
Goat Cheese Dip with Fig and Balsamic
Volume 2 · Sunday Sauce

Prep 15 min

Cook 0 min

Total 2 hr 15 min

Servings 6 (as appetizer)

Difficulty Easy

A stunning sweet-and-savory dip that layers tangy fresh goat cheese with honey-balsamic
marinated figs, toasted almonds, and fresh thyme — a five-minute assembly that looks and
tastes like hours of work.

Ingredients
• 5  dried figs, stemmed
• 3 tbsp (45 ml)  balsamic vinegar
• 2 tbsp (30 ml)  orange juice (freshly squeezed)



• 1 tsp (5 ml)  honey
• 1 pinch  salt
• 200 g (7 oz)  fresh goat cheese (chèvre), at room temperature
• 1  organic lemon (zest and juice)
• 2–3 tbsp (30–45 ml)  heavy cream, whipped to soft peaks (optional)
• Salt and freshly ground black pepper
• 50 g ( cup)  almonds, roughly chopped
• 4 sprigs  fresh thyme
• 1–2 tbsp (15–30 ml)  olive oil, for drizzling
• Fleur de sel, for finishing
• 130 g (4.5 oz)  crackers or crostini, for serving

This is the appetizer that steals the show. A silky bed of fresh goat cheese — brightened with lemon zest

and juice, lightened with a whisper of whipped cream — is topped with dried figs that have been

luxuriously marinated in balsamic vinegar, orange juice, and honey until they are plump, tender, and

almost jammy. Toasted almonds add crunch, fresh thyme brings an herbed freshness, and a final drizzle

of the balsamic marinade and fruity olive oil ties everything together. A sprinkle of fleur de sel provides the

finishing touch — tiny bursts of salt that make every flavor pop. Served with sturdy crackers or crostini, this

is the kind of dip that disappears before you've finished pouring the wine.

Ingredient notes: Use dried figs that are soft and pliable — Mission figs or Turkish figs work well. If your

figs are very dry, extend the marinade time to 4 hours or overnight. Use a good-quality balsamic vinegar; it

does not need to be an aged balsamic, but it should be sweet and syrupy rather than harshly acidic. The

goat cheese should be fresh, creamy chèvre (not aged or crumbly), brought to room temperature for easy

mixing. For the orange juice, freshly squeezed is essential — bottled juice lacks the brightness needed to

balance the figs. Use an organic lemon since you will be using the zest.
• Small bowl for marinating figs
• Small knife and cutting board
• Medium mixing bowl
• Fork or whisk
• Electric mixer or whisk (for whipping cream)
• Small dry skillet (for toasting almonds)
• Serving plate or shallow bowl
• Rubber spatula
• Marinate the figs (2 hours minimum). In a small bowl, combine the balsamic vinegar, orange juice,

honey, and a small pinch of salt. Stir until the honey dissolves. Add the stemmed dried figs, making sure

they are fully submerged. Cover the bowl with plastic wrap and let marinate at room temperature for at

least 2 hours (or up to 24 hours in the refrigerator). The figs will soften, plump up, and absorb the

sweet-tangy marinade.
• Make the goat cheese dip (5 min). In a medium bowl, place the room-temperature fresh goat cheese.

Add the zest of the lemon and 1 teaspoon of fresh lemon juice. Season with a pinch of salt and a few

grinds of black pepper. Using a fork, mash and stir until the goat cheese is smooth, creamy, and evenly

combined with the lemon. For a lighter, airier texture, fold in 2–3 tablespoons of softly whipped heavy

cream (see step 3). Set aside.
• Whip the cream (optional, 2 min). If using whipped cream, pour 2–3 tablespoons of cold heavy cream

into a small bowl. Whisk vigorously by hand or use an electric mixer until soft peaks form — the cream

should be pillowy and just hold its shape. Do not over-whip to stiff peaks. Fold gently into the goat

cheese mixture.
• Toast the almonds (3 min). Place the roughly chopped almonds in a small dry skillet over medium heat.

Cook, shaking the pan frequently, until the almonds are golden brown and fragrant — about 3 minutes.

Immediately transfer to a plate or small bowl to stop the cooking. Set aside.



