CELEBRATING A VALLEY TREASURE

Savor Gourmet Food Samples from the Central San Joaquin Valley Culinary Leaders.
Enjoy Fresh and Dried California Figs, Delicious Recipes and More at the 7" Annual Fig Fest!




Dear California Fig Lovers,

Welcome to the 7th Annual Fig Fest! Today the picturesque lawns of California State University at Fresno
come alive with an array of tastes and aromas showcasing a true valley treasure, The California FIG!

At the peak of the fresh and dried fig season, California Fig Growers, along with the areas finest chefs
and artisan food makers roll out the red carpet to treat fig enthusiasts to their fill of delicious edibles. To get
your mouth watering and your taste buds ready....imagine sampling pick-of-the-crop California-grown dried
and fresh figs, luscious poached figs in port wine reduction with honey cream, piping hot beignets with a twist
you won' find in New Orleans. Further indulge in a warm fig and thyme crisp, cool fig and carmel ice cream
and fig cinnamon rolls that are perfect for an early morning wake-up or a late night decadent dessert. Feast
on bold fig barbecue sauce, honey yogurt sauce with grilled figs wrapped in prosciutto, gorgonzola, cheddar
and much, much more! These are just a few of the yummy tastings you will enjoy throughout this once-a-year
event.

On behalf of event organizers, the California Fig growers and Slow Food Madera, we invite you to enjoy
these extraordinary dishes and to learn how each of the distinctive and unique flavors were created with the
not-so-secret ingredient....California FIGS!.

Slow Food is an idea, a way of living, and a way of eating that links the pleasure of food with a commitment
to community. The pleasures of good food can help build community and celebrate culture and regional
diversity. In the spirit of the Slow Food movement, today’s event will raise funds for Fresno State Ag One
Foundation, Slow Food Madera and The Bulldog Food Pantry.

Fig Fest has always been about great food, fun and friends. Building on that theme, this year we will include
wares from gourmet purveyors that complement and enhance the delicious offerings of our chefs - from
crafters and producers of artisan cheeses, organic foods, specialty bread and desserts, nuts, quality meats, olive
oils and organic produce, along with hand-crafted jewelry, face painting and more!

Also, back by popular demand is Pétanque. Pronounced.‘pay-tahnk;” it is one of Europes most popular
outdoor games, and a first cousin of the Italian game bocce. You and your family can enjoy a Pétanque
demonstration or compete for prizes! The game of Pétanque is simple, relaxing, lots of fun, and a perfect way to
make new friends — which is why it perfectly complements Fig Fest.

Thank you to the many chefs, artisan food companies, fig growers and suppliers, the Fresno Pétanque Club,
and you — our guests — for making today unforgettable. Bon Appetit!

Rle g SE

Karla J. Stockli

Chief Executive Officer

California Fig Advisory Board

California Fresh Fig Growers Association
www.californiafigs.com | www.calfreshfigs.com

Tom Willey

Co-President Slow Food Madera

Governor Slow Food Central San Joaquin Valley
Owner, Willey Farms, Madera
www.slowfoodmadera.org




RESTAURANTS

BELLA PASTA ITALIAN RESTAURANT
7033 N Cedar Avenue
Fresno, CA 93720
559.304.9964
www.bellapastausa.com

Family-owned and operated since opening in 1991,
Bella Pasta specializes in Northern and Southern
Italian cuisine.

CRACKED PEPPER BISTRO
389 E. Shaw Avenue
Fresno, CA 93710
559.222.9119
www.crackedpepperbistro.com

Offers American and European-inspired cuisine and
slow dining with a California eccentric style cuisine.

DE ANGELO’S RESTAURANT
350 West Main Street
Merced, CA 95340
209.383.3020

www.deangelosrestaurant.com

De Angelos Restaurant takes advantage of the
abundance of fresh local produce to give our
customers the finest dining experience imaginable.

FLEMING’S PRIME STEAKHOUSE
AND WINE BAR

639 East Shaw Avenue
Fresno, CA 93710
559.222.5823
www.flemingssteakhouse.com/locations/ca/fresno

Oftering the finest in prime beef, augmented by a
tempting variety of chops, seafood, chicken, salads
and indulgent desserts. Our celebrated Fleming 100

wine list boasts some of the finest wines in the world.

LIMON RESTAURANT
7735 N. Blackstone Avenue, Suite 112

Fresno, CA 93720 m

559.435.1015
www.limonfresno.com
Peruvian cuisine offers hints of flavor from around

the globe, Latin-infused dishes with whispering
influences of India, China and Japan.

LOVE & GARLIC

90 East Escalon, Suite 126
Fresno, CA 93710
559.438.8677
www.loveandgarlic.com

Love & Garlic, Event Design & Catering Services,
features California, Mediterranean and global
cuisines. Voted California Restaurant Association
Best of the Valley 2008 Best Caterer,.

MAX’s BISTRO & BAR
1784 West Bullard Avenue
Fresno, CA 93711
559.439.6900

www.maxsbistro.com

From delicate to hearty in the French-inspired
California cuisine style, Max’s boasts an impressive
and ever-changing wine menu with varietals from

around the world.

RuUTH’S CHRIS STEAKHOUSE
River Park Shopping Center
7844 N. Blackstone Avenue
Ires > LA D,
Fresno, CA 93720 STRAN TN
559-490-0358

www.ruthschris.com

Voted “Best Fine Dining for 2009”California
Restaurant Association

THE ELBOow ROOM BAR & GRILL
731 West San Jose Avenue
Fresno, CA 93704-2327
559.227.1234
www.elbowroomfresno.com

Established in 1955, the EIbow Room is a famous
hangout for locals and business people, featuring a
comfortable ambiance, great casual dining and award

winning wine list.

the girl & the fig

110 West Spain Street
Sonoma, CA 95476
707.933.3000
www.thegirlandthefig.com

With a seasonal menu featuring garden vegetables,
herbs, and an abundance of creativity, the rustic
Provencal-inspired cuisine allows earths true and
natural flavors to shine.

THE VINEYARD RESTAURANT & BAR
605 South I Street

Madera, CA 93637

559.674.0923

www.vineyardrestaurant.com

The Vineyard, a casual dining house, serves “wine
country style” food influenced by the family’s Italian
heritage.

THE VINTAGE PRESS
216 N. Willis Avenue
Visalia, CA 93291
559.733.3033
www.thevintagepress.com

One of Central Californias most elegant dining
experiences, since 1966, the Vartanian family has
welcomed local residents, visitors and dignitaries.

TRELIO RESTAURANT
438 Clovis Avenue, Suite 4
Clovis, CA 93612
559.297.0783
www.treliorestaurant.com

Trelio is a small, upscale restaurant in “Old Town”
Clovis, specializing in regional American cuisine,
with a focus on local products.



TwisT RESTAURANT AND LOUNGE
7835 N. Palm Avenue, Suite 106
Fresno, CA 93711

559-436-9900

www.twistlounge.com

A hybrid of the current trend in traditional and
shared plate social dining.

Foop PURVEYORS

Bravo FArRMS CHEESE FACTORY
36005 Highway 99
Traver, CA 93673
559.897.4634

www.bravofarms.com

Bravo Farms specializes in 100% handmade cheese.

DouG-Out COOKIES
7450 N. Fresno Street
Fresno, CA 93720
559.437.0931
www.doug-out.com

Doug-out Cookies specializes in cookies, scones,
muffins and cupcakes.

