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Morning 
  Rituals

CRISP BAKE SHOP
Just outside the crush of  the Sonoma Square 
you’ll find Crisp Bakeshop.  Chefs Moaya and 
Andrea whip up contemporary takes on classic 
baked goods seven days a week, including a daily 
assortment of  gluten-free items (although they’re 
not a certified gluten-free kitchen).

What not to miss:
If  you need to feed your sweet tooth, their cupcake 
of  the day never fails to be everything you could 
wish for in a confection: charming and whimsical, 
light and lovely, perfectly sweet and delightful.

For an indulgent, savory start to your day, the ham 
and cheese croissant will fit the bill.

CAFE SCOOTERIA
There’s so much to love about the Italian-vibed, 
retro charm at Cafe Scooteria that it’s hard to 
know where to begin.  An honest-to-goodness 
working bike shop specializing in vintage scooters 
and custom rigs, they also serve traditional, Italian-
style cappuccinos and lattes made exclusively of  
local ingredients, and some hearty breakfast menu 
items to boot.

What not to miss:
Although technically a drive-through shop, there’s 
plenty of  parking and cozy seating to sip your 
coffee and imagine yourself  cruising the alleyways 
of  an Italian village on one of  the many displayed 
scooters.  Pull up a chair and stay awhile. 

SUNFLOWER CAFFE
Sunflower Caffe keeps it real, organic and simple. 
Their menu changes seasonally to ensure the best 
produce throughout the year. This year Sunflower 
was awarded the Sonoma Valley People’s Choice 
Award for best cafe/coffee shop, and they always 
have options for any type of  eater; whether you are 
vegetarian or gluten-free they've got you covered.

What not to miss:
The Sunflower Caffe only uses local and organic 
produce. Their eggs come from a farm just 5 
miles away, source milk from a local dairy, and 
their sea salt is from right here in San Francisco 
Bay (literally!). Enjoy your dining experience at 
The Sunflower Caffe while soaking up the sun and 
people watching on their charming outdoor patio.

BARKING DOG ROASTERS
Since 1995 Barking Dog Roasters has been on a 
quest to offer quality beans in the Sonoma County 
area. They guarantee freshness by roasting their 
Arabica beans in small batches, in house! You’ll 
feel like a local with the inside scoop when you 
enjoy a cuppa at their Sonoma coffee house – and 
baristas are happy to share the secrets of  brewing 
the perfect batch at home.

What not to miss:
The Barking Dog Roasters is family owned and 
run and their passion is excellent coffee. They 
roast their beans in shop to ensure freshness, and 
they also make their own pastries and savories.

DUTCH BROS.
Dutch Bros. was founded in 1992 by two dairy 
farming brothers in Oregon. They started from 
small beginnings as just an espresso pushcart and 
are now the largest privately owned drive-thru 
coffee company. Every cup of  coffee is handcrafted 
and all of  their franchises are locally owned and 
operated to serve their local community.

What not to miss:
The staff  vibe! To ensure Dutch Bros. coffee is 
fresh they hand roast their coffee. You can create 
your own flavor of  their Blue Rebel energy drink 
by picking your favorite flavor to infuse it with.  
Don’t miss their specialty drinks!

photo by Jeffrey Wegrzyn
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Barista Training 101

AMERICANO 
A single shot of espresso added to a cup of hot water.

 
BREVE 

A latte prepared with half and half instead of whole milk. 

CAFE AU LAIT 
Single shot of brewed coffee or espresso mixed in 

a 1:1 ratio with steamed milk. 

CAFE LATTE 
One part espresso with three parts steamed milk 

with froth on top.

CAFE MOCHA 
Two thirds steamed milk, one part espresso, and one 

part chocolate syrup or powder. 

CAPPUCINO 
Three equal parts of steamed milk, foamed milk, and espresso.

ESPRESSO 
A strong concentration of black coffee made in an espresso 
machine by forcing steam through pressurized coffee beans. 

This drink contains no milk.

MACCHIATO 
Espresso with a dollop of steamed milk added in a 4:1 ratio.

RED EYE 
Coffee with a shot of espresso.

The Milk
You need cold and fresh milk. Most people pre-
fer full fat milk for Latte Art but it is really up to 
you, if you use a right technique then it doesn’t 
make too much difference. Just make sure that 
the milk is fresh and straight out of the fridge. 
Do not expose it to heat or light before you 
steam it. Never use the same milk again when 
you are working on Latte Art.

