
1. Preheat oven to 220 degrees celsius

2. Place baguette slices onto a baking tray. Drizzle with olive oil 

3. bake in the oven for a few minutes or until crispy

4. Top the baguette sliced with a generous spread of Fresh Dill Chèvre

5. Add a sprinkle of the diced red onion

6. Top with a ribbon of smoked salmon

7. Sprinkle on some chives, add balsamic pearls and finish with a sprig of dill

1 baguette, sliced

1/2 small red onion, finely diced

1/4 cup chopped chives

100g pack Woodbridge Smokehouse Smoked Salmon 

150g pack of Meredith Dairy Fresh Dill Chèvre

Sticky balsamic pearls

Fresh dill sprigs to garnish

ingredients

method

Smoked Salmon 
& Goats Cheese Crostiniby Tim Bone

SERVES: 8

ingredients available at