FiscALINT CHEESE COMPANY
7206 Kiernan Avenue
Modesto, CA 95358
209.603.1472
www.fiscalinicheese.com

Fiscalini specializes in all natural farmstead cheeses.

FrEsH AND EASY NEIGHBORHOOD MARKET
8059 N. Cedar Avenue

Fresno, CA 93720-4827

559.439.1598

www.freshandeasy.com

Offers a wide range of their own brand products,
top name brands, and fresh prepared meals with no
artificial flavors and no added trans fats, at everyday
low prices.

GREAT HARVEST BREAD COMPANY
997 East Champlain Drive

Fresno, CA 93720

559.434.6440

www.greatharvest.com

Great Harvest Bread has been baking whole grain
breads for more than thirty years, using fresh-ground
flour and pure-and-simple ingredients.

RoserTr’s FINE Foops - BiscorTi HOUSE
3 Railroad Avenue
Clovis, CA 93611
559.323.6450

www.rosettis.com

Brings the highest quality Italian desserts prepared
The Old World Way, perfect for holiday entertaining
and makes wonderful gifts for friends and family all
year round.

S1ERRA NuT HOUSE
3034 E. Sierra Avenue
Fresno, CA 93710
559.432.4023
www.sierranuthouse.com

Contact: Joann Sorrenti
E-mail: joann@sierranuthouse.com

Fresnos best source for premium dried fruit, nuts,
candy, gourmet foods and more!

SLow Foop MADERA
1241 De Cesari Avenue
Madera, CA 93637
559.706.9552

A group of citizens promoting and preserving an
authentic regional food culture in the Central San
Joaquin Valley's Communities.

THE CHEF’'S HELPER
1465 Tollhouse Road
Clovis, CA 93611
559.322.1900

The Chef’s Helper sells high-end meats and
accessories for the barbecue enthusiast, caters local
events, and sells specialty foods in wine-tasting

rooms.

THE RUE AND GWEN GIBSON FARM MARKET
AT CALIFORNIA STATE UNIVERSITY FRESNO
5370 N. Chestnut Avenue
Fresno, CA 93740

> B STATE
559.278.4511
www.auxiliary.com/AGF/farmmarket

RUE awo GWEN GIBSON
FARM MARKET

Fresno State and the Rue and Gwen Gibson Farm
Market are truly unique and educate the future
agriculture leaders in the Central Valley.

WE OLIVE

716 West Shaw Avenue
Fresno, CA 93704
559-320-0370
www.weolive.com

We Olive strives to be the best place to experience the
finest California olive oils and other olive products
from around the world.



WHOLE FOODS MARKET
650 West Shaw Avenue
Fresno, CA 93704
559.241.0300
www.wholefoodsmarket.com/fresno

Whole Foods Market sells only the highest quality
natural and organic products.

WILLEY FARMS
13886 Road 20
Madera, CA 93637
559.674.8110

Distribution of fresh organic vegetables and fruits
from our farm by subscription to families in Fresno,
Madera and Merced counties.

OTHER PARTICIPANTS

JEWELRY BY LINDA RICHARDS
PO Box 83 Le Grand, CA 95333
209.564.2833

Beautiful hand crafted jewelry, bling caps, flip flops

and much more.

KAY SERMON WATER COLORS
Fresno California Watercolorist
E-mail: ksermon@aol.com

Landscapes, acrylic murals, portraits, still life
FACE PAINTING BY LOVETTE HURTADO

559.859.4756
E-mail: hurtadofarms@yahoo.com

THE F1G INDUSTRY

DeBEeNEDETTO FRUIT CoO.
P.O. Box 9760

Fresno, CA 93722

559.276.2400

Contact: Maury DeBenedetto Jr.
E-mail: mauryjr@earthlink.net

F16 GARDEN PACKING, INC.
PO Box 13157

Fresno, CA 93794-3157
559.271.9000
www.figgardenpacking.com
Contact: Debra McWilliams
E-mail: debra@figgardenpacking.com

FIG:®

GARDEN

J. MARCHINI FARMS
12000 E. Le Grand Road
Le Grand CA 95333
559.665.2944
www.jmarchinifarms.com
Contact: Marc Marchini

E-mail: marc@jmarchinifarms.com

MESPLE FARMS

7443 N. Millbrook Avenue
Fresno, CA 93720
559.439.0104

Contact: Paul Mesple

E-mail: Mesple@sbcglobal.net

STELLAR DISTRIBUTING
21801 Ave. 16 #101
Madera, CA 93637
559.664.8400
www.stellardistributing.com

Stellar

Contact: Casey Hollnagel
E-mail: casey@stellardistributing.com

THE SPECIALTY CROP COMPANY

SpecCiIc

2985 Airport Drive
Madera, CA 93637
559.661.8253

Contact: Kevin Herman

E-mail: kherman@speccrop.com

VALLEY F1G GROWERS
2028 S. Third Street
Fresno, CA 93702
559.237.3893
www.valleyfig.com

Contact: Jennifer Niadna
E-mail: jniadna@valleyfig.com

WESTERN FRESH MARKETING
1930 Howard Road # 117
Madera, CA 93637-5155
559.662.0301
www.westernfreshmarketing.com

Contact: Chris Kragie
E-mail: chris@westernfreshmarketing.com



Sricy HONEY

PoACHED Fi1GS

Recipe by Max’s Bistro & Bar,

Fresno, California

Succulent poached figs come
alive with port,vanilla beans,
cinnamon, cloves, peppercorns
and a zest of lemon for a perfect

balance of flavors to finish the

evening.

INGREDIENTS

Honey Cream

% cup heavy whipping cream
Y2 cup sour cream

% cup honey

Pinch of salt

Poached Figs

12 fresh California figs
17 cups port

2 cinnamon sticks

2 peppercorns

2 whole cloves

1 tablespoon honey

2 vanilla beans, scraped
1 tablespoon balsamic vinegar
Zest of 1 lemon

Zest of 1 orange

Fresh mint; for garnish

PROCEDURE

Honey Cream. In a bowl, beat whipping
cream together with sour cream until stiff
peaks form. Fold in % cup honey and salt; chill.

Poached Figs. Cut small thin slices from bot-
tom of each fig so it stands up straight. Remove
stems and score top of each fig with an x about
% inch deep; set aside. Measure port into small
saucepan; add cinnamon sticks, peppercorns,
cloves, 1 tablespoon honey, vanilla beans,
vinegar, lemon and orange zests. Bring to boil
over medium heat. Reduce heat and simmer for
about 30 minutes; then, add figs and cook for 5
minutes more.

To Serve

Divide and spoon a portion of Honey Cream
onto center of each of 6 individual serving
plates. Arrange 2 figs along side and drizzle with
poaching liquid; top each with a sprig of mint.

Serves 6
FIG AND ORANGE INGREDIENTS PROCEDURE
Beignets Inlarge mixer bowl, dissolve yeast in warm

BEIGNETS

Recipe by Cracked Pepper Bistro,

Fresno, California

Unique flavors of figs paired
with Mascarpone cheese

and a zest of orange create a
memorable “Big Easy” Beignet
that you won't find in New

Orleans!

1 package (2% teaspoons) active dry yeast
1% cups warm water (110°F)

Y% cup granulated sugar

1 teaspoon salt

2 eggs

1 tablespoon fresh orange zest

1 cup evaporated milk

7 cups all-purpose flour, divided

Y% cup shortening, softened

Filling

2 cups finely diced fresh or dried California figs
I cup Mascarpone cheese

I cup goat cheese

I tablespoon orange zest

1 quart vegetable oil; for frying

Y% cup powdered sugar

water (110°F). Add sugar, salt, eggs, orange
zest, and milk; beat well. Add 4 cups flour, a
little at a time, and beat until smooth. Beat in
shortening and then add remaining 3 cups
flour. Shape into ball; wrap in plastic wrap, and
chill overnight or up to 24 hours.

