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PEppEREd fiqs 
Serves 4 

Ingredients 
l OOg {.3.1~Z: ·cmed-boty· 

1 tablespoon Attiki ho••cf 
2 teaspoons balsamic vinegar 

1 tablespoon black pepper, cracked 
1 cinnamon quill 
1 small bay leaf 

3 cloves 
Water to cover 

blad~ seed l-e2f 
Jrc<pe~ 

1. Place figs, honey, balsamic vinegar, black pepper, cinnamon quill, bay leaf and cloves in 

a saucepan. Add water and bring to the boil . 

2 . Reduce to a simmer, cover and cook gently until tender. Preserve in a sterilised jar. 

Method 

Note: Serve on top of grilled haloumi . It's delicious! 
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