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creamy stuffed figs
c r è m e  d e  d i e u

Set a skillet over medium heat and cook the pancetta until cooked through and crisped.  

Drain and chop into small pieces. 

 Combine the pancetta, cream cheese, chives, salt, and pepper in a bowl. Make 2 vertical  

slices in each fig and spread into 4 quarters. Fill with a generous spoonful of the cream  

cheese mixture and sprinkle with the walnuts. Eat.
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