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Second recipe:

a crunchy and soft

combination at the

same time.

C A N A P É  O F  G O A T
C H E E S E  A N D

p e a r



Toast

1 ripe pear

Brie cheese

10 gr. brown sugar

Butter

INGREDIENTS.



step 1.
Put the butter in a frying

pan.



step 2.
Add the peeled and sliced

pear.

When it begins to soften,

add the sugar.

Do not forget to keep

stirring!



step 3.
After a few minutes, and
once the pear is soft, let
it cool slightly.

Take the opportunity to
cut the cheese and put it
on the toast.



step 4.
Place the pear on top of

the cheese,

and enjoy!


