Roasted Figs with cheese

Serves 8

Purchase 16+ dried figs

Make a slit in each fig

Rub olive oil over the outside of each fig

Stuff each fig with a sliver of blue cheese or gorgonzola

Place on oiled baking sheet and sprinkle with rosemary (fresh is much more aromatic)
Bake for 15-20 minutes at 175C (350F) until cheese begins to melt

Place on a plate that has a sheet of honey spread on it and surround figs with walnuts

