
Caramelized Fig Toast with Lemon-Honey 
Ricotta
 
Ingredients 
12 fresh figs, quartered
2 T coconut sugar (or light brown sugar)
1 T aged balsamic vinegar 
1 cup whole-milk ricotta cheese 
1 tsp pure vanilla extract
1–2 T honey, plus extra for drizzling
Zest of 1 lemon (or ½ orange zest)
4 slices of artisan bread, toasted (e.g., sourdough or multigrain)
¼ tsp flaky sea salt
Optional garnish: crushed pistachios, fresh thyme leaves, or 
microgreens
 
Method
Caramelize the Figs: In a small bowl, toss the quartered figs with 
coconut sugar to evenly coat. Heat a nonstick skillet over medium-
high heat. Place figs cut side down in a single layer. Cook 3–4 
minutes without stirring until the sugar starts to caramelize and figs 
become golden. Gently flip the figs and cook another 2–3 minutes 
until tender. Remove from heat, drizzle with balsamic vinegar, and 
toss gently to coat. Set aside.

Make the Lemon-Honey Ricotta: In a small bowl, stir together 
ricotta, vanilla extract, honey, and lemon zest until smooth and 
creamy. Taste and adjust sweetness if needed.



Assemble the Toasts: Toast the bread until crisp and golden. Spread 
a generous layer of ricotta mixture on each slice. Arrange warm 
caramelized figs on top. Drizzle with extra honey, sprinkle with flaky 
sea salt, and finish with optional garnishes like pistachios or thyme.

Recipe by Edible Garden Chef Megan McCarthy


