TURKEY AND FIG CROSTINI

YOU WILL NEED: 

ONE BAGUETTE

8 OUNCES FIGS 

1 TBS AGAVE NECTAR 

1-1/2 CUPS WATER

5 OUNCES SMOKED TURKEY BREAST

2 TBS BALSAMIC  GLAZE OR DRESSING

4 OUNCE GOAT CHEESE (CHEVRE)

1 OUNCE ARUGULA LEAVES

DIRECTIONS:

PREHEAT OVEN TO 400 DEGREES.  CUT BREAD INTO 24 ROUNDS.  ARRANGE ON BAKING SHEET.  TOAST IN THE OVEN UNTIL LIGHT GOLD, ABOUT 5 MINUTES PER SIDE.  COOL COMPLETELY.  REMOVE STEMS FROM FIGS AND CUT INTO ¼ INCH PIECES.  COMBINE FIGS WITH AGAVE AND WATER IN A MEDIUM SAUCEPAN.  BRING TO A BOIL, REDUCE HEAT AND SIMMER, COVERED, UNTIL MOST OF THE LIQUID HAS EVAPORATED AND FIGS ARE EASILY PIERCED WITH KNIFE (ABOUT 15 MINUTES).  PLACE FIG MIXTURE IN FOOD PROCESSOR AND PROCESS UNTIL SMOOTH.  COOL.  JULIENNE THE TURKEY AND ARUGULA. 

TO ASSEMBLE:  SPREAD EACH TOAST ROUND WITH THE GOAT CHEESE AND TOP WITH 2 TSP OF FIG PUREE.  SPRINKLE EACH WITH TURKEY STRIPS, DRIZZLE WITH THE GLAZE AND TOP WITH ARUGULA.  

IF YOU ARE PRESSED FOR TIME OR JUST FEEL LAZY, INSTEAD OF MAKING THE FIG PUREE FROM SCRATCH, YOU COULD SUBSTITUTE FIG JAM.  IF YOU DON’T LIKE FIGS,  SUBSTITUTE  BLUEBERRY JAM.  

GREAT WITH A GLASS OF RED WINE.

