Bacon-Wrapped Figs Stuffed with Goat Cheese 
Paired with:  2023 Arch Terrace Syrah

Ingredients:
· 12 fresh figs (or dried Mission figs if out of season)
· 4 oz creamy goat cheese
· 6 slices of thick-cut bacon, cut in half
· 1 tbsp maple syrup
· Fresh thyme leaves

Instructions:
· Preheat oven to 375°F (190°C).
· Cut a slit lengthwise into each fig to create a pocket.
· Stuff a small spoonful of goat cheese inside.
· Wrap each stuffed fig tightly with half a slice of bacon.
· Secure the bacon with a toothpick.
· Place the figs on a parchment-lined baking sheet.
· Bake for 15–20 minutes until the bacon is crispy.
· Remove from the oven.
· Drizzle lightly with maple syrup.
· Garnish with fresh thyme leaves before serving.

