POMEGRANATE, CRANBERRY &
CHEESE BITES

Ingredients:

3/a cup pomegranate seeds

1 (4-6 oz) log goat or brie cheese, cut diagonally
into 16 slices




Instructions:

Step 1:

Combine pomegranate seeds, cranberries, sugar, orange zest, and salt in a small bowl. Cover and chill up
to 3 days.

Step 2:

To serve, top one cracker with a slice of goat cheese. (If using brie, bake cracker topped brie in an oven at 350°
for 4 minutes to melt.)

Step 3:

Stir basil into pomegranate mixture and spoon on top of rice or almond crackers. Serve room temperature

or chilled.