In small bowl, mix ingredients for filling all
together; turn into pastry bag fitted with long
tube and set aside.

To Serve

Roll out dough to %-inch thick. Cut into 1-inch
squares. Fry in hot oil at 360°F (180°C). Drain
on paper towels.

Insert pastry tube into each beignet and
squeeze bag to fill pastry. Sprinkle with

powdered sugar. Best when served warm.

Makes: 10 dozen miniature beignets



BAKED BRIE
WITH GRILLED
MiSSION FI1GS

Recipe by Trelio Restaurant,
Clovis, California

Grilled fresh figs and balsamic
reduction take this baked Brie

from ordinary to extraordinary.

INGREDIENTS

Balsamic Reduction

1 teaspoon granulated sugar

4 cups balsamic vinegar

2 cups dried California Mission figs, quartered

Pistachio Butter

1% cups shelled pistachios, toasted and divided
% cup clarified butter

1 tablespoon granulated sugar

Salt and cayenne pepper; to taste

Baked Brie

4 sheets phyllo dough

% cup unsalted butter, melted

1 wheel Brie (8-inch)

Vegetable oil, as needed

8 fresh California Calimyrna figs, cut in half
lengthwise

Salt and pepper; to taste

Watercress; for garnish

PROCEDURE

Balsamic Reduction. In large saucepan,
combine sugar, vinegar and dried figs; bring to
boil over medium-high heat. Reduce heat and
simmer 30 minutes. Strain and discard figs.
Return liquid to saucepan; simmer gently over
low heat until reduced to % cup. Transfer to
squeeze bottle and chill.

Pistachio Butter. Reserve 2 tablespoons pis-
tachios and combine remainder with clarified
butter in blender or food processor. Pulse on
high until smooth. Add sugar, season with salt
and pepper. Set aside.

Baked Brie. Preheat oven to 350°F

Brush phyllo sheets with melted butter; stack
and cut into quarters. Divide wheel of Brie into
quarters and place one quarter, bottom up, in
center of each square. Fold phyllo up and over
Brie, to fit tightly. Trim and seal phyllo.

Heat vegetable oil in nonstick skillet and lightly
brown wrapped Brie on all sides. Transfer to
baking sheet, seam side down, and bake at
350°F for 8 to 10 minutes. Season figs with salt
and pepper; grill until warmed through.

To Serve

Warm pistachio butter in microwave and
spoon 1% tablespoons onto each of 4 indi-
vidual serving plates. Arrange Baked Brie and
4 grilled fig halves in center and sprinkle with
reserved pistachios. Drizzle Balsamic Reduc-
tion over all and garnish with watercress.

Serves 4

F1G SALAD WITH
ARUGULA AND

BAarLsAMIC SYRUP

Recipe by The Vintage Press,

Visalia, California

A perfect starter to any meal

- flavorful figs and Arugula
paired with Gorgonzola Crostini

finished with a balsamic Syrup.

INGREDIENTS

Gorgonzola Crostini

2 ounces Gorgonzola, crumbled

2 ounces cream cheese, softened

6 thin slices sourdough bread, toasted

Fig Salad

3 cups arugula

1 cup diced dried California Mission figs
9 fresh California figs, quartered

2 ounces (% cup) Balsamic Syrup*

Extra virgin olive oil

6 slices proscuitto

Salt and ground black pepper

PROCEDURE

Gorgonzola Crostini. Mix Gorgonzola and
cream cheese together until smooth; divide and
spread on toasted slices of sourdough bread.

Fig Salad. Toss dried figs with arugula.
Divide and place % cup arugula-fig mixture in
center of each of 6 plates. Arrange 6 fresh fig
quarters around salad on each plate. Drizzle
with Balsamic Syrup and olive oil. Add 1 slice
proscuitto and a Gorgonzola Crostini to each
plate. Sprinkle with salt and pepper.

Note:

For Balsamic Syrup, measure 1 cup balsamic
vinegar into small saucepan; heat to boil and
simmer over low heat until reduced to % cup.
Cool and turn into squeeze bottle; store in
refrigerator.

Serves 6



WARM F1G AND

THYME CRISP

Recipe by the girl & the fig,

Sonoma, California

A wonderful combination of
sweet and savory ingredients
create this Fig and Thyme Crisp

for the perfect indulgence.

INGREDIENTS

Jam

2% pounds dried California figs
% cup granulated sugar

Grated zest of 3 lemons

1 bunch thyme, tied with twine
3 tablespoons fresh lemon juice

Pastry

2 cups walnut halves

6 tablespoons plus % cup granulated sugar
% cup packed light brown sugar

1% teaspoons salt

1% teaspoons baking powder

4% cups all-purpose flour

% pound (3 sticks) cold butter, thinly sliced
1 tablespoon vanilla extract

3 egg yolks

PROCEDURE

Jam. In heavy bottom pot, combine figs, sugar,
lemon zest, thyme and lemon juice; add enough
water to cover. Heat and boil for 10 minutes;
reduce heat and simmer until figs are tender,
about 30 minutes. Remove thyme and turn
mixture into food processor; process until
smooth. Set aside.

Pastry. Preheat oven to 350°F. In food pro-
cessor, process walnuts with 6 tablespoons
granulated sugar until medium fine: set aside.
In bowl of electric mixer, combine % cup
granulated sugar and brown sugar, salt, baking
powder and flour. Add butter and mix until
mixture clumps. Add vanilla and egg yolks;
mix for 40 seconds. Divide and reserve % of
dough. Pack remainder evenly into bottom of
ungreased 9x13-inch pan and bake until dough
is light brown, about 25 to 30 minutes.

To assemble, spread jam evenly over baked
pastry. In bowl, combine reserved pastry dough
and walnut-sugar mixture; sprinkle over fig
jam and bake at 350°F for 50 minutes.

Serves 12

FiG AND
CARAMEL

Ice CREAM

Recipe by Fresh and Easy Neighborhood
Market, Fresno, California

Figs and caramel sauce

add a new twist to a classic

summertime treat.

INGREDIENTS

1% cups whole milk

% bourbon vanilla bean, split and deseeded
2 egg yolks

Y2 cup granulated sugar

Pinch of salt

2% cups heavy cream

% cup dried California figs*, diced
1 tablespoon cornstarch

% cup roasted cashews

Y2 cup caramel sauce

PROCEDURE

Heat milk and vanilla bean in heavy saucepan
until scalded. In small bowl, whisk yolks to-
gether with sugar; slowly pour in scalded milk
and return to pan. Cook on low until thickened
enough to coat back of spoon. Strain and cool
to room temperature. Stir in heavy cream and
chill for 2 hours.

Turn mixture into ice cream freezer and freeze
according to directions provided with freezer.
When frozen, stir in figs dredged in cornstarch,
cashews and caramel sauce. Pack in airtight
container and store in freezer.

Note:
Black Mission variety figs preferred.

All ingredients available at Fresh & Easy
Neighborhood Market

Yields 1 quart

Serves 8



GARY’Ss F16
AND PECAN
CINNAMON

RoOLLS

Recipe from Valley Fig Growers,

Fresno, California

The warmth of cinnamon paired
with figs and pecans creates a
delicious and memorable dish to

share any time of day!

