
Prosciutto Brie Bites with Fig Jam 
 
What’s better than bringing an impressive dish to the table and basking in the compliments of 
friends and family? It’s bringing that impressive dish to the table, soaking up all those 
compliments, and knowing that it was incredibly easy to make. 
 
This is that dish. Beautiful, simple, and always the first to go at any party: prosciutto brie with 
fig jam is the holy grail of shareable appetizers. It’ll be the star of the show whether you’re 
serving it at a formal dinner party or a neighborhood get together. The salty, crisp prosciutto is 
balanced by the gooey sweetness of the jam and the creamy texture of the cheese. This is a 
decadent dish and you will want to devour it whole (I’ve done it a few times and I don’t regret 
it).  
 
My only caution is this: Hold back the crowd for a few minutes. The fig jam and cheese are 
incredibly hot fresh off the grill, and nothing ruins a dinner party faster than guests burning their 
fingers.  
 
Ingredients: 
12 brie wheels, I use Trader Joes 0.9 oz mini brie bites 
12 slices prosciutto 
1 jar fig spread 
 
Directions: 

1. Light grill and set up for two zone heat, establish temperature at 250°F. 
2. Unwrap the brie bites and add a dollop of the fig jam to the top of each. 
3. Wrap each brie wheel topped with fig spread with one piece of prosciutto and wrap 

tightly, tucking the prosciutto under the bottom of the wheel. 
4. Place each bite over direct heat, tucked side down and grill for 1 to 2 minutes. 
5. Flip each wheel, and grill for additional 1 to 2 minutes until prosciutto starts to brown 

and crisp. 
6. Move wheels to indirect heat, close lid and cook additional 5 minutes. 
7. Remove from grill and serve immediately.  

	


