
Apples, Brie & Thyme

I N G R E D I E N T S  

8 Slices of ciabatta bread 

8 Slices of brie cheese 

1 Thinly slices gala apple 

Extra-virgin olive oil for drizzle 

Honey for drizzle  

Fresh thyme 

Sea salt 

Ground pepper

D I R E C T I O N S  

Pre-heat oven to 350℉ 

Slice your bread how you’d like as well as the 
apples and brie cheese. 

Layer your items with the bread on the 
bottom, then the brie and then your apple slice. 
Drizzle olive oil on them and stick them in the 
oven until the cheese is melted and the bread 
is toasty. 

Garnish with thyme, salt, pepper and honey 
drizzle.