INGREDIENTS

1 loaf Bridgford frozen bread dough, thawed
8 tablespoons butter, softened and divided

2 tablespoons sugar

1 teaspoon ground cinnamon

% cup chopped Blue Ribbon Orchard Choice
or Sun-Maid Mission figs

% cup packed golden brown sugar

% cup chopped pecans or walnuts; to cover
bottom of pan

PROCEDURE

Thaw dough until just soft enough to roll out;
do not let rise. On lightly floured work surface,
roll dough into 8x12-inch rectangle. Spread
with 2 tablespoons butter. Combine sugar and
cinnamon in small bowl; mix well and sprinkle
on dough. Sprinkle chopped figs, evenly over
all. Roll up tightly from long side (jelly roll
fashion). Cut into 12 equal pieces.

Cut 4 tablespoons butter into small pieces and
sprinkle evenly over bottom of 9-inch pie pan.
Sprinkle golden brown sugar evenly over bot-
tom of buttered pan. Spread nuts over all and
arrange rolls in pan with cut sides down. Let
rise in warm place till double in size, about 30
to 60 minutes.

Bake rolls in preheated oven at 350°F for 20
to 25 minutes or until golden brown. Remove
from oven, and brush tops with remaining 2
tablespoons butter. Carefully invert pan onto
plate and let stand with pan in place until
brown sugar mixture and nuts run onto rolls.
Carefully remove hot pan. Serve warm or hot
out of the oven.

Serves 12

CALIFORNIA
MissioN F1G
BARBECUE SAUCE

Recipe by The Chef’s Helper,
Clovis, California

The rich full flavor of figs
creates a bold barbecue sauce for

summer grilling.

INGREDIENTS

2 pounds dried California Mission figs
1 cup port wine

1 cup honey

1 tablespoon molasses

Y cup chili oil

4 cups water, divided

2 cups tomato paste

1 cup red pepper paste

Y4 cup piri piri seasoning®
% cup liquid smoke

Pinch of salt

2 tablespoons horseradish
1 tablespoon garlic powder

PROCEDURE

Heat figs with port wine to soften, blend to
smooth paste. Add honey, molasses, chili oil
and 2 cups water. In another pan, heat tomato
paste, red pepper paste, piri piri seasoning, liq-
uid smoke, salt, horseradish and garlic powder
to slow simmer. Stir in dried fig mixture along
with remaining 2 cups water, and mix well.
Reheat to boiling and seal in sterilized jars or
store in refrigerator.

Note:

For % cup piri piri seasoning thoroughly
combine 1 tablespoon paprika, 2 teaspoons
dried oregano, 2 teaspoons ground ginger, 2
teaspoons ground cardamom, 2 teaspoons
garlic powder, 2 teaspoons onion powder,

1 teaspoon salt, 1 teaspoon ground piri-piri or
cayenne pepper.

Makes 2 quarts barbecue sauce



DiscoveR THE RicH TASTE OF

FISCALINI

“SAN JoAQUIN GOLD”
CHEESE

Fiscalini Cheese Company,
Modesto, California

A natural thin rind, hard cheese with a tawny
buttery color, made with raw cow’s milk. Mildly
sweet and mellow when young, over time
develops a darker golden hue and nuttier flavor.
Flesh is firm and granular with an aroma of
toasted nuts and browned butter. It has a pleas-
ant acidity and salt balance with a deep lasting
flavor and lovely sweetness.

Ideal with figs, grapes and berries - can be used
as a table cheese or for melting in omelets or
fondue. Outstanding grated on soups, salads
and pastas. Also pairs wonderfully with Pinot
Noirs and Merlots.

Background

An American Original cheese created at
Fiscalini Cheese Company. In keeping with the
European tradition of naming unique foods af-
ter the location where they were first produced,
we have named our San Joaquin Gold after the
rich San Joaquin Valley of Central California.
Warm summer days are cooled in the evenings
by the “Delta breeze” that brings cool air from
the Pacific Ocean through the San Francisco
Bay, and over the San Joaquin Delta. This
cooling effect keeps our herd of registered
Holsteins comfortable and contented, so they
produce the high quality milk needed to make
this special cheese, that we have found ages to
perfection in 16 months.

GOLD MEDAL
World Cheese Awards, London 2004 & 2005
Los Angeles County Fair, 2007

HONEY-YOGURT
SAUCE WITH
GRILLED
CALIFORNIA FI1GS
WRAPPED IN
Proscrurro

Recipe by the Elbow Room Bar & Grill,
Fresno, California

Spicy and sweet honey-yogurt
sauce gives these figs a kick that

is sure to dazzle your taste buds.

INGREDIENTS
Honey-Yogurt Sauce
% cup plain yogurt

1 tablespoon honey
Pinch of salt

Cayenne pepper; to taste

Figs

6 ripe fresh California Mission figs

2 tablespoons balsamic vinegar

2 tablespoons extra virgin olive oil

6 very thin slices Prosciutto di Parma

% cup shelled walnuts, lightly toasted and chopped
1 cup arugula leaves; for garnish (optional)
Freshly ground black pepper; to garnish

PROCEDURE
Honey-Yogurt Sauce. In small bowl, mix yo-
gurt, honey, salt and pepper together well. Chill.

Figs. Trim tip from stems of figs and cut in
half lengthwise beginning with the stem. In
small bowl, mix vinegar together with oil and
coat figs on all sides. Cut prosciutto slices in
half lengthwise and wrap tightly around each
of the 8 fig halves, securing with toothpicks.

Heat grill pan or barbecue to medium hot. Grill
figs, cut-side down, for about 1 minute or until
nicely caramelized and heated through.

To Serve

Divide and spoon sauce onto 4 individual
serving plates. Arrange 3 fig halves, grilled-side
up, on top. Garnish with walnuts and arugula
leaves; sprinkle with freshly ground black pep-
per. Serve hot.

Serves 4



WE OLIVE

BRINGING YOU THE OLIVE OIL EXPERIENCE

We Olive,
Fresno, California

Suggestions:

Drizzle Luceros over a cheese plate of Gouda
and aged Cheddar or mix it with a quality olive
oil for an outstanding salad dressing to drizzle
over fruit.

Delicious olive oils paired with fig
and roasted shallot tapenade for an
ideal appetizer in minutes.

Made in Napa Valley’s Fig Balsamic with Dates
brings the flavors of pork, chicken or lamb to
life with a light drizzle after grilling or roasting.
Mix it with olive oil for a great vinaigrette or
fold it into freshly whipped cream to serve with
berries and pound cake for a real taste surprise.

Presenting :

Made in Napa Valley Fig & Roasted Shallot
Tapenade, served on a cracker appetizer. This
product combines with Brie cheese with excel-
lent results and stuffs baked pork chops for an
excellent main dish.

Theres nothing like Wine Country Kitchens
Vanilla Fig Balsamic sprinkled over a green
salad or mixed with fresh sliced strawberries
for a great dessert, to say nothing of the effect
when a reduction is served over vanilla ice

Sample:

Lucero Fig Balsamic Vinegar, Made in Napa
Valley Fig Balsamic with Dates, and Wine
Country Kitchen Vanilla Fig Balsamic, all lends
excitement to any everyday event.

cream.

Causa CoN

INGREDIENTS
6 large potatoes
SALMON WITH 2 aji amarillo*
8 to 10 fresh California figs*, chopped
Pinch of salt

Brown sugar; to taste

3 ounces Pisco*

Fic COMPOTE

Recipe by Limén Restaurant,

Fresno, California 4 salmon steaks (4 ounces each)

Salt and pepper; to taste
The exotic flavors of Peru come
to life in this seared salmon dish
paired with a mouth-watering

fig sauce.

