
Bacon-Wrapped Dates  
Recipe: Melissa Schenker/Foodie for Two  
Serves two foodies (make 5 to 7 bacon dates) 

Total Prep Time: 15 minutes  Total Cooking Time: 30 minutes 

375 degrees F 
 

 

 

Ingredients: 
5 to 7 medjool dates 

5 to 7 slices of good bacon, ¼ of end trimmed 

Spicy Sugar Mixture 
1/3  cup brown sugar (packed) 

¼ teaspoon chipotle chile powder (or cayenne pepper) 

1/8 teaspoon cumin 
¼ teaspoon kosher salt 

1/8 teaspoon fresh cracked pepper 

 
 

 

 
Directions: 

Pre-cook the bacon slices: 

Prep: Pre-heat oven to 375 degrees F and line a sheet with parchment paper. 

You won’t need the whole piece of bacon to wrap around the date; cut off the last quarter of the 
bacon slices and save for later (store in small Ziploc bag and freeze), separate and lay the 

bacon slices on the sheet pan.  Bake in the oven for 14 to 15 minutes until bacon is almost 

done.  Turn bacon slices over at 9 minutes. 
 

Spicy Sugar Mixture: 

While the bacon is pre-cooking, make the spicy sugar:  Add all the ingredients to a medium 

bowl and mix well with a fork.  Cover with plastic wrap until ready to use so it won’t cake 
together.   

 

Assemble: 
When done, remove bacon from the oven and let rest for a few minutes to cool.  To roll the 

bacon around the dates, place the date at one end of the bacon slice and roll up to cover most 

of the date.  Lightly dip the bacon-wrapped date in the bacon grease on the sheet pan and then 
in the spicy sugar mixture.  Liberally coat the whole surface with the sugar and return to sheet 

pan, seam-side down. 

 
Cook for another 13 to 15 minutes until the bacon is just starting to crisp up and turn dark.  

Let cool and serve warm. 

 

 
 

 

 To remove the pits from the dates:  Use a paring knife to cut a small hole in the end of 
the date and gently squeeze the pit out with your thumb and forefinger.  If needed, use 

the paring knife to coax the pit out.  Don’t worry if the date tears while removing the 

date; the bacon will cover it all up. 

 

 Bacon-Wrapped Dates can be made one day ahead (store covered in the refrigerator) 

and reheated before serving - 375 degree F oven for 10 to 12 minutes until bacon is just 

bubbling. 
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