
 

Frankie’s Tips:
 ♦ When cutting into the dates, 

just be careful not to cut all 
the way through.  You will 
find that the pits come out 
very easily with the tip of 
your pairing knife.

 ♦ I’ve seen diced pancetta 
available in some markets, 
or you can buy it sliced and 
then dice it up after it is 
cooked.

 ♦ Bleu cheese is a perfectly 
acceptable substitute for 
Gorgonzola.  You can also 
substitute cream cheese for 
mascarpone.

R oasted Medjool Dates
 with Mascarpone, Gorgonzola, Pancetta, and toasted Pecans
These are a great appetizer to serve during the autumn and winter months when these dates are readily 
available.  I made these for a recent party at some friends house  They look elegant, are delicious, and 
very quick and easy to prepare.  Now that is my kind of appetizer!

Serves 4-6 
12 Medjool dates

2 ounces mascarpone cheese

1 ounce gorgonzola cheese

1-1/2 ounces pancetta (or bacon)

1/3 cup pecans

1/2 tablespoon extra virgin olive oil

fresh rosemary or other herb as a 
garnish (optional)

1. Place mascarpone and gorgonzola in a bowl and allow 
to come to room temperature.

2. In a dry skillet, add pecans, and toast over medium 
heat, stirring regularly, until fragrant, about 3 to 4 
minutes.  Place on a cutting board.  Chop.

3. Wipe out the pan and add a little oil to it.  Sauté 
pancetta over medium heat until slightly crispy.  Drain 
on paper towels.  When cool, dice it up.

4. Pre-heat oven to 350º F.

5. With a paring knife, make a lengthwise slit in the top of 
each date.  Gently pry open the dates.  Remove the pits 
and discard.

6. With a fork, mix the cheeses and pancetta.  Fill each 
date with a little less than a teaspoon of the filling.  Top 
with pecans.  press down to imbed in filling.

7. Transfer to a baking sheet and bake for 3 to 4 minutes.

8. Drizzle lightly with extra virgin olive oil.  Garnish.  Serve. 