The Jug
Use a stainless steel jug with a narrow spout. 
Make sure that the jug is cold and clean before 
use. Fill up the jug with enough milk for your 
cup and make sure that you have enough milk so 
you have time to texture the milk. Too less milk 
will cause the milk to heat up too quick so a little 
bit more milk is better. Do not worry about the 
wastage too much.

Thermometer
Use a thermometer that has a clip to attach to 
the jug. The thermometer should have a good 
size so you can easily read it. Make sure that the 
thermometer is adjusted right, you can do this 
by putting it in ice water and correcting the dial. 
Usually you can adjust the dial with a screw in 
the back. The best way to adjust your thermom-
eter is to compare it with a digital probe. Do not 
place the thermometer in the dishwasher, the 
moisture will break your thermometer. It is also 
possible to judge the temperature of the milk by 
touch. 

Steam Wand
Always make sure that you turn the steam on 
all the way. Purge the steam wand before use. 
This will clean it from any condensation. Do not 
turn the steam wand on before you insert it into 
the milk. Your steam should have a pressure of 
around 1 bar, the pressure is related to the tem-
perature of the boiler. The more holes the steam 
tip has, the more steam power.

Cup Size
It is probably easiest to use 1 oz of espresso in a 
6-8 ounce cup. Use a cup that has a wide surface 
area to work with, usually a low cup with a large 
wide diameter.

Espresso
The espresso is just as important as the milk. 
Make sure that the espresso is fresh and has a 
good thick and strong layer of crema. It becomes 
very difficult to create good Latte Art without 
good crema on your espresso.

Steaming Milk
Start with the steam wand inside the milk. Turn 
on the steam completely. Hold the jug with two 
hands. Slowly lower the jug until the tip of the 
steam wand breaches the surface of the milk. 
You should hear a sh-sh-sh sound (high chirp-
ing sound). Do this for only a few seconds, this is 
when you are forcing the bubbles in to the milk 
to create foam, it is called foaming or stretch-
ing. Be very careful when you lower the jug, 
you should not see any bubbles being formed. 
You should hear the foam being created but you 
should not see it. You only need to foam for a 
few seconds, do not make the mistake to foam 
too much. Do not foam over 40 degrees Celsius 
or 100 Fahrenheit.

Once you have enough foam insert the steam 
wand deeper into the milk. There is no need to 
move the jug up and down. You should have a 
whirlpool inside the jug, you are now texturing 
the milk. The milk is now twirling inside the 
jug and any bubbles that might be present will 
dissolve into the milk. Once you have reached 
about 60 to 65 degrees Celsius turn off the 
steam. Then take out the steam wand and clean 

it with a clean cloth. Put the jug down with a 
slight tap on the work top. This will destroy any 
tiny bubbles that might have been visible on the 
surface. You should not have any more bubbles 
visible after this. If you do then you can gently 
tap the jug a few times on the counter to get rid 
of them. However, tapping the jug on the coun-
ter makes the foam thicker and is not advisable. 
If you foam and steam the milk with the right 
technique then you should not have to tap the 
jug on the counter.

Pour the milk as soon as possible. This is very 
important because the foam will start separating 
very quickly. Spin the milk around just before 
you pour to make sure that all the foam is mixed 
with the milk.

Pouring The Milk
We suggest that you steam the milk whilst the 
espresso is being brewed.Start with the pour a 
little high. Once the cup is about half full lower 
the pour close to the crema and the foam should 
appear. Go from high to low and pour with a 
steady speed.

You should pour the milk as soon as possible. 
Hold the cup on it’s ear and slightly at an angle. 
Start pouring the milk slowly in to the crema. 
You do not want to pour to slowly, this will leave 
the foam behind in the jug. You also do not want 
to pour too quick because this will break the cre-
ma apart. Pour slowly in a few spots in the cup to 
break through the crema.

Start pouring the milk in to the back of the cup 
once the cup seems just more than half full. 
Now slowly but very steady move the pitcher 
from side to side. This is a wrist movement and 
should be done just slightly. The milk should not 
swing from side to side in the jug. Keep moving 
it side to side in one spot in the cup until you see 
the foam appearing. If you see this happening 
than you have cracked it! Once you see the foam 
break through the crema you can start pouring 
patterns.

