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Roast Beef Crostini

1 pound thinly sliced roast beef
1 French baguette, thinly sliced on an 

angle and toasted
8 ounces prepared horseradish sauce

Preparation

1 large sweet onion, sliced and caramelized
8 ounces Brie, skin removed, cut into 

1/2 inch slices
1/2 cup toasted almond slivers for garnish

Preheat oven to 375º F. 3. Spread toasted bread with horseradish sauce; top with
caramelized onions, a slice of roast beef and Brie. Place in oven to melt cheese.
Remove from oven, garnish immediately with almond slivers.
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