
The BBQ Baker, Out of the Ord 

Rockmelon Bruschetta with Goat’s Cheese  

and Prosciutto 

 

Recipe as per TASTE website, also in their 'Entertaining' cookbook. 

 

Ingredients 

• 150g goat's cheese 

• 1/2 teaspoon finely grated orange rind 

• 1/2 teaspoon finely grated lemon rind 

• 6 slices sourdough bread, chargrilled 

• 6 slices Prosciutto 

• 500g rockmelon, peeled, thinly sliced lengthways 

• Honey, to serve 

• Fresh mint leaves, to serve 

 

 

 

 

 

 

 

Method 

1. Combine the goat's cheese, orange rind and lemon rind in a bowl. Season.  

2. Spread goat's cheese mixture over bread. Top with prosciutto and rockmelon. 

Drizzle over the honey. Season with pepper and sprinkle with mint.  

 

Find online: Here at the BBQbaker.com 

http://www.taste.com.au/recipes/rockmelon-bruschetta-goats-cheese-prosciutto/444d97ba-8885-40ed-a1c1-297da956ba8a
http://www.bbqbaker.com/blog/rockmelon-bruschetta-with-goats-cheese-and-prosciutto
http://www.bbqbaker.com/