Rosetta / Leaf
Move the jug side to side until you see the foam 
appearing on the surface. Keep moving the jug 
side to side until you see a pattern appear. Now 
slowly move the jug backwards whilst still mov-
ing it side to side. When you have reached the 
end of the cup move the jug in a quick straight 
line through the pattern.

Quick movements from side to side will create a 
rosetta with lots of leafs. Slow movements from 
side to side will create less and thick leaves.

Heart
Move the jug side to side in one spot in the 
cup. Keep doing this until you get a big circle of 
crema. Slightly move the jug forward just a bit. 
Then keep pouring the milk on the big spot of 
foam until the cup is almost full. Finally move 
the jug in a quick straight line forward to finish 
of your heart.

Time To Practice
I have never met anybody who does Latte Art 
the first go. So don’t worry if you can’t do it 
straight away. It takes quite a bit of practise but 
if you stick to the right rules anybody can do it! 
Have fun!

Reprinted from coffeeinfo.wordpress.com. If you 
are a coffee aficionado I suggest reading more of 
the other fabulous posts.

A Guide to Latte Art
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About the Maker: Bohemian Creamery
Cheese is just another avenue that shows how incredible 
Sonoma County is. Each one has a personality, flavor, 
and texture you’ll find nowhere else. Artisan American 
cheeses have flooded the market in the past ten years, 
using goat’s, sheep’s, or cow’s milk, which has left us 
with a lot of choices. 

One of our favorite discoveries in 2009 was Bohemian 
Creamery, a one-woman operation in Sebastopol, 
near the coast of Sonoma County. The woman behind 
this delicious cheese is Lisa Gottreich. Relying on the 
head of 40-plus Alpine goats, supplemented by locally 
milked goats, sheep’s, and Jersey cow’s milk, Lisa makes 
at least nine different Italian-influenced cheeses. 

Lisa lived in Italy for seven years and then started 
making cheese from animals she kept on her property. 
After making cheese in her home for 15 years for friends 
and family, Lisa decided to start a cheese company. She 
found property with an old creamery and barn just off 
Highway 116 minutes from Sebastopol. Lisa renovated 
the creamery, brought the goats to their new home, 
and started making cheese.  

Lisa’s Italian influence becomes clear in the salt levels 
of the cheese, which she likes to keep low—something 
she learned in Italy. “When Italy was occupied during 
World War I, the Italians were taxed heavily on salt, so 
it was a precious commodity, especially in the inland 
areas,” she says. “In the region of Umbria, they still 
make bread without salt, which is left over from the 
days when salt was too expensive to use.” Lisa wants 
salt to be just one component of the flavor profile 
rather than the dominant one. 

The cheesemaking process is straightforward; it’s 
the aging that gives Lisa a chance to personalize the 
product. She starts with milk (goat, sheep, or cow), 
and gravity-feeds it into the pasteurization vat. She can 
make cheese in the vat or separate it into other vats 
for different types of cheese. She tests the pH levels 
before culturing and renneting the cheese, and then 
tests the pH levels again. The curds are then moved to 
the stainless-steel tables where the cheese is hooped 
and shaped. The cheese may be drained at this point, 
depending on the cheese. Some cheeses will also be 
dipped in a brine before aging, while the soft cheeses 
are dry-salted before being moved to the aging rooms.

The cheese then enters the affinage, or aging, stage: it 
will sit in the aging rooms from anywhere from two to 
ten months. “This is where the real process happens,” 
says Lisa. With the changes in weather and humidity, 
“you have to deal with what nature hands you,” she 
adds. “While some cheesemakers try to battle the 
molds, we try to make the best of it.” These molds that 
exist naturally in the air are what give the cheese its 
character. Lisa notes the wild blue mold in Sonoma 
County that flourishes in the warm summer months 
“doesn’t like the humidity. It comes back in the spring.” 
Some cheesemakers spray their cheese with certain 
bacteria, but Lisa uses mostly wild molds. 

