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Crostini with White Cheddar, Apples and Onion 
 
Try this elegant and low-fat party appetizer in place of the usual, calorie-
rich fare you'll find at most gatherings. Apples and onion can be made up 
to one day ahead and stored in the refrigerator in an airtight container. 
 
Makes 2 dozen crostini 
 
Ingredients 
2 tablespoons olive oil  
1 large yellow onion, thinly sliced 
1 tablespoon balsamic or apple cider vinegar  
1/2 teaspoon salt 
2 Gala or Golden Delicious apples, peeled, cored, and thinly sliced 
1/3 cup brown sugar 
1/4 teaspoon cinnamon 
non-stick cooking spray 
 
24, 1/2-inch-thick slices of whole-wheat baguette, cut on the diagonal 
1 8-ounce package reduced- fat Cabot white cheddar cheese, cut into 24 
slices 
1 teaspoon fresh thyme leaves, chopped 
 
Directions 
Warm half the oil in a large, deep skillet over medium-high heat.  Add the 
onion, salt, and vinegar.  Cook 15-20 minutes, stirring occasionally, until 
onions are golden brown.  Add 1-2 tablespoons of water as the onions 
cook if they begin to burn or stick.   
 
Meanwhile, in a large bowl, combine apples, sugar, and cinnamon. Toss 
to coat.  Coat a large skillet with cooking spray and warm over medium 
heat.  Add the apples and remaining olive oil to the skillet with the onions 
and cook for an additional 10-12 minutes, stirring frequently, until the 
apples soften but do not become mushy. 
 
Preheat oven 400° F.  Cover two large cookies sheets with parchment 
paper or aluminum foil.  Arrange the bread slices and distribute the onion 
and apple mixture evenly over the bread slices.  Top with cheese slices.  
Bake for 8-10 minutes or until cheese melts. Transfer to a large platter 
and garnish with fresh thyme. 
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Make It A Brunch 
Serve with a Bloody Mary or Cherry Almond Muffins 
 