• Assemble the dip (3 min). Spread the goat cheese mixture onto a serving plate or shallow bowl,

creating an even layer with a few swirls and peaks for visual interest. Remove the figs from the marinade

(reserve the marinade). Cut each fig in half lengthwise, or quarter if large. Arrange the figs on top of the

goat cheese. Sprinkle with the toasted almonds and pull the leaves from 2–3 sprigs of fresh thyme over

the top. Drizzle with 1–2 tablespoons of the reserved balsamic marinade and a generous drizzle of olive

oil. Finish with a pinch of fleur de sel and a few cracks of black pepper.
• Serve immediately. Serve with sturdy crackers, crostini, or sliced baguette for dipping and scooping.

The dip is best within 30 minutes of assembly, while the figs are still glossy and the almonds remain

crunchy.
• Bring goat cheese to room temperature. Cold goat cheese is stiff and crumbly — it will not blend

smoothly with the lemon. Remove from the refrigerator 30 minutes before starting.
• Marinate the figs long enough. Two hours is the minimum for the figs to soften and absorb the

balsamic. For the best results, marinate overnight in the refrigerator — the figs become almost jammy

and deeply flavored.
• Use soft, high-quality dried figs. Hard, dry figs need more time to rehydrate and will never achieve the

plush, tender texture that makes this dip special. If your figs are dry, slice them in half before marinating

to speed up absorption.
• Fold, don't stir, the cream. If adding whipped cream, fold it in gently with a rubber spatula to keep the

mixture light and airy. Stirring vigorously will deflate the cream and make the dip dense.
• Toast the almonds just before serving. Toasted almonds lose their crunch quickly once they touch the

moist dip. Toast them while the figs marinate, but add them at the very last moment.
• Be generous with the finishing drizzle. The final drizzles of balsamic marinade and olive oil are not

optional — they are the bridge that connects the sweet figs, tangy cheese, and crunchy nuts. Don't

skimp.
• Fleur de sel is worth it. The delicate, crunchy salt crystals provide bursts of contrast that elevate every

bite. Flaky sea salt (Maldon) is a fine substitute.

Mistake Why It Hurts The Fix

Using cold goat cheese The dip is stiff, crumbly, and impossible to

spread smoothly

Always bring the goat cheese to room

temperature for at least 30 minutes before

mixing

Skipping the marinade time Figs are tough and chewy, and the flavors stay

separate from the cheese

Allow at least 2 hours; overnight yields the best

results

Using bottled lemon juice Flat, harsh acidity with no floral brightness Squeeze fresh lemon juice — the zest also

comes from a fresh lemon

Over-whipping the cream Cream becomes stiff and buttery, making the

dip heavy instead of airy

Whip only to soft peaks — the cream should

droop slightly from the whisk

Adding wet figs to the cheese The excess marinade makes the goat cheese

dip watery and runny

Lift the figs from the marinade and let excess

drip off before placing on the cheese

Toasting almonds too early Almonds become soft and stale-tasting by the

time the dip is served

Toast almonds just before assembling, or up to

1 hour ahead and keep in an airtight container

Using a cheap, sharp balsamic Overpowers the delicate goat cheese with

harsh acidity

Use a moderately priced, naturally sweet

balsamic; add a touch more honey if needed

Serving with flimsy crackers Crackers break under the weight of the dip,

making eating frustrating and messy

Choose sturdy crackers (bagel chips, seed

crackers, crostini, or sliced baguette)



• Fig & Blue Cheese: Substitute the goat cheese with an equal amount of creamy Gorgonzola dolce or

Roquefort. Omit the salt and lemon — blue cheese is salty and tangy enough on its own.
• Honey-Rosemary Version: Replace the balsamic and orange juice with 3 tablespoons of honey and 1

tablespoon of white wine vinegar. Add 1 teaspoon of fresh rosemary leaves (finely chopped) to the

marinade. The flavor profile shifts to a warmer, more herbal sweetness.
• Walnut & Pomegranate: Substitute the almonds with toasted walnuts. After assembling, sprinkle with

pomegranate arils for bright, juicy bursts of color and acidity. Replace the orange juice with pomegranate

juice in the marinade.
• Spiced Figs: Add 1 star anise, 1 cinnamon stick, and 2 cloves to the balsamic marinade. The warm

spices infuse the figs with holiday-like depth. Remove the spices before serving.
• Mascarpone & Fig: Replace the goat cheese with mascarpone for an ultra-rich, dessert-like dip. Add a

squeeze of lemon and skip the salt. Serve with biscotti or shortbread cookies for a sweeter presentation.
• Balsamic-Roasted Figs: For a warm version, roast the marinated figs at 190°C (375°F) for 10 minutes

until sticky and caramelized. Place warm figs over the goat cheese dip and serve immediately.
• Herb & Pepper: Add 1 tablespoon of finely chopped fresh chives and a few cracks of black pepper to

the goat cheese mixture for a savory twist. Top with microgreens for a fresh, peppery finish.

