
Mystery Bay Pizza 

Ingredients

Thin pizza crust
Olive oil
4 oz. Mystery Bay Farm Chèvre, crumbled
1/2 cup sauteed shallots
1/2 teaspoon minced rosemary
Mild Italian sausage, cooked (optional)

Preparation

Spread thin layer of olive oil on pizza crust, sprinkle goat 
cheese, sausage, (if using) rosemary and shallots (and any-
thing else that sounds good).  Bake (follow your pizza crust 
recipe) until pizza crust is cooked through. Offer this choice last 
in your pizza line up or you won’t want to eat any other type 
- always everyone’s favorite!  

Recipe by Mystery Bay Farm

Ingredients

This isn’t a strict recipe, can be made with any size goat cheese.  It is 
best to use one that’s fresh and soft, without a fi rm rind.

Mystery Bay Farm Chévre
Olive oil
Fresh bread crumbs
Fresh thyme or parsley

Preparation

Slice cheese into disks about 3/4 inch thick. Marinate the disks in olive 
oil, which can be done up to two days in advance. If done in advance, 
add some herbs, such as fresh rosemary and thyme, as well as some 
black pepper, and let them rest in the refrigerator.

Preheat the oven to 375F

Mix together fresh bread crumbs (for four servings, about 1/2 cup) 
with a generous pinch of sea salt, and just enough olive oil to moisten 
the crumbs, about 1 to 2 teaspoons. Spread the crumbs on a baking 
sheet and cook the crumbs until golden brown and crispy, 5 to 10 min-
utes, stirring a few times during baking. Cool and mix in 1/2 teaspoon 
chopped fresh thyme or 1 teaspoon chopped parsley.

Brush the goat cheese rounds with olive oil. (Unless they’ve been mari-
nated. In which case, remove from the oil and let the excess drip off 
briefl y.) Dredge the goat cheese in the toasted bread crumb mixture 
until they’re completely coated. Place on a lightly greased baking sheet 
and bake for 5 to 8 minutes or until warmed through. 

Serve with a green salad and thin slices of your favorite bread or 
crackers. This also makes a great appetizer.

Recipe from David Lebovitz

Warm Baked Goat Cheese
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Midori’s Braised Collard 
Greens with Lemon Ricotta

Serves 4

Ingredients

1 pound collard greens from Midori Farm
2 tablespoon olive oil
1/2 cup water or stock, divided
Mystery Bay plain ricotta or lemon ricotta
1 teaspoon cumin seeds
1- 2 tablespoon(s) freshly squeezed lemon juice

Preparation

Rinse the collard greens, remove stems and cut into 1/2 pieces, 
cut leaves into 1 inch strips.

Heat oil until barely shimmering, add the stems and braise for  
about 5 minutes. Add a 1/4 cup of water or stock, cover and 
steam for about 5 minutes.  Add the collard leaves with another 
1/4 cup of water or stock and lemon juice. Cover and  steam 
for another 5 minutes or until the water is cooked out.  Remove  
collards from pan.  

Add a 1/2 teaspoon of olive oil to the pan, heat until shimmery, 
add cumin seeds until toasted and fragrant.  Return steamed 
collards back to the pan along with the ricotta, cover and cook 
until collards are bright green and stems are almost soft, about 
10 minutes.  Toss with lemon juice, salt and pepper to taste. 

Recipe from Midori Farm and Mystery Bay Farm

Ingredients

2 pounds Flank steak 
1/4 cup extra-virgin olive oil
2 cups fi eld greens per person (suggested)
Mystery Bay Chèvre with Chives rounds sliced 1/4” thick
Sea salt
Freshly gound pepper

Preparation

Marinate the fl ank steak in olive oil, sea salt and pepper for at 
least 15 minutes. Prepare grill.

Grill fl ank steak to your liking, slice dianonally, accross the grain 
about 1/4” to 1/2” thick slices.

Place several strips of the grilled steak on a bed of fi eld greens, 
top with 2 rounds of sliced Mystery Bay Chèvre.  

Serve and enjoy!

Recipe from Mystery Bay Farm

Flank Steak Salad with 
Mystery Bay Chèvre

Serves 4 - 6
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Polenta with Spinach, Black 
Beans & Goat Cheese 

Serves 4

Ingredients

1 tablespoon olive oil 
4 garlic cloves, minced 
1/2 cup chicken or vegetable broth 
1/3 cup chopped, drained oil-packed sun-dried tomatoes 
1 teaspoon ground cumin 
1 (15 ounce) can black beans, drained (or equivalent dried beans)
6 ounces fresh baby spinach, coarsely chopped 
4 cups water 
1 cup uncooked polenta 
1 tablespoon butter 
1/2 teaspoon salt 
3/4 cup (3 ounces) crumbled Mystery Bay Chèvre 
1/2 teaspoon freshly ground black pepper

Preparation

Heat oil in a large skillet over medium-high heat. Sauté garlic 
until golden. 

Stir in broth, tomatoes, cumin and beans. Bring to a simmer 
and cook 2 minutes, stirring occasionally. Remove from heat 
and add spinach. 

In a separate saucepan, bring water to a boil and add polenta, 
butter and salt. Reduce heat and simmer until thickened, stir-
ring constantly. 