PROCEDURE

Cook and mash potatoes. Process peppers

in blender until smooth paste and mix into
cooked potatoes. Divide and shape into 4 rolls;
set aside.

For fig compote, sauté chopped figs in butter,
add salt, brown sugar and Pisco, to taste. Heat
through. Keep warm.

To Serve

Season salmon with salt and pepper to taste
and pan sear. Reheat potato rolls and arrange
on 4 individual serving plates along with
salmon. Divide and spoon fig compote along
side. Serve immediately.

Notes:

Aji Amarillo is a hot yellow pepper from Peru.
Pisco is a Peruvian brandy made from Muscat
grapes.

Good with almost any variety of fig, Kadota
and Calimyrna are preferred.

Serves 4



C A LI F ORNIA F 1 G s
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o add flavor, elegance and simplicity to your

menus, delicious California figs are that special

ingredient to bring a taste of the Mediterranean to
some familiar dishes and balance to others. To show off your
culinary expertise and embrace foods and flavors from
around the world, find a place in your pantry for California

figs — and reach for them often.

California dried figs are available year round, while fresh
figs are available mid-May through mid-December.

ProsciutTto-WRAPPED CALIFORNIA FIGS
STUFFED WITH BLUE CHEESE

INGREDIENTS
1 pound prosciutto, sliced very thin
16 dried or fresh California figs, stems removed
3 tablespoons soft Gorgonzola cheese
% cup seedless raspberry jam, melted
% cup white balsamic vinegar
Fresh thyme leaves, chopped

prosciutto into 16 strips, each about 1/2-inch wide by 6 inches long; set aside.
he blossom end, cut figs in half lengthwise, leaving stem end intact. Press ¥ teaspoon
of each and press back together. Wrap each fig with a strip of prosciutto and

en skewers. Grill over high heat, 5 minutes, turning frequently, until lightly
ve from grill to serving plates. Combine jam and vinegar: mix well and
ith thyme. Serve warm.
y or other premium white wine.

mdvertised in
Say Cheese Magazine



S 1 M P L Y B E A U TTIF UL

The unique flavors of California figs pair well
with cheeses ranging from Gorgonzola and
Cheddar to Manchego and Camembert. Serve
with honey, nuts and rosemary for an extra
special presentation. Need an amazing appetizer
in minutes? Try cheese-stuffed figs wrapped
in prosciutto. You can also add them to salads
for an impressive first course. No matter the
combination, cheese and California figs will

not disappoint you or your guests!

CARAMELIZED ONION, F1G AND GOAT
CHEESE TARTS

INGREDIENTS

1 tablespoon olive oil

3 medium onions, thinly sliced
1 tablespoon butter

2 tablespoons brown sugar

1 tablespoon balsamic vinegar

4 frozen prepared 4-inch puff pastry tart shells
8 ounces goat cheese, crumbled
8 California dried or fresh figs, sliced

PROCEDURE

In heavy skillet over low heat, heat oil and sauté onions, cooking gently for 10 minutes or until
very soft. Add butter, brown sugar and balsamic vinegar; continue to cook over low heat, stirring
frequently, for 20 to 30 minutes until onions are very soft, caramelized, and jam-like. Cool.
Preheat oven to 375°F. Divide onion mixture among pastry shells; top with sliced figs and
crumbled goat cheese. Crimp edges of each tart in about 8 places to make free form; arrange on
baking sheet. Bake 20 to 25 minutes, or as directed on package, until golden and crisp. Note, for
dried mission figs, plump with warm water or fruit juice for 20 minutes before slicing.

Serves: 4

Excellent source of Dietary Fiber | Fat, Cholesterol and Sodium Free
For delicious recipes and more information visit www.californiafigs.com and www.calfreshfigs.com




PROSCIUTTO
WRAPPED FI1GS
AND ARUGULA

SALAD

Recipe by California Fresh Fig Growers
Association, Fresno, California

The exceptional flavor of fresh
figs paired with prosciutto and
blue cheese complements this

salad perfectly — enjoy!

INGREDIENTS

Fig Vinaigrette

% cup chopped fresh California figs

3 tablespoons extra virgin olive oil

3 tablespoons sherry, raspberry or white
balsamic vinegar

1 clove garlic, minced

Sea salt and freshly ground pepper, to taste

Arugula Salad

8 fresh California figs

4 ounces top quality blue cheese, divided

8 strips prosciutto (about 4 inches long by 1
inch wide)

2 tablespoon balsamic vinegar

8 cups baby arugula

Y% cup pine nuts, toasted

PROCEDURE

Fig Vinaigrette. Combine figs, olive oil, vinegar
and garlic in a blender or food processor and
process until smooth. Season to taste with salt and
pepper; cover and store in refrigerator until ready
to serve.

Arugula Salad. Starting at stem end, cut figs in
half nearly through, leaving blossom end intact.
Press % tablespoon cheese in center of each and
press together. Wrap each fig with prosciutto and
secure with wooden skewers. Grill over high heat,
5 minutes, turning frequently, and basting with
balsamic vinegar. Divide and arrange arugula

on 4 salad plates. As soon as prosciutto is crisp,
remove from grill and arrange 2 figs on each
plate. Sprinkle with remaining cheese and pine
nuts. Serve dressing in small bowl to drizzle.

Serves: 4

CALIFORNIA

FiG RoLLs

Recipe by Great Harvest Bread Company,
Fresno, California

The warmth of cinnamon pairs
perfectly with figs to create
this delicious breakfast and

anytime treat!

INGREDIENTS

1 tablespoon plus % teaspoon instant dry yeast
1 cup warm water

1% cups all-purpose flour

1% cups whole wheat flour

2 teaspoons salt

% cup honey

Y cup (% stick) butter, softened

% cup chopped dried California figs

% cup cinnamon chips

Crispy Calimyrna fig and Almond Roll

PROCEDURE

Combine yeast and water in small bowl, and
mix together well. Set aside in warm place to
ferment.

In mixer bowl, combine 1% cups all-purpose
flour, 1% cups whole wheat flour, and salt;
mix together with paddle. Then, mix in yeast
mixture, honey, butter, and figs.

Knead with dough hook until smooth, about
5 minutes. Add cinnamon chips and mix for

another 2 minutes. Cover with towel and let

stand in a warm place until doubled in bulk,
about 1% hours.

Punch down and divide dough into 12 equal
pieces. Shape into rounds and arrange, well
separated, on greased baking sheet. Cover with
towel and allow to stand in warm place, 30
minutes or until doubled in size. Preheat oven
to 350°F and bake rolls for 25-30 minutes, until
lightly golden brown. Remove from pan and
cool on wire rack.

Makes 12 rolls



BRAVO CHEESE
FACTORY

Traver, California

A Taste of the Valley — Tulare Cannonball &
Silver Mountain Clothbound Cheese

Our handmade cheese, working with nature,
we use fresh raw milk from our family farm,
created without the use of hormones or
antibiotics. All of our cheeses are handcrafted
in small batches using the finest natural
ingredients. This creates a truly unique and
flavorful cheese that we know you will love.

Absolutely all natural, made with raw milk,
no artificial hormones, vegetarian approved,
lactose intolerant safe, 100% handmade

Tulare Cannonball

Made from a 500-year-old Edam recipe, using
whole milk and shaped into a traditional round
ball. This classic cheese is aged 6 months to
create its creamy texture, spicy aroma and
slight saltiness.

