Hcrbcd Goat Chccsc
Sandwiches

] ruSkinrx
¢ cc:Pcs for Skin Wellness”

Jngredients for the SPrcacl:

L] 8 ounces low-fat cream cheese, room temPerature

(] 10 1,/2 ounces mild goat c!‘xecsc, room tcmpcraturc
. 11,/2 teaspoons minced garhc (2 clovcs)
. i/2 teaspoon minced fresh thgme leaves

e 3 tablespoons minced fresh Parsleg

e 5toéb tablespoons low-fat milk

o 3/4 teaspoon kosher salt

o i/2 teaspoon Freng grounc{ black pepper

Jngredients for the Sandwiches:

o iloafdense 7-grain bread, thinla sliced

(] i hothouse cucumber, unPeelecl

Dircctions:

To make the sPread: Flace the cream chcese, goat checsc, garlic, thymc, Parslcy, 5 tablcspoons mi|l<, salt, and pepper in the
bowl of an electric mixer fitted with the Pacj&le attachment (3ou could also use a food Processor). Beat on medium speed until

well mixed. Add an additional taHesPoon of milk if the spreac{ is very thick.

T o make the sandwiches: SPreac{ each slice of the bread with the goat cheese sPreacl‘ Slice the cucumber into thin rounds
and arrange on half of the bread slices. TOP with the remaining bread and press s|ightlg. Cut the sandwiches into l'1a|vcs,

thirds, or triang|es. You could also serve these sandwiches “oPen~¥aced” as aPPetizers‘







