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r e a l  f o o d  m a d e  w i t h  l o v e  
 
. . .  
 
B A K E D  R I C O T T A  W I T H  F I G S  A N D  H O N E Y   
 
 
 
 
 T h i s  r e c i p e  m a k e s  6  s e r v i n g s ,  a p p e t i z e r  s i z e  
 
 
 
I N G R E D I E N T S  
 
500g good quality ricotta (2 cups) 
½ tsp salt 
Freshly ground black pepper 
2 tbsp olive oil 
1 tsp rosemary, chopped 
6 fresh figs, cut into quarters or six 
1 - 2 tbsp honey, (or more to taste) 
Baguette 
 
 

D I R E C T I O N S  
 
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 oil 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. 
 
 
C O O K S  N O T E S  
 
Do not over-cook, the figs should still look like figs when removed from the oven. 

 

 
 


