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Goat Cheese French Toast with Morel Mushrooms and Truffle Fondue by Chef Kevin Reilly
Serves 4

For the French Toast 
· 4 two inch thick triangles of crust less brioche 
· 4 oz soft fresh goat cheese at room temperature 
 (Coach Farms fresh curd works well)

Hollow out the brioche triangle on the longer cut side and insert 1 oz cheese. 

For the batter 
·  1 egg 
· 2 tablespoons milk
· 1 tablespoon finely grated parmesan parsley, tarragon 
and thyme chopped fine salt and white pepper

Whisk all together 

For the Morels
· 1 lb fresh Morel mushrooms
· 1 small shallot minced fine
· 2 tablespoons extra virgin olive oil 
· Kosher salt and fresh black pepper to taste

For fresh or dried Morels soak in a large amount of warm water for 5 minutes. Skim from top to avoid ant grit in water and place on paper towels to dry for at least 2 hours in a warm place. This can be done overnight in the refrigerator for use the next day. 

For the Truffle Fondue
· 3 tablespoons water 
·  ¼ lb unsalted fresh butter, cut in pieces, 
room temperature
· 2 teaspoons white truffle oil 
·  Kosher salt
 
In a small sauce pot bring water to a boil. Reduce heat to a simmer and gradually whisk in the butter a piece at a time until sauce becomes thick and emulsified. Wisk in truffle oil and season to taste with salt. Set aside in a warm place. 

To assemble
[bookmark: _GoBack]Preheat oven to 350 Fahrenheit 

Soak goat cheese stuffed bread in egg batter for 2 minutes. In a saute pan over medium-high flame heat olive oil until hot. Place all four goat triangles in oil and brown on all sides. Remove to a baking sheet and place in a preheated 350 fahrenheit oven for 8 minutes. Wipe out saute pan and return to heat. Add 2 tablespoons of olive oil and when very hot add Morels. Do not shake pan for several minutes until the mushrooms start to wilt. Saute for approximately 6 to 8 minutes until morels are soft and slightly caramelized. Add shallots and cook an additional 1 minute. Add herbs. Remove pan from heat. 

To Plate 
 
On 4 warm plates spoon morels in the center. Top each with a warm French toast and spoon truffle sauce over all. Serve immediately. 

Pairs well with a Northwest Pinot Noir
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