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FIGHI ALLA NOCE E CIOCCOLATA

FIGS WITH WALNUTS AND CHOCOLATE

These confections are an Italian holiday specialty.   They take a few minutes to prepare and you need quality candied orange peel. I make my own, it is easy, but you can buy it in several markets at this time of year.

20 dried figs

20 walnut halves

candied orange peel

4 ounces semisweet chocolate

1 tablespoon butter

 

Remove stems and cut a slit in figs vertically.  Open the figs and press a walnut half and a couple of pieces orange peel inside and press to close.

In a small bowl in a microwave, melt the chocolate with butter, stirring until smooth.

Dip the figs into the chocolate and coat evenly.  Place on a rack or waxed paper and let cool until chocolate firms or refrigerate for a couple of minutes.

Keeps up to 1 week