The aging process is essentially waiting for the cheese 
to break down; flavor in cheese develops from the 
breakdown of fatty acids, it’s a waiting game: waiting 
for the cheese to age and evolve into Lisa's vision, 
but also dealing with challenges that come up every 
day.“  While the cheese ages it’s turned once or twice 
a week and the mold is scraped off, depending on the 
type of cheese." Lisa watches the cheese, using instinct 
and experience to determine how the aging process 
is coming along, and takes samples and monitors 
the numbers in the lab. Both processes are needed 
to determine when the cheese will be ready. At that 
perfect stage of maturity, it’s cleaned (sometimes 
the mold is scraped with a knife to give it a more 
desirable appearance) and delivered to the customer. 
The result is sixteen types of cheese, all with their 
own personalities (and tongue-in-cheek names), but 
all clearly from Bohemian Creamery: Capriago, Boho 
Bel, Caproncino, Bo Poisse, Boviago, Bovoncino, Bo 
Peep, Romeo, and Bodacious. They range in color 
from creamy white to buttery yellow, depending on 

the milk used. Lisa’s tip for identifying cheeses made 
from different animals: goat’s milk cheese is always 
pure white, while sheep’s and cow’s milk cheeses are 
more yellow.

What most people don’t realize is that cheesemaking 
is more about cleaning than making cheese! 
Cheesemaking takes up about 20 percent of the time 
and cleaning takes up the other 80 percent,  A clean 
facility is crucial to managing bacteria. 

Not content with just a handful of cheeses, Lisa is 
constantly thinking up new types of cheese.  She 
“listens to chefs and their flavor suggestions” and 
incorporates their ideas into her brainstorming. Her 
newest creation is a Robiola-style cheese pressed with 
cacao nibs called Holy Mole. Naming the new cheeses 
is the most fun part, according to Lisa.

Lisa is in charge of sales and marketing, and visits 
restaurants and talks to chefs almost every day. Chefs 
can come to the creamery to learn about cheesemaking, 
with a group visiting every month. “I love working 
with chefs,” says Lisa. “They’re using our cheeses in 
such interesting and creative ways, especially how 
they’re cooking with them."

Bohemian Creamery makes less than 20,000 pounds 
of cheese each year, and the cheeses are only available 
wholesale and in a few local retail markets. Lisa plans 
to keep it that way. “I just want to be able to pay myself 
and my bills,” says Lisa. “I don’t want to become so 
popular that I can’t keep up with the supply. I want to 
make sure that we are still touching the cheese.”

Lisa’s passion as well as the amazing quality is what 
keep the cheeses on our menus. Our chefs take Lisa’s 
advice as to when the different cheeses are best 
consumed, and we are always willing to be cheese 
tasters when it comes to trying her new creations. We 
serve it on a cheese plate, rather than combining it with 
other ingredients, to really show off the subtle flavors. 
For more on Bohemian Creamery, the goats, and Lisa, 
check out their website at www.bohemiancreamery.
com. 

Capriago: an asiago-style cheese made from our goat 
milk and aged between 8 and 10 weeks. The rind is 
washed with brine at the beginning of the ageing 
process, then allowed to cultivate a wild blue mold, 
promoting a moist and slightly sweet, nutty paste 
that is well-paired with fruit or seasonal greens, 
complements the spicy aroma of many of Sonoma 
County’s pinot wines. Average weight: 3.5 pounds per 
wheel.

Boho Belle is made with organic Jersey cow milk in 
the Bel Paese tradition. Each wheel is aged 6-8 weeks 
to allow for the natural development of geotrichum, 
a thin layer of white mold that enhances the vanilla 
flavors of this soft, rich cheese and helps maintain its 
deep, yellow rind. A semi-soft paste, Boho Belle is the 
perfect finish to any dessert. Its creamy texture and 
subtle finish pair nicely with bolder wines and fresh 
fruit. Average weight: 2.5 pounds per wheel.

Caproncino: A tangy, semi-hard goat, traditional rind 
cooked curd pressed into small wheel and aged six to 
eight months or longer, promoting a solid texture that 
endures but does not overwhelm. Average weight: 1.5 
pounds per wheel. 

Romeo: is their longest-aged cheese, brined and tend-
ed to for up to 10 to 12 months during which time it 
acquires deep and complex flavors and a crystalized 
paste reminiscent of Grand Padana. Can be served on 
a cheese plate or grated over a variety of dishes for a 
rich and intensified experience. Average weight 4.5 
pounds a wheel.

BoDacious: is a fresh lactic goat’s milk cheese encased 
in a bloomy candidum mold  to keep the paste tangy 
and spreadably soft. Perfect with breads and summer 
salads.  Average weight: .75 pounds wheel.

Cowabunga: a soft fresh lactic Holstein cow’s milk 
cheese filled with a delicious sweet cajeta (goat milk 
caramel) surprise and sealed with a milk bloomy 
candidum-geotrichum rind.  A low-fat miniature 
cheese cake-like surprise, Cowabunga offers a sweet 
and desserty richness to any meal. Average weight 1 
pound per wheel.