Ingredients: Whole raw milk, culture, salt and
vegetarian rennet.
Aged 6 months

Silver Mountain Clothbound Cheddar
The Silver Mountain is aged in our cellar over
nine months, wrapped in cheese cloth, and
periodically rubbed with olive oil. This process
captures the magnificent flavors naturally
found in raw milk.

Ingredients: Whole raw milk, culture, salt and
vegetarian rennet.

Aged 1 year

2008 - Voted Best Aged Cheddar in the United
States by the American Cheese Society.

2007 - Voted Top 5 Cheddar in the United
States by the American Cheese Society.

DRrI1ED FrUIT
AND NUT
CROSTATA

Recipe by Doug-Out Cookies,

Fresno, California

Dried California figs,
cranberries, and dates make a
quick and easy filling for this

elegant tart.

INGREDIENTS
Prepared crust for 9 or 10-inch pie

Filling

1 large egg

2 tablespoons golden brown sugar

2 tablespoons melted butter

2 tablespoons orange blossom honey

1 teaspoon finely grated orange peel

% cup (2 ounces) shelled, unsalted, natural
pistachios

3% cups (4% ounces) pitted dates, cut in half
lengthwise

% cup (2 ounces) dried cranberries

3% ounces dried California figs*, stemmed and
cut in half lengthwise (% cup)

Crumb Topping

% tablespoon melted butter

1 tablespoon shelled, unsalted, natural
pistachios, chopped

% tablespoon brown sugar

% teaspoon finely grated orange peel
1 cup plain whole-milk yogurt

PROCEDURE

Preheat oven to 350°E Line baking sheet with
parchment and spread pie crust flat on top; set
aside.

Filling. Whisk egg, brown sugar, melted butter,
honey, and orange peel together in medium
bowl. Stir in nuts and dried fruits to coat well.
Spoon filling onto center of crust and spread
evenly to within 1% or 2 inches of edge. Fold
crust edges over filling, pleating occasionally.

Crumb Topping. Brush folded crust with %
tablespoon melted butter. Combine chopped
nuts and brown sugar in small bowl; mix well
and sprinkle evenly onto crust. Bake crostata at
350°F until crust is golden brown and filling is
bubbling in center, about 40 minutes. Cool.

To serve, stir % teaspoon orange peel into 1 cup
plain yogurt; divide and spoon onto warm or
cooled crostata. Cut into 6 pieces.

Note: Black Mission variety figs preferred.

Serves 6



SEARED BLACK
MISSION
FrRESH FI1G

Recipe by Mesple Farms,

Fresno, California

For an amazing appetizer in just
minutes, try this delicious fresh
seared California fig served with

your favorite cheese.

INGREDIENTS

1 fresh California Black Mission fig, cut in half
lengthwise

Fine granulated sugar, as needed

Olive oil, as needed

1 ounce slice Brie

Crisp fried bacon; for garnish

Toasted baguette slices or crackers

PROCEDURE

Sprinkle fig halves very lightly with sugar.
Lightly coat bottom of cast iron skillet with
olive oil; heat to very hot. Arrange fig halves,
cut side down in pan, and sear for about 2 min-
utes. Cool and arrange cut side up on toasted
baguette slices or crackers topped with cheese
and bacon.

Serves: 1
Note: All California fresh fig varieties may be

used for this recipe — Black Mission, Brown
Turkey, Calimyrna, Kadota and Sierra

KUROBUTA PORK
CHop wWITH F1G
CHUTNEY AND
PORT-BALSAMIC
REDUCTION

Recipe by Twist Restaurant & Lounge,
Fresno, California

Spicy port wine reduction fig
chutney compliments pork and

other meats.

INGREDIENTS

Fig Chutney

2% cups port wine

% cup red wine vinegar

8 ounces light brown sugar

1 medium onion, diced

% cup chopped fresh gingerroot

1% teaspoons yellow mustard seeds
Zest of % lemon

% cinnamon stick

1% teaspoons salt

Y% teaspoon ground allspice

% teaspoon ground cloves

1% pounds firm, fresh California figs, stems
removed and cut in half lengthwise

Port-Balsamic Reduction
3 cups Ruby red port

1 cup balsamic vinegar

5 fresh California figs, pricked

8 Kurobuta pork chops

PROCEDURE

Fig Chutney. In large non-reactive saucepan
combine wine, vinegar, sugar, onion, gingerroot,
mustard seeds, zest, cinnamon, salt, allspice and
cloves; bring to a boil. Reduce heat to simmer;
cook until mixture is thickened and reduced by
% to thick syrup. Add figs and cook gently until
very soft and most of the liquid has evaporated,
about 30 minutes. Transfer to a non-reactive
storage container and cool to room temperature
before serving.

Port-Balsamic Reduction. In medium
saucepan, combine port and vinegar; cook
over medium heat until reduced by % to 1 cup.
Add figs, heat through and let stand. Store in
refrigerator until ready to serve.

Kurobuta Pork. For each serving, season 1
Berkshire Kurobuta pork chop with salt and
pepper and grill to 170°F internal temperature,
turning once or twice.

Place 4 ounces mashed potato in center of
plate. Arrange pork chop alongside tilting
potatoes slightly up. Spoon vegetable next to
potatoes, top pork with 2 ounces chutney and
drizzle with reduction.

Note: Chutney may be made up to 3 weeks in
advance and stored in refrigerator or hot chut-
ney may be ladled into hot sterilized canning
jars; sealed and stored in cool, dry place.

Makes about 2 cups chutney. Makes about 1
cup reduction.
Serves 8



HARVEST SALAD
WITH GRILLED
Fi1Gs

Recipe by Ruth’s Chris Steak House,
Fresno, California

Fresh figs grilled to perfection
perfectly compliment this

delicious salad.

INGREDIENTS

3 ounces Steak House Salad Mix*

Y teaspoon kosher salt

1 tablespoon roasted corn kernels

Y4 ounce crispy onions

1 ounce (2 tablespoons) White Balsamic
Vinaigrette Dressing”

Y teaspoon kosher salt

6 Cajun flavored pecans or other roasted nuts
1 tablespoon crispy bacon bits

1 tablespoon crumbled goat cheese

3 half slices grape tomatoes

2 grilled fresh California figs, halved

PROCEDURE

In small bowl, combine salad mix, kosher salt,
roasted corn and crispy onions. Add vinaigrette
and toss to coat well.

Turn onto individual serving plate. Sprinkle
pecans, bacon bits, and goat cheese over all.
Arrange 3 grape tomato halves and 4 grilled fig
halves around; serve immediately.

Note: Salad mix and dressing are available at
any Ruths Chris Steak House.

Serves 1

MissioN FiG
ITALIAN SAUSAGE

Recipe by Bella Pasta,
Fresno, California

Breakfast, lunch or dinner, these

sausages are the perfect repast.

INGREDIENTS

2% pounds beef chuck roast, untrimmed
2% pounds pork shoulder roast, untrimmed
1 tablespoon salt

1 tablespoon rubbed sage

2 teaspoons finely ground black pepper

1 teaspoon ground allspice

% teaspoon ground ginger

1 tablespoon fennel seed

1 tablespoon Italian parsley, finely chopped
% teaspoon ground nutmeg

20 whole dried California Mission figs, diced

PROCEDURE

Cut roasts into 2-inch cubes and chill until
firm. Combine seasonings in small bowl and
blend well; set aside.

Using %-inch plate in grinder, grind chilled
meat into large bowl. Add figs; stir and grind,
again to blend well. Knead in % of seasoning
mixture; repeat and knead after each addition,
kneading until mixture is sticky and holds
together. Cover with plastic wrap and chill
overnight.

