Stuffed Medjool Dates

· 24 Medjool dates

· 8 ounces Kentucky pecans, whole and raw

· 8 ounces goat cheese or cashew cheese (see below)
Bourbon Cinnamon Glaze
· ½ cup bourbon

· ½ cup raw agave or maple syrup

· ½ half teaspoon cinnamon

· 1/8 teaspoon cayenne

· 1/8 teaspoon sea salt

For the bourbon cinnamon glaze: In a small saucepan on medium heat, reduce the bourbon until it is half its original volume and all alcohol is burned off. Beware of potential flare-ups during this process. Let the reduced bourbon cool for about 10 minutes. Transfer it to a mixing bowl with the other ingredients. Whisk vigorously to smooth out the cinnamon.
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Cut a small slit in the top of each date; squeeze it gently open so you can remove the pit. Slide or pipe half a teaspoon of the softened goat cheese or cashew cheese into the opening of each date. Pop one or two whole pecans on top. Drizzle the bourbon cinnamon glaze on top. If cinnamon settles in the glaze before use, shake or stir it up first.

Professional tricks: For goat cheese that’s silky, let the cheese stand at room temperature for an hour or so. Then, either by hand or in a mixer, whisk the cheese until it has yielded into a mousse-like texture, all lumps smoothed away. A tablespoon of heavy cream or milk will help the process.
You can easily slide the goat or cashew cheese into the open dates using a spoon. But to make your life easier, try piping it from a Ziploc bag. Fill the bag with the cheese and squeeze it into a corner. With a sharp knife or scissors, cut a small edge of the corner.
Raw Cashew Cheese
· 8 ounces organic whole raw cashews

· ½ tablespoon white miso or nutritional yeast

· ½ teaspoon salt

· ½ teaspoon nutmeg

· Zest of one lemon

· 1 teaspoon garlic, processed

· 1 teaspoon olive oil

Soak the cashews in water for at least four hours and up to two days. Rinse the cashews; discard the soaking water. In a food processor, process the cashews with the remaining ingredients. (The cashew cheese will keep refrigerated for seven days or so.)

