GARDEN TO TABLE

’ l 6 5 L Ga& utumn sees the arrival of fresh figs — a decadent fruit that is the

definition of sensual, with its soft, smooth skin, sweet, chewy flesh
and crunchy little seeds. It is the star of our fig, grape and ricotta
cake, which is delicious served warm, with a dollop of mascarpone cream.

In the third of our series of recipes using seasonal produce from the garden,
fresh figs are married with grapes and creamy ricotta for a luscious treat

recipe & styling JULIE RAY photography ALICIA TAYLOR
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SERVES 8 | PREP TIME 30 minutes Preheat the oven to 190°C Pour mixture into prepared
COOKING TIME 55-60 minutes (170°C fan forced). Grease cake tin, and smooth the top.
and line an 18cm square cake Place the fig halves, flesh side

1% cups plain flour, sifted tin. In a medium bowl, combine up, and remaining grape halves
1% teaspoons baking powder flour, baking powder and salt. on top of mixture.

Y% teaspoon salt flakes Place sugar, ricotta and Bake for 55-60 minutes or
1 cup caster sugar zest in bowl of an electric until the top is golden and a
1 cup full fat ricotta mixer and beat on medium skewer inserted into the centre
zest of 1 lemon speed until well combined. comes out clean. Cool in the tin

for 15 minutes or so before

2 large eggs, at room temperature , A
turning out onto a wire rack.

1 teaspoon vanilla extract

Add eggs, one at a time,
and beat until combined.
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Y cup extra virgin olive oil Add vanilla and beat for a further Meanwhile, to make the

250g purple grapes, pitted and halved minute. Reduce speed to low and mascarpone cream, whisk

5 fresh figs, halved slowly pour in olive oil, drizzling it all the ingredients together
down the side of the mixer bowl. until soft peaks form. Serve

MASCARPONECREAM Fold through dry ingredients and mascarpone with still warm
200g of the grape halves. slices of cake.

1 cup mascarpone

1 cup cream

1 teaspoon vanilla extract
1 tablespoon caster sugar
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