WHAT VARIETIES OF DATES ARE BEST FOR BAKING AND COOKING?
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With so many different varieties of dates, how do you decide which type is the best for your recipe?  Texture, consistency and flavor are key – and all dates are NOT created equal!   While they are all wonderful to snack on, some are better than others for baking!

MEDJOOL:  These are the really large dates that you’ll see pre-packaged at the market.  They’re incredibly soft and super sweet, wonderful for stuffing or using in energy bars or shakes.  They are so moist that they are hard to cut uniformly for quick breads, bars and scones.  This variety is also more expensive than other types.

DEGLET NOOR:  These are the most common type that you’ll find.  They have a nice amber color, and are chewier and a little bit drier texture than Medjool dates, and have a longer shelf-life.  These are my favorite for baking – they are dry enough to chop and hold their taste and texture in quick breads, cookies and cake recipes.  These are easy to find, and less expensive than other varieties.  

THOORY:  Not as common, and just the opposite of Medjool dates – very light brown and not sticky at all!  They have a distinctly nutty flavor and are perfect for oatmeal, trail mixes and granola, because their low moisture won’t affect the texture or freshness.

HALAWI:  The smallest date, with a name that translates to “sweet” in Arabic.  These have a beautiful color and sweet caramel flavor that makes them perfect on a cheese tray or other savory dishes.
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