Spoon polenta into 4 bowls and top each with 1/4 of bean-to-
mato mixture. Sprinkle with chèvre and freshly ground pepper.

Recipe inspired by Town & Country Market

Ingredients

3/4 pound Mystery Bay Chèvre
4 fresh fi gs or 1/2 cup dried
1/4 cup of balsamic vinegar
3 tablespoon brown sugar or honey

Preparation

Slice the chèvre log, and place on an oven pan. Cut the fi gs into 
rounds.

Pour the balsamic vinegar and sugar into a small pot, and bring 
it to a boil. Lower the heat and let it
simmer until the mixture is reduced and sticks to the back of a 
spoon.

If you are using dried fi gs, place them in the vinegar mixture 
and let them absorb some of the fl uid while the mixture cools.

Heat the chèvre cheese slices quickly by using your oven’s broil-
er function for about 3 minutes, or 
until the cheese has started to melt slightly. Place the cheese 
on a serving plate, and top it with the candied fi gs and vinegar 
mixture.

Serve warm

Recipe from epicurious.com

Chèvre with Candied Figs
Serves 4
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Pasta with Asparagus 
and Chèvre 

Serves 4

Ingredients

1 pound short pasta (fusilli, penne or similar)
2 tablespoon olive oil
4 cloves garlic, minced
1 small onion, chopped
1 red pepper, diced
1/4 teaspoon each, salt and pepper
1 1/2 pounds of asparagus, woody ends removed and cut into 1 
inch pieces
4 ounces Mystery Bay Chèvre crumbled
2 tablespoons chopped fresh chives
1/4 cup green onions sliced (for garnish)

Preparation

In large pot of boiling salted water, cook pasta as directed on 
package. Drain and return to pot, reserving 1/2 cup cooking 
liquid.

Meanwhile, in large skillet, heat oil over medium heat. Add 
garlic, onion, and salt and pepper, red pepper and asparagus. 
Cover and cook, stirring occasionally, until vegetables are soft-
ened, 3 to 5 minutes.

Add 2 tbsp chives; cook, uncovered, for 3 minutes. Add cheese 
and vegetable mixture to pasta and toss well to coat, adding 
enough of the reserved cooking liquid to moisten if necessary. 
Sprinkle with green onions.

Ingredients

1 tablespoon olive oil
4 large leeks, cleaned and thinly sliced (white and light green 
parts only) 
5 garlic cloves crushed
2 cups of milk or half and half
3 tablespoons fresh thyme, plus more for garnish
8 ounces Mystery Bay Farm Chèvre 
1 1/2 pounds Yukon gold or yellow Finn potatoes, thinly sliced
2 ounces (about 2/3 cup) parmesan cheese grated
Salt and freshly ground pepper to taste

Preparation

Preheat oven to 375F and lightly oil 9x13 inch baking dish

Heat oil in skillet over medium high, add leek and garlic.  Sauté 
until leeks are tender.  Layer 1/3 of the potatoes on the
bottom of the baking dish, overlapping slightly. Sprinkle gener-
ously with salt, pepper and 1/2 of the thyme, then spread 1/2 
of the leeks and crumble 1/2 of the chevre.  Repeat with
potatoes-herbs, leeks and chèvre.  The last row (top row) of 
potatoes: sprinkle with salt and pepper and the parmesan 
cheese.  Pour the milk over the top.  Cover with foil and bake 
for approximately 40 minutes (or until potatoes are tender) 
then uncover for fi nal 15 minutes in order to lightly brown the 
top.

Sprinkle with additional Thyme before serving.

Potato, Leek and 
Chèvre Gratin

Serves 4 - 6
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Simple Ideas for Mystery 
Bay Farm Ricotta 

Use in curries in place of tofu or paneer cheese
::

Crumbled with fresh fruit and cream or milk
::

Make a simple salad with tomatoes, basil, ricotta,  
olive oil and balsamic vinegar

::
Add it to your sandwich

::
In greek salad in place of feta

::
Add it to fruit preserves or compote

::
Serve on sliced apples and drizzled with honey

::
Slice some on fresh or toasted ciabatta bread (or 

other hearty bread) and drizzle with  honey
::

Add it on cinnamon sugar toast
::

In traditional egg or tuna salad in place
 of mayonnaise

::
Use in traditional Italian recipes such as lasagne 

and manicotti
::

Especially good in spinach salads!

Mix into scrambled eggs 
::

Spread on a toasted bagel or sourdough bread
::

Toss in with hot pasta and roasted or sauteed 
veggies, drizzle with olive oil and sea salt

::
Add to mashed potatoes

::
Serve with sliced cucumbers, grape or cherry 

tomatoes and kalamata olives, drizzle 
with olive oil and sea salt

::
Sprinkle on your hamburger or veggie burger 

just before removing it from the grill
::

Stir into creamy polenta and top with some
sliced green onions 

::
Toss with fi eld greens and your 

favorite vinaigrette dressing
::

Great addition to basic pizza with mushrooms 
and caramelized onions

::
Toss it in with fresh pesto and pasta

Simple Ideas for 
Mystery Bay Farm Chévre
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