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Figs are a fantastically healthy dessert and when roasted, they become sweet, sticky and succulent. This
recipe roasts figs with honey and marsala wine, resulting in a sweet and juicy dessert. Serve the figs with
some sweetened mascarpone cream.

Ingredients:

8 fresh figs
4 tbsp. runny honey
4 tbsp. marsala wine

Directions:

1. Preheat the oven to 200C and cut a deep cross into each of the figs, slicing nearly to the bottom. Squeeze
the figs to expose more of the juicy flesh.

2. Drizzle the honey and the marsala over the figs and cook in the oven for twenty minutes.

3. Serve the figs immediately from the oven, drizzled with the honey and marsala syrup.
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