HolyMoly: a soft ripened mild goat cheese with small 
eyeholes of airy lightness to lend it extra mouthability.  
Delicately bloomed rounds weighing 0.5 to 0.75 each. 

Bo Peep: a small, semi-soft round of bloomy ripened 
sheep milk cheese, mild and richly moist. Perfect with 
fresh fruit or compote. Average weight .50 pounds per 
wheel

Bovoncino: the traditional year-long aged organic 
jersey cow Asiago style cheese. Breaks off into but-
tery chunks. Perfect for grating or shaving, the per-
fect  compliment to any cheese plate with its intense 
and enduring flavors. Average weight 1.5 pounds per 
wheel.

The Bomb: a sheep-goat blend washed rind square 
of stink and ooze loosely fashioned after the 
French Epoisse. This cheese is carefully washed in 
Consecration beer as it softens and fills the ageing 
room with its signature odor. Each square weighs 
around .75-1 pound and is available in the cold and 
wet months only.

Agua Bufazola: a super creamy, soft, dense, one-of-
a-kind gorgonzola dolce style cheese made from the 
milk of one the few water buffalo herds in the United 
States. The milder italian strain of roqueforti blue pro-
motes a paste that is bold but not overwhelming to the 
palate. Aged 4-6 weeks. Perfect paired with fruit or 
honey for an explosion of sweet, rich, salty tang. Each 
wheel weighs roughly one pound.

Surf and Turf: an organic cow’s milk ripened to a soft 
thickness and sporting a thin layer of Sonoma coast 
harvested, toasted dulse seaweed through its center 
and pressed into a lightly aged rind. Average wheel 
weight 0.5.- 0.75 pounds.

PocoLoco: a soft-ripened wonderfully gooey round 
of bright white delectable water buffalo milk cheese. 
Balanced between fresh and ripe, perfect with summer 
salads, bread and fruit, but with enough power to sidle 
up to bolder wines. Average wheel weight 1 pound.

BahBoom!: a summery version of its winter-time 
cousin, The Bomb, BahBoom! is a sheep’s milk cheese, 
lightly washed in Russian River Brewery’s Consecra-
tion Ale. Packs less of a punch on the picnic table while 
remaining highly ripe and spreadable  Pairs beautiful-
ly with Summer and Fall fruit and crisp wines. Robust 
and hearty like The Bomb while curbing its “aroma” to 
a fifty-yard radius as opposed to The Bomb’s 100.

FlowerPower: a fresh lactic organic cow cheese pyr-
amid speckled inside with bursts of  bee pollen and 
crowned with a ring of pollen on the outside. Each bite 
offers mingling moments of milk and honey: the em-
bodiment of Spring when milk is fresh and new and 
flora bloom anew.  FlowerPower is best eaten right out 
of the vat. Each pyramid weighs in at around a half 
pound.

Twist & Shout: a sheep and cow blended natural rind 
cheese infused with saffron and toasted peppercorns 
then cooked for hours in its own whey before it is aged 
for a three month minimum. Shaped from a 1,000 year 
old remedy presented to the Queen of Sicily in order 
to lift her from her dark spirit.

Cheese Source: www.bohemiancreamery.com

Excerpts from Plats du Jour, the girl & the fig's Journey Through the Seasons in Wine Country

The Cheese
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from the farm: 
Chef John Toulze on the 
Real Meaning of “Seasonality”

There’s no doubt that a chef ’s life is a busy one, and Executive 
Chef John Toulze is a man with a very full plate.  So much so, 
it often seems as if he might have discovered the secret to be-
ing in two places at once.

He will, in one moment, be creating, tasting, and tooling with 
new recipes for the girl & the fig and the fig café, overhauling 
our baking program to bring fresh buns in-house, brewing 
batches of barrel-aged vinegar, while sourcing obscure herbs 
and tinctures to prepare house-made bitters, writing crop 
plans, and curing charcuterie.  Seriously.  All at once.  Suffice 
to say that when Chef John is in the building, sparks are flying.

You’ve heard the saying, “the hardest work of farming is 
the waiting,” and it might seem that for a man who moves 
at break-neck speed, the pace of growing one’s own produce 
from from seed each season would be uncomfortably slow.  
Not so.  Toulze is passionate about farming, as much as he 
is about understanding the true meaning of seasonality, and 
what it means to cook seasonally for the restaurants.

