
Beef, chicken and More. Under the brand „Foodworks“ OSI Convenience Europe
GmbH, part of the OSI Group, supplies a varied product range. From premium
raw goods to kitchen-ready products – you choose the degree of convenience.

Feel free to contact us: +49 2431 9550790 | service@osi.de | www.foodworks.com
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Prepa ra tion Options*:

Frying pan

Oven 180 °C

5–10 min.

8 min.

Simple |  15 min cooking time  | 6 persons

* The p repa ra tion time may  va ry 
  de pend ing on the device performance.

soft goatcheese
Gelderland Bacon slices (500g - Art.-Nr.: 50625)
tblsp honey
walnuts

100 g
200 g

1
20 g

1. Cut the goat cheese in strips, squares or rounds 
and wrap in bacon.     

2. Bake them in the pan for about 5-10 minutes light 
braun ( do not roast them to long or on to high 
temperature because you don’t want to melt the 
cheese to much)     

3. Put them on a plate (optional with some salad) 
and dripp a few drups of honey on the baked 
goatcheese and crumble a bit of walnuts on top

Baked goat cheese 
with bacon, walnuts 
and honey
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Ingredients: 

Preparation:


