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Key Ingredients: Goat Cheese, Basil, Sour Cherries 

Zesty Shortbread Cookies!
2/3 cups butter
1/3 cups goat cheese
1/2 cup packed brown sugar
2 cups all-purpose flour
1 packed tablespoon fresh lemon zest
1/4 fresh chopped basil
sour cherry glaze
candied basil

1. Preheat oven to 325 degrees F.
2. Cream Butter and goat cheese together until fully combined and slightly 
fluffy then add brown sugar and beat on medium for 3-5 minutes.
3. Slowly add flour, until dough comes together.
4. Add in lemon zest and basil, stir to combine.
5. Line a 9×9 glass baking dish with parchment paper and spread dough out
evenly. Take a fork and prick across the cookie dough.
5. Bake for 25 minutes or until light golden brown. Let cool at least an
hour before removing from pan (I cooled overnight).
6. Cut the shortbread into short sticks, dip one end in the sour cherry glaze and sprinkle with or roll in the candied 
basil. Lay on a cooling rack until glaze has solidified. OR in a bowl top the shortbread with the glaze
and candied basil and dig in!

Sour Cherry Glaze
1 cup pitted sour cherries (if canned, drained and patted dry)
1 Tablespoon heavy cream (if needed)
about 3 cups powdered sugar
1/2 teaspoon vanilla

1. Beat cherries in mixer until they are pulpy and juices
have separated (about 2 min)
2. Add in powdered sugar  a 1/2 cup at a time, until the consistency is sticky and it dripped thickly from the beaters, 
if it is not glossy enough, add in the heavy cream beat thoroughly.
3. Add in vanilla and combine.

Candied Basil
1. Dice about 10 leaves of basil.
2. In a small saucepan over medium heat combine 2 1/2 Tablespoons of water with a 1/2 cup of sugar, stir 
constantly until contents become clear and syrupy.
3. Add basil to sugar mixture and stir for a few seconds–20 seconds at most.
4.  Scoop out basil leaves and transfer to a cookie sheet lined with
parchment paper.
5.  Put cookie sheet into an oven preheated to 200 degrees.  Bake until the sugar stops bubbling
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