Shape mixture into patties, loaves or logs. If not
using immediately, sausage can be stored in
refrigerator for up to 3 days or in freezer for up
to 6 months.

Note: Ground mixture may also be stuffed into
about 5 feet of hog casings, 38mm (1% inches)
to 42mm (1% inches) diameter that have been
rinsed, soaked in cold water to cover, and
stored overnight in refrigerator.

Makes 5 pounds



PORK WITH
CALIFORNIA
PiINOT INFUSED

FiG CHUTNEY

Recipe by California Fig Advisory Board,
Fresno, California

Surprise your guests with

this mouth-watering Maple
Rosemary-Brined pork with

Pinot fig chutney.

INGREDIENTS

Chutney

1 cup chopped dried California figs
1 cup pinot wine*

% cup white wine vinegar

2 tablespoons pure maple syrup

2 cinnamon sticks

Maple-Rosemary Brine

% cup boiling water

2 tablespoons kosher salt

1% cups red wine*

174 cups water

Y cup pure maple syrup

% cup fresh rosemary leaves
1 teaspoon coarse pepper

4 cloves fresh garlic, smashed

1% pounds pork tenderloin

PROCEDURE

For chutney, stir ingredients all together in
small saucepan. Heat to boil; reduce heat and
simmer, covered, for 40 minutes. Uncover;
increase heat slightly and cook 10 minutes
more or until liquid has evaporated. Remove
cinnamon sticks. (May be prepared several
days ahead and stored in refrigerator.)

For brine, combine boiling water and salt in
mixing bowl and stir to dissolve; cool. Arrange
a gallon-size resealable plastic bag in a large
bowl to keep it upright and pour in salt-water,
remaining brine ingredients, and pork; seal
well. Chill for 48 hours, turning occasionally.

To serve, remove pork from brine, drain and
rinse thoroughly; pat dry. Cook on a well-

oiled grill over medium-high heat for about

40 minutes, turning occasionally, until pork is
cooked to medium (165°F). Slice; serve with
warm chutney and sprinkle with chopped fresh
rosemary.

Note: Quality Pinot Noir suggested.

Serves: 4

RiCE PUDDING
WITH DRIED

CALIMYRNA FI1GS

Recipe by ]. Marchini Farms,
Le Grand, California

The flavors of the
Mediterranean come alive with
this delicious authentic dish

from Italy!

INGREDIENTS

4 cups milk

4 cups rice milk

2% cups of instant brown rice

7 cups sugar

1 tablespoon vanilla extract

Zest of one orange

16 dried Calimyrna figs, chopped

Sliced fresh or dried California figs; for garnish
Ground cinnamon; for garnish

PROCEDURE

In large pot, combine first 6 ingredients. Sim-
mer over low heat until rice has absorbed all
the liquid, stirring occasionally. Chill until
ready to serve.

To serve, divide and spoon into serving bowls;
garnish with sliced figs and sprinkle with

cinnamon.

Serves 6



SAVORY FI1G AND
GOAT CHEESE
TART WITH
ARUGULA

Recipe by Whole Foods Market,

Fresno, CA

Marcona almonds make a rich
base topped with fig spread and
goat cheese, and accented with

sharp flavored arugula.

INGREDIENTS

%5 cup Marcona almonds

% cup all-purpose flour, divided

4 tablespoons unsalted butter; chilled and cut
into small pieces

2 tablespoons honey

% cup fig spread*
3 ounces fresh goat cheese, crumbled

2 cups packed baby arugula or mixed
salad greens

2 teaspoons balsamic vinegar

2 teaspoons extra virgin olive oil

Sea salt and freshly ground black pepper

PROCEDURE

Process almonds in food processor with % cup
flour until coarse powder. Add remaining flour
and process until well blended. Sprinkle butter
pieces over mixture and pulse until blended.
Continue pulsing while adding honey and
process until dough begins to form clumps,
scraping as necessary.

Preheat oven to 375°F. Press dough into bottom
and evenly up sides of a buttered 8- or 9-inch
tart pan. Freeze 15 minutes, until firm. Then
bake 12 to 15 minutes, until lightly browned.
Spread a thin layer of fig spread evenly on bot-
tom of tart and sprinkle goat cheese evenly on
top. Bake 8 to 10 minutes longer until crust is
golden brown and goat cheese is softened. Cool
slightly and cut into 8 pieces.

To serve, toss arugula with balsamic vinegar
and olive oil, season with salt and pepper. Di-

vide and top each tart piece with % cup arugula.

Note: Organic Adriatic Fig Spread available at
Whole Foods recommended.

Serves 8

CHEESE STUFFED

FrRESH F1Gs

Recipe by The Rue and Gwen Gibson Farm
Market, California State University, Fresno
The sweet flavor of figs
combined with cheeses pair

naturally with a fine wine.

INGREDIENTS

2 fresh California figs*, cut in half lengthwise
1 ounce sharp Cheddar cheese, cubed

Extra virgin olive oil; as needed

1 fresh organic rosemary sprig

Sea salt and cracked pepper; to taste

PROCEDURE

Place cheese cube between halves of each fig
and close with toothpick. Drizzle with olive
oil; season with salt and pepper to taste and
garnish with rosemary sprigs. Serve slightly
chilled.

Serves 1

Note:
Select from a variety of California figs and pair
with these wines available at the Farm Market:
Dried Mission and Calimyrna figs

2006 Fresno State Triangulum

2006 Fresno State Solare
Roasted fresh figs - any variety

2007 Fresno State Merlot

2007 Cabernet Sauvignon
Fresh Kadota figs

2009 Fresno State Muscat Canelli

Tailgate Rose

Sharp chedder cheese, olive oil, and rosemary
are all available at the Farm Market.



GRILLED BLACK
MissS1ON Fi1Gs
WRAPPED WITH

BACON

Recipe by The Vineyard Restaurant,
Madera, California

This timeless favorite is simple and

INGREDIENTS

1 piece bacon, 3 to 5 inches long and about
1-inch wide

1 fresh California Mission fig

Balsamic reduction®, as needed

PROCEDURE

Arrange bacon on grill pan and bake about 5
minutes at 350°F to precook. Wrap precooked
bacon around fig and insert bamboo skewer
that has been soaked in water.

To serve, grill over open fire or in iron pan
until bacon is crisp and fig is heated through.
Arrange on serving plate and drizzle with
balsamic reduction. Serve immediately.

“Note: For balsamic reduction, simmer % cup
good quality balsamic vinegar gently over low
heat until reduced by half. Store in squeeze
bottle for quick service.

Serves 1
perfect for summertime entertaining
with friends and family.
INGREDIENTS PROCEDURE
FI G C O US C O US Salad Salad. Measure couscous into mixing bowl;

SALAD

Recipe by Sierra Nut House,
Fresno, California

The aromatic flavors of the
Middle East bring life to this

delicious dish.

1 cup couscous

1% cups hot chicken stock

8 to 10 dried California figs*, soaked in warm
water for 2 hours

Y cup diced red pepper

% cup diced celery

% cup diced red onion

% cup toasted slivered blanched almonds

Y% cup minced fresh dill

Dressing

% cup Fig Balsamic vinegar or any good quality
balsamic vinegar

1 teaspoon sugar

1% teaspoons salt

add hot chicken stock. Let stand for 5 to 10
minutes and then fluff with a fork. Drain figs
and cut into large chunks. Add to couscous
along with red pepper, celery, onion, almonds
and fresh dill. Toss to mix thoroughly.

