies 
 
Makes: 20 to 24 cookies                    Active time: 20 to 25 minutes 
 
We love the word snickerdoodle—it’s so much more fun to say than “sugar cookie.” Cinnamon makes 
this perky. The butter and sugar come through here, with a dash of salt to wake up the simple pleasure. 
 
2 sticks (16 tablespoons) unsalted butter 
1 and 1⁄2 cups plus 3 tablespoons granulated sugar 
3 large eggs 
1 teaspoon natural vanilla extract 
1 tablespoon ground cinnamon 
2 and 1⁄2 cups sifted all-purpose flour (sift before measuring) 
1⁄4 teaspoon kosher salt 
1 teaspoon cream of tartar 
1⁄4 teaspoon baking soda 
 

1. Mix wets: Place butter in a saucepan and set over low heat until just half is melted. Cool for 5 
minutes. 

2. Pour cooled butter into a large bowl. Add 1and 1⁄2 cups of sugar and whisk to combine. Whisk in 
eggs, one at a time, then whisk in vanilla. Whisk until mixture has consistency of wet sand. Set 
aside. 

3. Mix dries: In a small bowl, whisk cinnamon and remaining 3 tablespoons sugar. Set aside. 
4. In a medium bowl, whisk together flour, salt, cream of tartar, and baking soda. 
5. Add dries, one third at a time, to wets, mixing with a rubber spatula or wooden spoon to 

combine. 
6. Wrap bowl with plastic wrap and refrigerate for at least 20 minutes. 
7. Preheat oven to 325 degrees, with racks in lower and upper thirds. Line two half-sheet baking 

pans with parchment paper. 
8. Form dough into balls about the size of whole walnuts and roll them in reserved cinnamon-sugar 

mixture. Set cookie balls 2 inches apart on prepared baking sheets. 
9. Bake for 12 to 14 minutes, or until edges are light brown and centers are still wet; don’t 

overbake. 
10. Immediately transfer cookies to a cooling rack. Let cool for 1 hour before serving. 

Coolhaus Sandwich Creation:  
Frank Behry: Snickerdoodle Cookies + Strawberries & Cream Gelato 
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