I was happy to steal a few moments of the chef ’s time this 
week, to ask him what he has enjoyed most about farming, 
and some of what he’s learned in the past five years of the “fig 
farm project.”

Q:  How do you decide which vegetables to grow in a season?

“In the beginning it was a combination of curiosity, ambition, 
and ignorance.  We had no idea what, when, and how much 
to plant.  Now, with 6 years of experience, we plant things that 
we have experience with and know we can use.   We always try 
a few new things, or do things a little differently, but overall 
we are trying to grow produce to use.”

Q:  How does the farm change or influence your approach 
in the kitchen?

“The farm has generated a true understanding of what 
seasonally means.  Prior to having the farm, I thought cooking 
seasonal meant tomatoes in the summer, peas in the spring 
and hard squash in the fall.  I no longer have any preconceived 
ideas that any item will be available at any time other than 
when nature chooses. 

There have been times when we have had pears, tomatoes, 
cucumbers, peaches, apples, Delicata squash & persimmons 
in abundance all at the same time.  Putting these items on the 
same menu before we started farming would have seemed the 
opposite of seasonal, when in fact it was as seasonal as you 
can get.  Put simply, I have learned that cooking seasonally 
means using what is ripe, not what I think should be.”

Q:  What’s your favorite thing to grow and why?

“I don’t have a strong preference overall, but if forced to 
choose I would say squash.  I marvel at anything that grow a 
foot in one day.”



11ISSUE 02  // #figchronicles

the farm project



12 #figchronicles //  ISSUE 02

The changing landscape of the 
farm speaks of winter's arrival. 
With the withering of the vines 
and final harvests, it's time to begin 
preparing one of the most essential 
components of our organic garden: 
the compost pile. Compost is 
everything in organic farming.  It 
adds organic matter, nutrients, 
beneficial microorganisms, and 
helps the soil to retain moisture 
(imperative in our current climate). 
There are three basic types of 
composting: aerobic, anaerobic, 
and vermiculture.

Anaerobic is the type of 
“composting” that’s happening all 
the time in nature; it’s composting 
without aerating the pile.  Slow-
working bacteria and fungi 
gradually break down a pile of 
organic matter over the course 

of months or years.  It works, (of 
course!), but not fast enough for a 
gardener’s purposes.

Vermiculture (worm composting) 
is a fantastic tool for composting 
kitchen waste, it doesn’t involve 
turning (the worms simply go to 
work 
for you), and you can include items 
that might not otherwise be able to 
go into a pile, such as food waste.

Aerobic composting is what most 
gardeners use.  www.benefits-of-
recycling.com states that “high 
nitrogen waste (like grass clippings 
or other green material) will 
grow bacteria that will create high 
temperatures (up to 160 degrees). 
Organic waste will break down 
quickly and is not prone to smell.”  
It’s the ideal scenario for turning 

organic matter into usable compost 
in the shortest amount of time.  It 
just requires a few key components.
 
First, a good balance of “greens” to 
“browns” – that is, nitrogen-rich 
materials (as in vegetable scraps) 
to carbon-rich materials (as in dry 
leaves).  Once you’ve accumulated 
enough debris to start your pile, 
layer these greens and browns at a 
roughly 2 parts “brown” to 1 part 
“green.” Water your pile down 
thoroughly, and keep it watered (it 
should maintain a moisture level 
similar to that of a wrung cloth). At 
this point, happy and hard-working 
bacteria will begin their job, and 
very soon your pile should start to 
radiate heat.

From this point forward, the pile 
should be turned regularly (about 

once per week).  If you notice that 
the warmth emanating from the 
pile diminishes more quickly, turn 
it more often.  (Cooling indicates 
that the bacterial activity is slowing 
and you want to kick it back into 
gear.)

When your compost is rich and 
crumbly and smells like sweet soil, 
it’s ready for the garden!  Our staff 
is specifically trained on how to 
collect kitchen scraps for proper 
composting, and since beginning 
we’ve reduced our waste in the 
restaurants by 25-30 percent.

The cyclical rhythyms of the farm 
instruct us, and after preparing the 
rows and the compost heaps it's 
time for the garden to rest.

