LOVE THY CARROT

real food made with love

BAKED RICOTTA WITH FIGS AND HONEY

This recipe makes 6 servings, appetizer size

INGREDIENTS

500¢ good quality ricotta (2 cups)
Y tsp salt

Freshly ground black pepper

& tbsp olive oil

1 tsp rosemary, chopped

6 fresh figs, cut into quarters or six
1 - 2 tbsp honey, (or more to taste)
Baguette

DIRECTIONS

1. Preheat the oven to 350F.

2. In a medium sized bowl, mix the ricotta cheese with the salt, pepper.

3. Lightly oil an oven-proof dish and spread the ricotta cheese in the dish, (I used an
8 inch round dish).

4. Drizzle 2 tbsp olive o0il over the cheese and sprinkle with the chopped rosemary.
5. Bake for about 20 minutes, then remove from the oven and top with the figs,
drizzle with the honey and bake again for about 8 to 10 minutes or until hot.

6. Serve warm or at room temperature with a really crusty baguette.

COOKS NOTES

Do not over-cook, the figs should still look like figs when removed from the oven.
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