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Crostini with Chèvre and Olive Tapenade  

(Recipe from The Mystic Cookbook, by Denise and Meadow Linn, Hay House, 2012) 
 
The year I lived in Provence, I loved buying my fresh bread and goat cheese at the market 
around the corner from my apartment. Sometimes I just couldn’t resist buying a jar of 
local olive tapenade as well. The combination of the three is heavenly.  
 
These crostini are a party favorite. No matter how many you make, there probably won’t 
be enough.  
 
Makes about 3 dozen 
 
1 baguette, cut into ¼ in. slices (cut at an angle to increase surface area) 
¼ cup olive oil  
2-3 cloves of garlic, cut in half 
1 8-oz. package of chèvre  
2 Tbsp. water 
1 small jar olive tapenade (you may not need it all) 
chives for garnish 
 
Preheat oven to 350ºF.  
 
Using a sharp bread knife, slice the bread at an angle into ¼ in. thick slices.  
 
To prepare the crostini, put the bread slices into a large bowl and drizzle the olive oil on 
top. Toss the bread with the olive oil until evenly coated. If you want to be more precise 
about this, you could “paint” the olive oil on each side of the bread with a pastry brush. I 
find, however, that although tossing the bread and oil in a bowl isn’t refined or precise, it 
gets the job done, and fast.  
 
Distribute the bread between two baking sheets and toast in the oven until golden brown, 
about 10-15 minutes. Halfway through, rotate the baking sheets from top to bottom, and 
using tongs, turn over each slice of bread. Remove from the oven and cool slightly. 
 
Meanwhile, in a small bowl, combine the chèvre with the water. This will make it more 
spreadable.  
 
When the crostini are cool enough to handle, cut the garlic in half and rub the top of the 
crostini with the cut side of the garlic. One swipe is sufficient. You want a hint of garlic, 
but you don’t want to overpower the other flavors with it.  
 
Use a knife or spatula to spread the chèvre in a thin layer on each crostini. Put a small 
dollop of tapenade in the center of the crostini. Using kitchen shears, snip the chives into 
little pieces right over the tapenade. Not only does this add a burst of color, but also it 
brings all the flavors together and adds a bright note.  
 



©Meadow Linn, 2014   

Caprese Salad Skewers 
(Recipe from www.SavorTheDay.com, ©Meadow Linn) 

 
Summer is romantic picnics in the park, backyard barbecues with friends, and holiday 
gatherings with family. And for me, it wouldn’t be summer without colorful heirloom 
tomatoes and fresh herbs. Caprese is a favorite Mediterranean summer salad, but put it on 
a decorative toothpick, and suddenly you have an elegant (yet simple) appetizer for any 
summer gathering.  
 
Makes 12  
 
12 decorative toothpicks (about 4-inches long)* 
 
24 cherry tomatoes (from 1 10-oz. pkg.)** 
24 ciligiene, cherry-sized balls of fresh mozzarella, (from 1 12-oz. tub)  
36 small leaves of fresh basil 
 
Extra virgin olive oil 
Aged balsamic vinegar 
Himalayan salt 
 
*Available at party outlets and some well-stocked grocery and liquor stores.  
 
Plan two tomatoes, two mozzarella balls, and three basil leaves per skewer. Alternately 
layer the tomatoes and mozzarella on the toothpick and place a folded basil leaf between 
each one. Once they’re all assembled on a platter, lightly drizzle with olive oil and 
balsamic vinegar and sprinkle with salt.  
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Brochettes de Gambas aux Herbes 
(Provençal-Style Prawn Skewers with Herbs)  

(Recipe from www.SavorTheDay.com, ©Meadow Linn) 
 
Makes 15-20 skewers 
 
Marinade: 
2 cloves garlic, thinly sliced 
¾ tsp. sea salt 
8-10 large basil leaves, minced 
a few sprigs of Italian parsley, minced 
1 shallot, minced 
3 Tbsp. red wine vinegar 
¼ cup extra virgin olive oil 
½ tsp. Dijon mustard  
 
Skewers:  
1 lb. large shrimp (20-35 count) 
2 orange or yellow bell peppers, cut into chunks 
½ red onion, cut into chunks 
l lb. grape or cherry tomatoes 
 
15-20 ten-inch rosemary sprigs or bamboo skewers 
 
Finger-lickin’ Garlicky Aïoli: 
½ cup mayonnaise 
3 cloves garlic, crushed 
½ tsp. Dijon mustard 
2 tsp. lemon juice 
1 Tbsp. extra virgin olive oil 
 
To make the marinade: In a large bowl, combine the sliced garlic, salt, basil, parsley, and shallots. 
Whisk in the red wine vinegar, olive oil, and mustard. Add the shrimp. Cover and refrigerate 
while you cut the vegetables and make the aïoli.  
 
Prepare the rosemary sprigs. Remove approximately ¾ of the greenery from the stalk, leaving the 
rest as a “tail.” If using bamboo skewers, be sure to soak them in cool water for at least 20 
minutes so they don’t burn on the grill.  
 
Cut the onions and bell peppers. Set aside. 
 
To make the aïoli: In a small bowl, combine the mayonnaise, garlic, mustard, lemon juice, and 
olive oil until full mixed. Cover and refrigerate.  
 
Assemble the shrimp, peppers, onions, and tomatoes on the rosemary skewers. Preheat a gas grill 
to medium. Oil the grill. Place the skewers on the grill. Cooking times will vary depending on the 
heat of your grill and the size of your shrimp, though about 5 minutes per side is a good rule of 
thumb. Serve with the aïoli on the side.  
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Tuscan White Beans with Sage 
(Recipe from The Mystic Cookbook, by Denise and Meadow Linn, Hay House, 2012) 

 
These beans are so tasty you might not want to share them. I’ve been known to eat half a 
pot by myself! 
 
This dish can be made with soaked and boiled cannellini beans (white kidney beans), but 
I like the ease of using canned beans for this particular dish.  
 
Serves 4 
 
4 Tbsp. olive oil 
4 cloves of garlic, minced 
8 fresh sage leaves, thinly sliced (chiffonade) 
pinch of sea salt 
pinch of cracked black pepper 
2 15-oz can (about 3½ cups) cannellini beans, drained and rinsed 
 
Heat the olive oil, garlic, sage, and salt and pepper in a sauté pan over medium-low heat. 
Stirring frequently, cook until the oil is infused with the flavor of the garlic and sage and 
the garlic is soft and slightly translucent (3-5 minutes). Add the beans. Increase the heat 
to medium. Cook until the beans are warm and creamy, stirring occasionally. If they 
become too dry, add a bit of water or more olive oil.  
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Courgettes à  l ’Estragon 
(Recipe from www.SavorTheDay.com, ©Meadow Linn) 

 
Serves 2-4 
 
4 zucchini (1½ to 2 lbs.), cut into 2 in. sticks 
2 Tbsp. fresh French tarragon, rough chopped 
2 shallots, sliced 
4 tsp. olive oil 
salt (such as Himalayan pink or coarse French sea salt) 
 
Preheat oven to 350ºF. Line a baking sheet with parchment paper. 
 
Wash and cut the zucchini and put on the baking sheet. Combine with the tarragon and 
shallots. Drizzle the olive oil over the zucchini and sprinkle with salt. Toss together to 
evenly distribute the olive oil. This is easiest done with your (clean) hands. Bake for 
approximately 1 hour. 
 
 
 


