THANKSGIVING CREAM CHEESE DIP 5
8 
ounces cream cheese, at room temperature

4 
ounces fresh goat cheese, at room temperature

½ 
cup fig jam

3 
tablespoons chopped toasted pecans


Chopped fresh rosemary leaves, for serving (optional)


Crackers or toasted baguette slices, for serving

Heat the oven to 350°F.

Stir 8 ounces room temperature cream cheese and 4 ounces room temperature fresh goat cheese together in a medium bowl until combined. Transfer to a 1 ½-quart baking dish or 9-inch pie plate and spread into an even layer. Spread ½ cup fig jam evenly over the cheese mixture.

Bake until the cheese is slightly puffed, golden-brown, and beginning to slowly bubble around the edges, 15 to 18 minutes.

Sprinkle with 3 tablespoons chopped toasted pecans and chopped fresh rosemary leaves if using. Serve with crackers or toasted baguette slices.

RECIPE NOTES

Storage: Refrigerate leftovers in an airtight container for up to 4 days, the pecans will soften over time.
It starts with a block of cream cheese. Cream cheese dips are always a hit, and this is no exception. Mix the cream cheese with fresh goat cheese and top with fig jam and pecans for a dip that will be the talk of the holiday.

The easiest appetizer you can make on Thanksgiving. This dip takes just 4 ingredients and 5 minutes to prepare. Slide it into the oven just before guests arrive, and it’s ready to serve when they’re settled in.

SERVES: 8
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