
Goat's Cheese & Vine Tomato Sandwich

You can' t  rea l ly  go wrong wi th a cheese sandwich -  the only  rea l  quest ion is  which cheese andYou can' t  rea l ly  go wrong wi th a cheese sandwich -  the only  rea l  quest ion is  which cheese and

chutney combinat ion are you going to  exper iment  wi th? We love the tar t  f lavours of  goat 'schutney combinat ion are you going to  exper iment  wi th? We love the tar t  f lavours of  goat 's

cheese marr ied wi th the sweet  and spicy notes of  our  Premium Mango Chutney.cheese marr ied wi th the sweet  and spicy notes of  our  Premium Mango Chutney.

  Serves  Serves 22 ⏱  Prep 15 mins Prep 15 mins   Medium Medium 🌱  Vegetar ian Vegetar ian   Vegan Vegan

Ingredients

4 s l ices wholemeal  bread4 s l ices wholemeal  bread

8g unsal ted but ter8g unsal ted but ter

6g baby kale Leaves6g baby kale Leaves

15g baby spinach leaves15g baby spinach leaves

70g v ine tomato, (approx. 10 s l ices)70g v ine tomato, (approx. 10 s l ices)

dra ined on k i tchen ro l ldra ined on k i tchen ro l l

90g goat 's  cheese (approx. 12 s l ices)90g goat 's  cheese (approx. 12 s l ices)

60g Geeta’s  Premium Onion Chutney60g Geeta’s  Premium Onion Chutney

20g mayonnaise20g mayonnaise

Method

1. 1. Spread but ter  and mayonnaise ontoSpread but ter  and mayonnaise onto

both s l ices for  each sandwichboth s l ices for  each sandwich

2. 2. Add a dol lop of  Geeta’s  Onion ChutneyAdd a dol lop of  Geeta’s  Onion Chutney

to the bot tom s l ice and spread overto the bot tom s l ice and spread over

3. 3. Then layer  your  sandwich wi th goat ’sThen layer  your  sandwich wi th goat ’s

cheese, v ine tomatoes, and babycheese, v ine tomatoes, and baby

spinach and kale leaves.spinach and kale leaves.

Used in this recipe

Experiment With Your Favourite Cheese

Our Premium Onion Chutney is  de l ic ious wi th goat ’s  cheese but  you can a lso swap the cheese for  your  favour i te  such as matureOur Premium Onion Chutney is  de l ic ious wi th goat ’s  cheese but  you can a lso swap the cheese for  your  favour i te  such as mature

Cheddar  or  red Leicester. Or  t r y  the same sandwich wi th a d i f ferent  chutney – our  Premium Tamar ind or  Mango chutneys are aCheddar  or  red Leicester. Or  t r y  the same sandwich wi th a d i f ferent  chutney – our  Premium Tamar ind or  Mango chutneys are a

great  accompaniment  to  goat ’s  cheese.grea t  accompaniment  to  goat ’s  cheese.
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Premium Onion Chutney

Exo t i c  and  tang y  chu tneyExo t i c  and  tang y  chu tney

made  w i th  on ions  and  sp i ces .made  w i th  on ions  and  sp i ces .

S a l eS a l e

A D D  T O  B A S K E TA D D  T O  B A S K E T

You May Also Like

Chunky Veg Ciabattas with Geeta’s Lime &

Chilli...

En joy  de l i c ious  vegetab les  and  caramel i sed  on ionsEn joy  de l i c ious  vegetab les  and  caramel i sed  on ions

ser ved  on  a  toas ted  C iaba t ta  o r  your  favour i teser ved  on  a  toas ted  C iaba t ta  o r  your  favour i te

but te red  c rus ty  ro l l .bu t te red  c rus ty  ro l l .

Pulled pork naanwich

Pu l led  pork  i s  the  u l t ima te  s t ree t  food  and  evokesPu l led  pork  i s  the  u l t ima te  s t ree t  food  and  evokes

thoughts  o f  summer  BBQs. Th is  i s  a  g rea t  rec ipethoughts  o f  summer  BBQs. Th is  i s  a  g rea t  rec ipe

to  p lan  ahead  fo r  a  weekend ge t  toge ther.to  p lan  ahead  fo r  a  weekend ge t  toge ther.

Cheese & Onion Chutney Toastie

Noth ing  bea ts  the  oozy  me l ted  cheese  and  sweetNoth ing  bea ts  the  oozy  me l ted  cheese  and  sweet

on ion  chutney  f la vours  o f  a  toas t ie  done  r igh t !on ion  chutney  f la vours  o f  a  toas t ie  done  r igh t !
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OUR STORY RECIPES PRODUCTS

Free U.K Standard Delivery When You Spend Over £35.

This  websi te  uses cookies to  ensure you get  the best  exper ience. This  websi te  uses cookies to  ensure you get  the best  exper ience. Decl ineDecl ine AcceptAcceptLearn moreLearn more ✕✕
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