
YIELD: 8 servings 

TIME: About 45 minutes 

INGREDIENTS:
• 16 dried dates

• About 4 ounces goat cheese or blue cheese

• 8 slices bacon, medium

• Toothpicks, soaked in water

PREPARATION
1. Preheat the oven to 350°F. 

2. Line a baking sheet with wax paper and set aside.

3. Slice the dates lengthwise on one side and remove the pits.

�������6�W�X�•���D���V�P�D�O�O���D�P�R�X�Q�W���R�I���J�R�D�W���F�K�H�H�V�H���L�Q�W�R���W�K�H���F�D�Y�L�W�\���R�I���H�D�F�K���G�D�W�H���D�Q�G��
press the sides together to close. 

5. Cut the strips of bacon in half. Wrap each date with a half-strip of 
bacon. Secure the end of the bacon with a toothpick.
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the remaining dates, spacing them evenly apart.

7. Bake the dates for 10 minutes, then turn each date and bake for an 
additional 5-8 minutes according to taste.

8. Transfer the dates to a plate lined with a paper towel to drain. Let 
rest for 5 minutes before serving.

SPACE COWBOY – BACON-WRAPPED DATES




