GRILLED
APRICOT
CHEESECAKE
QUESADILLA
� 4 inch Round Cookie Cutter
� Nonstick Cooking Spray
� ½ Cup Desert Creek Honey
� 2 tsp Dried Lavender (or 1 tsp Chopped Fresh Sage)
� 6 Fresh Apricots

� 2 oz Canadian Club Small Batch Whiskey
� 1 tbsp White Sugar
� 2 Slices of “Store Bought” New York
Style Cheesecake
� 8 Small Flour Tortillas (5-6 inch)

Set EGG for indirect cooking at 225°F with the convEGGtor. In Stir Fry or Paella Pan, combine
Desert Creek Honey & lavender and warm over low heat, stirring occasionally, for 1 hour. Remove
from heat and let stand at room temperature overnight. Strain and set aside for later drizzling.
Cut apricots in half and remove pit. Drizzle apricots with whiskey and add sugar. Set aside.
Set your EGG for direct cooking at 400°F. Grill the apricots, cut side down to start, for 3–5 minutes
per side, until the flesh is tender and the skins are coming away from the flesh. Remove from
EGG and peel skins from the hot flesh. Set aside to cool and then slice each into 4 pieces.
Remove cheesecake from the packaging. As best you can, separate the crumb crust
from the cheesecake. Toss the crust and crumble the cheesecake into a bowl.
Add the cream cheese and smash together with the back of a wooden spoon
to make it spreadable.
Lay a flour tortilla onto a flat work surface. Take the cookie cutter or a paring
knife and cut a tortilla into a small round 4 inches (10 cm) in diameter so that you
can make smaller dessert quesadillas. Repeat with remaining flour tortillas.
Spread about 1 to 2 tbsp cheesecake and cream cheese mixture over the entire
surface of a tortilla. Lay a couple of slices of apricots onto one half of the
cheesecake-spread tortilla. Drizzle apricots with a little Lavender Honey. Fold
tortilla over to form a half-moon shape. Press down on tortilla so that the filling
sticks to the shell. Spray outside of quesadilla with nonstick cooking spray on
both sides. Repeat with remaining flour tortillas. Cover with plastic wrap and
refrigerate for up to 1 hour.
Set EGG to direct cooking again at 400°F/204°C. Grill quesadillas on EGG for 2–3
minutes per side, until lightly charred and crisp (but not burned) and the cheesecake
mixture is warm. Remove from EGG and rest for 2–3 minutes prior to cutting so that
filling will set. After quesadillas have rested, cut each in half and serve with an extra
drizzling of Lavender Honey.
Makes about 8 small quesadillas
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