[bookmark: _GoBack]Snack - Savory Stuffed Dates 
 
Roam with Roni
https://roamwithroni.hebrewlion.com/


The steps marked as “optional” in this recipe impact the presentation,
but not the flavor of this filling snack, appetizer, or breakfast.

Ingredients
· Pitted dates
· Goat cheese or any soft cheese
· Bacon strips, cut in half or thirds, based on your preference

Direx
· Setup—
1. Preheat oven to 450˚F/205˚C. 
2. Line a baking sheet or tray with parchment paper or foil.
3. Optional: Using a rack over the tray will allow the fat to drip away from the snacks and for more even roasting as air circulates around the snacks.
· Prep—for each date:
1. Spread or pipe cheese over the top of the date, much like generously spreading butter over toast. 
· Optional: If you prefer to stuff the cheese instead, gently pry the date open along the pitting slice, leaving the halves connected. Fill one half’s cavity with cheese, then close like a sandwich.
2. Snuggly wrap a cut bacon strip around the date.
3. Optional: Secure the bacon with a toothpick.
4. Arrange on the prepared baking rack, sheet, or tray.
· Bake until the bacon is crispy and golden brown, 40 minutes. 

Bon appetit!
