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SWEET AND TART APPLE AND
BRIE BAGUETTE

SERVES 2-4

1 medium French-style baguette

1 tablespoon olive oil

Salt and freshly ground pepper

1 Granny Smith apple, cored
and thinly sliced

1 tablespoon butter

1 tablespoon wild honey

Juice from 1 lemon wedge

2 tablespoons Dijon mustard

8 generous slices good-quality
Brie cheese
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