Kltchens

Apricot Appetizers
Makes ~3 dozen

Ingredients:

e Dried apricots halves (it takes 2 apricot halves per appetizer)
e % small clove of garlic

e 3 Thsp extra virgin olive oil

e Y% cup high quality feta cheese or soft goat cheese

e Fresh whole mint leaves

e Fancy dancy toothpicks

Instructions:

Roll apricot halves with a rolling pin so they are at least 1 inch in diameter. Arrange so the smooth side
of each half is facing up.

Mince the garlic and combine with the olive oil.

Place about % tsp of soft cheese in the center of the apricot half. Brush the other half with garlic infused
olive oil. Top with the other apricot half, smooth side up to make a sandwich.

You can make these up to 8 hours ahead of serving,

Up to an hour before serving, add the mint leaf to the top of the apricot and stab with a toothpick.
Leave at room temperature so that the cheese melts in your mouth!



