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An exclusive recipe to accompany the story found at http://TastingTable.com

Roasted Dates with Pancetta, """
Almonds and Chile Tasting Table W

Recipe adapted from Michael Symon's Live to Cook_ Blleh%nd
...................................................................................................................... 1 the dcenes.

Makes 4 to 6 servings

* 2 cups pitted Medjool dates m
* 3 ounces pancetta, finely diced (2 cup) §

> Y cup sliced almonds | Il:

* I teaspoon minced garlic :

* 1 teaspoon crushed red pepper flakes

* 1 cup chicken stock or low-sodium broth i a9 Can't get enough Tasting Tuble?
* 1 tablespoon unsalted butter . | Follow us on Twitter!
e I tablexpoon ﬁesb lemon juz'ce/ : See what our editors are tasting, cooking,

: buying and testing before you read it (or
* 1 tablespoon chopped flat-leaf parsley leaves : | dom) on Tasting Table:
...................................................................................................................... : | http://twitter.com/tastingtable
: http://twitter.com/tastingtablenyc
1. Preheat the oven to 350°. Arrange the dates on a : | hopijewitter.com/tastingtablela
. . . : http://twitter.com/tastingtablesf
rimmed baking sheet and roast until heated through, © | httpJtwitter.com/tastingtabledc

about § minutes. Turn off the oven, but leave the

dates inside while the pancetta cooks.

2. In a medium skillet pan, cook the pancetta over
medium heat until it is almost crisp, about 5§ minutes.
Add the almonds and continue cooking until they
brown, about 2 to 3 minutes. Add the garlic and cook
for 1 minute. Add the red pepper flakes and stock and
bring to a simmer, scraping the bottom of the pan
with a wooden spoon. Remove the pan from the heat
and whisk in the butter, stirring until it’s melted. Stir
in the lemon juice and parsley:.

3. Add the dates to the pan and swirl to coat them with
the sauce. Divide the dates among plates, spoon the
sauce on top and serve.
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