
Super Salad – Roasted Fig and Feta 

 
Make your salads exciting! Try this roasted fig salad and you won’t be disappointed. I’m not going to 

give you exact measurements for this – a salad is just thrown together in my opinion with a little 

more of the things you love and a little less of the things you don’t. With the exception of salad 

dressings – it’s good to know exactly how much of each ingredient is needed for a nice dressing  

You’ll need; 

 Figs – I think 2 per person is good 

 4 tbsp. balsamic vinegar 

 1 tbsp. honey 

 Green or black olives 

 Salad leaves – I used spinach, rocket and watercress 

 Feta cheese – mozzarella would also be lovely with this 

 Prosciutto – approx. 2-3 slices per person 

 Mixed seeds – approx. 1 tbsp. per person 

 Juice of 1 lemon 

 Grinding of black pepper 

 1 tbsp. olive oil 

 

Heat to oven to 180’C. 

Place a sheet of baking paper or foil onto a baking tray. Cut the figs into quarters and lay them on 

the tray. Mix the balsamic and the honey together and drizzle over the figs. Place them into the oven 

to bake for only 10 mins.  

While the figs are cooking, prepare the rest of the salad. Start by placing the salad leaves into your 

bowl, top with the sliced olives and break up the feta cheese and prosciutto and lay them on top. 

Now mix up the black pepper, olive oil and lemon juice, mix well and pour over your salad. 

Take the figs out of the oven and lay them on top of your salad and finish it by sprinkling it with a 

mixture of seeds. This salad is quick to make, packed with nutrients and so tasty. 