Storage Method Details

Refrigerator (goat cheese dip only) Store the goat cheese mixture alone in an

airtight container for up to 3 days. Bring to

room temperature and stir well before serving.

Refrigerator (marinated figs) Marinated figs can be stored in their liquid in

an airtight container in the refrigerator for up to

2 weeks. They only improve with time.

Freezer Not recommended — the goat cheese

becomes grainy and watery upon thawing. The

figs freeze well on their own but lose their

plump texture.

Reheating No reheating needed. Serve at cool room

temperature. If the dip has been refrigerated,

let it sit at room temperature for 20 minutes

before assembling.

This sweet-savory dip pairs beautifully with wines that can match its range of flavors — tangy cheese,

sweet-tart figs, nutty almonds, and herbal thyme:
• Moscato d'Asti — The light spritz and low alcohol sweetness complement the honey-balsamic figs

perfectly without overwhelming the goat cheese.
• Prosecco Superiore (Brut or Extra Dry) — Bubbles cut through the creamy cheese and the fruity notes

mirror the figs and orange.
• Chenin Blanc (Vouvray Demi-Sec) — The slight residual sugar and medium body are a natural match

for the sweet-tangy balsamic figs.
• Sauternes or Late Harvest Riesling — For a more decadent pairing, the honeyed richness of

Sauternes echoes the honey and fig flavors beautifully.
• Rosé (dry, Provence style) — Crisp red fruit, high acidity, and a clean finish — a versatile choice that

works with every element on the plate.
• For red wine lovers: A light, fruity Lambrusco (secco) — the slight chill and gentle bubbles are a

surprising but wonderful match.

Per Serving (about of recipe, with crackers)



Calories

Protein

Fat

Carbohydrates

Fiber

Nutrition values are approximate and based on of the full recipe, including crackers. Actual values will vary

based on cracker type, goat cheese brand, and whether the optional whipped cream is used.

Can I use fresh figs instead of dried?
Yes — fresh figs are wonderful in this dish. Skip the marinating step entirely. Simply halve the fresh figs,

arrange them on the goat cheese, and drizzle with the balsamic-honey mixture (omitting the orange juice).

Fresh figs are more delicate, so assemble just before serving.

How far ahead can I assemble the dip?
The components can be prepared well in advance — marinate the figs up to a week ahead, make the goat

cheese mixture up to 3 days ahead, and toast the almonds up to 1 day ahead. But assemble the final dip

no more than 30 minutes before serving. Once assembled, the almonds soften, the figs release moisture,

and the cheese layer loses its pristine appearance.

What if I can't find fresh goat cheese?
Substitute with an equal amount of cream cheese (softened) plus 1 tablespoon of lemon juice and a pinch

of salt for tang. The texture will be similar but the flavor will be less complex. Alternatively, use a soft,

spreadable chèvre log from the supermarket.

Can I make this dairy-free?
Yes. Use a high-quality dairy-free cream cheese or cashew-based soft cheese (like Miyoko's or Kite Hill).

Omit the whipped cream. The dip will still be delicious, though slightly less rich. The figs and balsamic

carry the show.

What crackers work best?
Sturdy, neutral-flavored crackers that can support the weight of the dip. Good options: bagel chips, water

crackers, crunchy flatbreads, seed crackers, crostini (toasted baguette slices), or pita chips. Avoid thin,

flaky crackers that will break apart.

My goat cheese mixture is too thick. How do I fix it?
Fold in 1–2 tablespoons of heavy cream, Greek yogurt, or a splash of milk until it reaches a spreadable,

dip-able consistency. Alternatively, if you don't want added dairy, a drizzle of olive oil works surprisingly

well.
• Fig & Olive Tapenade (Volume 2)
• Whipped Feta Dip (Volume 1)
• Honey & Thyme Goat Cheese Crostini (Volume 1)
• Balsamic Glazed Onions (Volume 2)
• Charcuterie Board Guide (Volume 3)

Recipe from "The Italian Kitchen" by Vita Milanese — Volume 2: Sunday Sauce

Recipe from "The Italian Kitchen" by Vita Milanese — Volume 2 · Sunday Sauce. Get all volumes at vitamilanese.com


