Warm Figs with Arugula, Prosciutto & Croutons 

This recipe makes a light main course for two, or four first-course servings. If you don't have stale bread, spread the bread cubes on a pan and dry out in a 300° oven for about 10 minutes. Don't use balsamic vinegar, which is too sweet. 

INGREDIENTS:

5 cups loosely packed pre-washed arugula leaves 

2 ounces prosciutto, fat removed and cut into bite-size pieces (3-4 slices) 

3 tablespoons extra virgin olive oil + more as needed 

2 cups cubed day-old country French or Italian bread 

Salt and roughly ground black pepper 

8 ripe fresh figs, trimmed and halved 

1 1/2 tablespoons red wine or sherry vinegar + more as needed 

INSTRUCTIONS:

Place the arugula and prosciutto in a salad bowl. 

Heat half of the olive oil in a small, nonstick sauté pan over medium heat. When hot, add the bread, which should fit in one layer. Season with salt and pepper and allow to brown on one side before stirring. Continue cooking, tossing occasionally and watching closely, until browned all over, another 3-4 minutes. 

Place the croutons on top of the arugula. Add the rest of the oil to the pan and increase heat to medium-high. When hot, add the figs, cut-side down, and allow to brown lightly and soften before turning, 2-3 minutes. Cook another minute or until heated through. Season well with salt and pepper, remove from the heat and add the vinegar. Scrape the contents of the pan into the salad. Toss immediately and adjust for seasoning, drizzling on more vinegar or olive oil if needed. 

Serves 2 

PER SERVING: 465 calories, 11 g protein, 55 g carbohydrate, 24 g fat (4 g saturated), 13 mg cholesterol, 594 mg sodium, 8 g fiber. 

