
Fresh Figs with Goat Cheese & Chorizo 
Recipe: Melissa Schenker/Foodie for Two  
Serves two foodies 

 

 

 
Ingredients: 

¼ to ½ pound chorizo (only need 2 tablespoons of 

   cooked chorizo) 
1 teaspoon oil (vegetable, canola, olive or grape seed) 

3 fresh figs, cut in half lengthwise 

4 tablespoons goat cheese 
¼ teaspoon fine herbs (dried parsley, tarragon, 

   chervil, chives) 

¼ teaspoon extra virgin olive oil, plus extra for 
   drizzling 

Pinch of kosher salt and freshly cracked pepper 

 

 
 

Directions: 

Cook the Chorizo 
Heat a medium skillet over medium heat and add a teaspoon of oil, turn pan to distribute oil.  

Add the chorizo and spread out with the back of a spoon.  Cook until browned on one side and 

turn chorizo pieces over; break up with the back of a spoon.  Continue to cook and break up 
the meat with back of spoon until browned and crumbled, about 7 minutes.  Transfer to a plate 

lined with paper towels and let drain.  Measure out 2 tablespoons and store the rest for later 

(covered in refrigerator for two days, or freezer for two weeks). 
 

Make the Filling 
In a small bowl, mix together with a fork the chorizo, goat cheese, dried herbs, ¼ teaspoon 

olive oil, and the salt and pepper until well combined, and like a thick paste.  
 

Assemble: 
Wash and dry the figs.  Cut each in half lengthwise and with a paring knife cut an X in the 
middle of the fruit.  Gently press open from the bottom to make room for the filling.   Add a 

generous teaspoon of filling into each fig, lightly pressing it into the X.  Drizzle with some good 

extra virgin olive oil, a pinch of fine herbs and some fresh cracked pepper.   Serve immediately. 
 

 

 
 

 

 Leftover stuffed figs – A light breakfast:  

Store figs covered overnight in the refrigerator.  Chop up stuffed figs and toast some 
good bread.  Spread the fig mixture on warm toast and add a drizzle of good extra virgin 

olive oil.  Enjoy with your morning tea or coffee. 

 

 Don’t have dried fine herbs on hand?  Substitute fresh chives, or flat leaf parsley, or 

fresh mint  
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