
6-10 Goat Chops
1 can Cream of Mushroom Soup
2 cans (21/2 oz.) Sliced Mushrooms
1 cup White Wine
1 tsp. Curry Powder
Pepper
Garlic Granules
1 lb. Sharp Cheddar Cheese
Paprika

Place chops in baking dish.  In a bowl mix
together mushroom soup, sliced mushrooms,
garlic granules, pepper and curry powder.
Add wine, mix and pour over the
goat chops.  Sprinkle the grated
cheese lavishly over the chops.
Top by sprinkling paprika
generously over the cheese.
Bake at 325° for 90 minutes.

Cheese & Goat Chevon


