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Honeyed Figs with Roasted Rosemary Goat Cheese 
  
Roast the rosemary and garlic (recipe follows). 
  
Meanwhile mix together and set aside: 
½ cup goat chevre 
1 sprig roasted rosemary leaves, finely chopped 
2 or 3 chunks roasted garlic, smashed & chopped 
1/2 to 1 teaspoon honey (more or less to taste) 
  
In a separate small bowl whisk together: 
1 1/2 teaspoons lemon juice 
1 1/2 teaspoons honey 
1 teaspoon olive oil 
  
Cut 8 figs in half lengthwise. Drizzle with the honey lemon mixture. Sprinkle with sea salt and 
freshly ground pepper. 
 
Gently place on a preheated grill—cut side down. After 2 minutes turn over. Grill another 2 
minutes and remove to a decorative plate—cut side up. (Grilling is optional but nice because it 
warms up and slightly caramelizes the figs.) 
 
Top each fig half with a dollop of the rosemary and garlic laced chevre. Drizzle with honey if 
you'd like them pretty and sweet. Garnish the plate with roasted or fresh rosemary. Serve 
immediately. 
  
Roasted Rosemary 
 
Pick 2 or 3 fresh sprigs of rosemary. Smash and coarse dice a large clove of garlic. 
 
Cut a piece of heavy aluminum foil about 4 inches longer than the longest sprig of rosemary. 
Line the foil with a piece of parchment the same size. 
 
Place the rosemary on the parchment and dot with the garlic pieces. Drizzle with olive oil. 
Sprinkle with sea salt and freshly cracked pepper. Wrap the rosemary in the parchment folding 
under the open ends. Wrap the foil around the parchment package using the same method. 
 
Place on the upper shelf of a preheated grill that’s set a medium heat. Close the lid and roast 
about 8-10 minutes turning the package over once halfway through. Grill temperatures vary so 
this timing may need to be adjusted up or down depending on your grill running cooler or 
hotter.  
 
Remove from the grill, let cool a minute, and carefully open the {hot} package to see if the 
rosemary is lightly browned and crispy.  If it isn’t close up the package and return to the grill for 
a few more minutes testing until it’s done. 
 
 
 
 


