
Appetizers

Lavender Lemon Goat Cheese Stuffed Figs

It was all just a lovely dream

1 package Calimyrna figs from Trader Joe's, sliced in half 
1 5.5 oz. log soft goat cheese (chevre), Silver Goat brand 
1 small lemon (rind only)
1 teaspoon crushed lavender buds
drizzle agave nectar, to taste

Cut off tip of fig and toss. Cut remaining fig in half.
Mash together, goat cheese, lemon rind, and crushed lavender buds. 
Drizzle mixture with agave nectar to taste.
Roll small amount of cheese mixture into ball and place on top of fig. 
Press down with a fork.
Chill until ready to serve. Arrange decoratively on a platter.

Per Serving (excluding unknown items): 0 Calories; 0g Fat (0.0% calories 
from fat); 0g Protein; 0g Carbohydrate; 0g Dietary Fiber; 0mg
Cholesterol; 0mg Sodium. Exchanges: .






