BAKED GOAT CHEESE SALAD

4 (2 1/2") rounds of goat cheese, about 1/2" thick
1/2 c. extra virgin olive oil

3 fresh thyme sprigs, plus 1 tsp. dried thyme

1 c. fine whole wheat bread crumbs

2-3 tbsp. red wine vinegar

Salt & pepper to taste

8 c. (4 oz.) lightly packed lettuce leaves such as sm. green & red tip,
argula & curly endive

Place cheese in a shallow dish and drizzle with two tablespoons of oil;
turn to coat completely. Sprinkle fresh thyme on top. Cover and
refrigerate 6 hours or overnight. Preheat oven to 400 degrees and in a
small bowl, combine crumbs with dried thyme. Remove the cheese from
the oil and coat completely with the crumbs. Transfer to a lightly
greased baking sheet. Bake, without turning until golden brown and
bubbly, about 10 to 12 minutes.

Meanwhile, place two tablespoons of the vinegar in a bowl and slowly
whisk in the remaining oil. Season with salt and pepper to taste. Add
more vinegar, if necessary, to balance flavors. Toss the lettuce with
enough vinaigrette to coat lightly and mound the greens on individual
plates. Invert a round of warm goat cheese into the center. Serves 4.
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