Dressing. Mix all ingredients together well and
toss with salad. Let stand at room temperature
or in refrigerator at least 30 minutes. Correct
seasonings with salt and pepper, if needed.
Divide and serve on lettuce-lined plates or as
accompaniment to main course.

“Note: Calimyrna variety figs preferred.

% teaspoon pepper  Serves 8
% cup extra virgin olive oil
STUF F ED FIG S INGREDIENTS PROCEDURE

WITH SOFT GOAT

CHEESE

Recipe by Fleming’s Prime Steak House and
Wine Bar, Fresno, California

Simple and elegant, impress
your guests with this quick and

delicious appetizer

1 fresh California fig*, cut in half lengthwise
1 teaspoon soft goat cheese

% teaspoon crispy bacon crumbles

1 teaspoon balsamic reduction®

Spread Y teaspoon goat cheese on cut side of
each fig half. Arrange on baking sheet and bake at
350°F for 3 to 4 minutes or until cheese is melted.
Arrange on serving plate. Garnish with bacon
crumbles and drizzle with balsamic reduction.

Notes: Any variety is great!

To make balsamic reduction, in saucepan over
medium heat, cook 4 cups balsamic vinegar
until it is reduced to 1% cups. Remove from
heat; whisk in 2 tablespoons balsamic vinegar.
Cool and store in airtight container.

Serves 1



MARINATED
TOMATO, FRESH
FiG AND FETA

CHEESE P1zzA

INGREDIENTS

Marinated Tomatoes

3 cups vine ripe tomatoes, cubed

1 tablespoon garlic, chopped

% cup Shredded fresh basil, shredded
Y% cup green or black olives, chopped
Y cup olive oil

1 pound (about 16) fresh figs sliced
8 ounces Feta cheese

3 balls pizza dough (8 ounces each)

PROCEDURE

Combine all ingredients for marinated tomatoes
and let stand at least 30 minutes. Preheat oven to
500°F degrees. Roll out pizza dough balls to about
%-inch thick and 10 inches in diameter. Spread with
marinated tomatoes; top with sliced fresh figs and
sprinkle with cheese. Bake in at 500°F until cheese is
melted and crust is browned about 8-10 minutes.
Makes three 10-inch pizzas.

Salt and olive oil; as needed ~ Serves 24
Recipe by De Angelo’s Restaurant,
Merced, California
The flavors of this classic Italian
pizza come alive with the
addition of fresh figs!
b
RO SETTI S INGREDIENTS PROCEDURE
One 6-ounce wedge of premium quality ~Spoon jam into small bowl and arrange on
T blue cheese serving platter with cheese wedge, biscotti,
RIPLE ALM OND % cup fancy figjam fresh figs, and sharp cheese knife. Serve with

BiscorTi CHEESE

PLATTER

Recipe by Rosetti’s Fine Foods - Biscotti
House, Clovis, California

A luscious platter of crunchy
almond biscotti, cheese and

fresh California figs.

6 slices of Traditional Triple Almond Biscotti
from Rosettis Biscotti House
6 fresh California figs, cut in half lengthwise

port wine.

Serves 6

FiG BALSAMIC

GLAZE

Recipe by Love ¢ Garlic,

Fresno, California

A distinctive balance of
ingredients creates the perfect
complement to baked brie or

grilled meats.

INGREDIENTS

4 cups fresh California figs, quartered

4 cups sugar

Y2 cup orange zest

1 cup port wine

% cup balsamic vinegar

2 cups fresh ripe nectarines or peaches, mari-
nated in 2 cups red wine

4 cardamom seeds

1 bay leaf

2 pieces crystallized ginger, about the size of a
quarter

PROCEDURE

Combine all ingredients in saucepan and stir
together. Stirring occasionally, heat and simmer
until desired consistency. Turn into storage
container; cover and store in refrigerator.

Brush generously onto baked Brie or meat of
choice.

Makes about 6 cups



FiGg UpPSIDE
DowN CAKE

Recipe by TéD Willey Farms
(Adapted from The All New All Purpose Joy of Cooking)
Madera, California

INGREDIENTS

3 tablespoons butter

2 large eggs

1 cup all-purpose flour

% teaspoon baking soda

% cup packed brown sugar

2 tablespoons + 6 tablespoons buttermilk
6 tablespoons butter, softened

% cup sugar

Y% teaspoon salt

up to 1 pound fresh Calamyrna Figs

% teaspoon vanilla

% teaspoon baking powder

PROCEDURE

Preheat oven to 350 degrees F. Place butter in a
10-inch cast iron skillet, melt butter in the oven
or over medium low heat on the stovetop. Ro-
tate pan to coat all sides with butter. Sprinkle
brown sugar evenly over the bottom of the pan.
Cut figs in half, place as many figs as desired,
cut side down, into the brown sugar. In a small
mixing bowl, combine eggs, 2 tablespoons but-
termilk and vanilla using a fork.

In a large mixing bowl, mix dry ingredients
together. Add softened butter and remaining 6
tablespoons buttermilk. Beat on low speed just
until flour is moistened. Then, increase speed
to medium for a stand mixer (or high with a
hand-held), and beat for exactly 90 seconds.
The batter will be stiff. Add one-third of the
egg mixture at a time, beating for exactly 20
seconds and scraping the bowl after each addi-
tion. Pour the batter over the fruit, scraping the
bowl, spread evenly.

Bake until a toothpick inserted, when removed
is clean, 35 to 40 minutes. Remove cake from
oven, tilt pan in all directions to detach it from
the sides of the pan. Allow to cool for 3 to 4
minutes before unmolding. Inverta serving
platter on top of pan. Cover your hands with
oven mitts and turn the cake onto the platter.
Slowly lift off the pan. Scrape up any brown
sugar remaining in the pan and spoon it over
the cake, use a fork to replace any stray fig
halves. You may serve this cake warm or cool;

+ Fresno

plain or with whipped cream.
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Serves 8

“FIGS AND BOULES”

Fresno Pétanque Club
at the 7* Annual Fig Fest

IT'S A FIG BOULES PARTY

Fresno Pétanque Club is America’s fastest growing boules club. Our club
is delighted to be a part of this great Fig Fest.

Pétangue (pronounced payTONK] is an outdoor bowling game played with
steel balls about the size of a baseball. This sport started over 100 years
ago on the French Rivera and is now played around the world in over 70
countries.

Fresno Pétanque Club members want to show you how to play this excit-
ing game. Look for us playing around the Fig Fest grounds. \We will give
you an overview of the game and have you playing within 5 minutes.

Warning: pétanque is an addictive game you will love.

“Figs and Boules - California Traditions”
www.FresnoPetanque.com
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is a friendly and fun publication that
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Send this form with payment to:

 GREARGOAT CHerses

Say Cheese, Subscriber Service MARY
SLOUS MEZZARE
6437 Collamer Rd., East Syracuse, NY 13057-1031 e Wes :
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For faster service, fax your credit card order to 315-703-7988
or call 800-334-1904 ext. 244

or online at www.saycheesemedia.com/subscribe

YES, I want to receive Say Cheese!

[ Send me a 1 year subscription (4 issues) for $9.99

O BEST OFFER - Send me a 2 year subscription (8 issues) for $15.99

O My check or money order is enclosed. Name

Please charge my [ VISA [ MasterCard

Address

Card # City/State/Zip

Expires Phone

Signature E-mail

Say Cheese is published by DairyBusiness Communications, a Multi Ag Media LLC company.
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