
 

The Best Ever of Best Ever Nuts! 
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Best Ever Baked Brie 

1 round of Brie cheese  
1 tbsp Rosemary, chopped 
½ cup Muskoka Honey Bee Honey  
1 cup Best Ever Nuts 

 

Preheat oven to 325 C. Bake brie for 10-12 

minutes, until soft. Meanwhile, in a medium 

size bowl, mix together honey and rosemary. 

Heat honey and rosemary over low heat, add 

Best Ever nuts. Pour the mixture over brie and 

serve warm with baguette and crackers.  

 

 

 

Cranberry, Brie, Prosciutto Crostini 

1 baguette 
¼ cup olive oil 
1 package Prosciutto 
1 round of Brie cheese 
1/3 cup Cranberry Sauce 
¼ cup Best Ever Nuts 
1 tbsp Balsamic Vinegar 
 
Cut baguette into thick slices. 
Lightly coat with olive oil and bake 
at 300 C for 8 minutes until lightly 
toasted. Slice brie into thin strips 
and place on baguette, bake for 
another 3 minutes until brie starts 
to melt. Top with prosciutto and a 
generous teaspoon of cranberry 
sauce. Sprinkle Best Ever nuts, 
drizzle balsamic glaze, garnish with 
basil or arugula. 

 

 

 



Cranberry - Goat Cheese Sweet Potato Rounds 

2 large Sweet Potatoes 
5 oz Goat Cheese 
1/3 cup Best Ever nuts 
1/3 cup Cranberry Sauce  
2 tbsp Balsamic Vinegar 
1 tsp Sea Salt + more to taste 
1/2 tsp Paprika 
2 tbsp Olive Oil + more as needed 
1 tbsp Attilios Fine Food Blood 
Orange Olive Oil 
3 tbsp Muskoka Honey Bee Honey 
Zest from 1 Lemon 
15 leaves Basil small, for garnish 

 
Preheat your oven to 350 C. In 
a small bowl combine the olive 
oil, sea salt and paprika. Peel 
and cut the sweet potatoes 
into 1 inch thick rounds. Take 
each sweet potato round and 
coat both sides in the olive oil 
mixture. Place them on a large baking tray, bake the sweet potato rounds for 8 to 10 minutes on each side 
until golden. Transfer to a serving tray and top with goat cheese, cranberry sauce and Best Ever nuts. Spoon 
some honey on top of each potato round and sprinkle with the lemon zest.  Just before serving finish with a 
light drizzle of orange infused olive oil, balsamic glaze and garnish with the fr esh basil leaves. 
 
 
 

Lilac Local Source is a small-scale catering company with a focus on community development. Supporting the local 

economy while bringing people together is a rewarding experience. After all, eating good food is one of life’s greatest 

gifts so why not enjoy it together!  
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