Seasonal Changes
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Why save seeds?
Durae Hardy

Gardeners might choose to save seeds from a particular plant for reasons 
ranging from economy, to the love of a special shade of flower, to a concern 
for the genetic biodiversity of our food system. All are significant, and given 
how simple (and fun!) seed saving is, it’s worth the few extra steps at the end 
of the growing season.
 
Seed saving begins with the plants you select for your garden: Open 
Pollinated vegetables are just what they sound like – they’re the plant 
varieties that reproduce from year to year as nature intended. They share 
their pollen (and therefore genetics) with neighboring plants, and stronger 
plants thrive in response to local conditions and subsequent seed selection 
by the propagator. The term “heirloom” is loosely used to describe plant 
varietals developed in this way which are known to be more than 50 years 
old; however, a more specific understanding of heirlooms is as varietals that 
have reproduced and been maintained through open pollination, generation 
after generation.
 
Hybrid vegetables are what we’ve grown accustomed to finding in our 
grocery stores and garden centers. They’re the varieties of plants whose traits 
were deemed desirable and thus were isolated and reproduced by seclusion 
– no “intermingling” of pollen (or genetics) in this process.
 
All this say, since hybrids must reproduce in a controlled environment, they 
will not grow “true” from seeds captured in your own garden. Variances will 
pop up, and you could find yourself with a very different crop from year to 
year! For most of us, the important first step in seed saving is to begin with 
sowing open-pollenated heirloom plants in our own gardens (you can verify 
this on the seed packet when purchasing).
 
Get started!
Select seeds from your healthiest, most vigorous plants each season, and be 
sure that the fruit, vegetable, or seed is fully mature (and disease free) before 
harvesting. The largest seeds will have the greatest food supply when they 
regrow next year.

 
Once you’ve removed the seeds, rinse them in a sieve or colander (some 
fruits contain a substance that prevents seeds from germinating, and you’ll 
want to be sure it’s removed completely).
 
Place clean seeds on a plate or other hard surface to dry (paper towels are 
not recommended – your seeds will stick fast!). Store them in a location with 
good air circulation, a gentle fan helps, and out of direct sunlight. Allow 
them to dry completely (they’ll crack instead of bending) and then store in 
a cool, dry location. That’s it!
 
Special note: plants like cucumber, eggplant and summer squash will need 
to grow beyond when one would normally harvest for consumption in order 
to produce fully-matured seeds. We recommend that you allow your best 
plant to continue growing and harvest those fruits and veggies for seeds at 
the end of the season.
 
TOMATOES:
Tomatoes deserve a special note – not only are they the most popular veg-
etable in our country, their seeds require a few extra steps to regrow. To save 
your tomato seeds from year to year, you’ll need to simulate the conditions 
that they’d germinate in naturally. 
 
Squeeze the seeds from your favorite plants’ ripest tomato at the end of 
summer, and add them to a glass (pulp and all) – add a small amount of 
water to make a tomato “juice-like” concoction. Cover the glass with a 
paper towel and rubber band to keep out pests, and allow the jar to ferment 
for approximately 3 days, stirring occasionally. Your brew will bubble and 
possibly mold; these are both good things! (The fermentation process is 
mimicking fallen, rotting fruit, which neutralizes natural germination 
inhibitors.)
 
After a few days have passed, pour the scum and any floating seeds off the 
top of the liquid, and then strain and rinse the seeds from the bottom of the 
glass. (Floating seeds are usually empty and not viable.) Now dry tomato 
seeds as you would any other – pass the joy on by sharing with your friends 
and enjoy next year!

Seed Saving
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MIXING IT UP 
Shrubs  
Shrubs originated as a food preservation technique that dates back to the days 
before refrigeration.  To prolong the life of ripe fruits, adding them to a crock with 
a good amount of sugar would transform them within a few weeks to vinegar.  This 
vinegar, though, has the bright, fragrant fruit flavors and could be best described 
as a vinegar “syrup.”  Serious Eats better puts it, “a proper shrub has a flavor that’s 
both tart and sweet, so it stimulates the appetite while quenching thirst.”

"Colonial-day shrubs were spiked with liquor (usually brandy or rum) but today 
these fruit juice, sugar and vinegar drinks are usually non-alcoholic. Shrubs are 
served over ice, with or without soda water."    
                                                                  The New Food Lover’s Companion, page 699

Mission Fig Splash
Makes 1 drink

Mission Fig Shrub
soda water or sparkling wine
lemon twist

Fill a hiball glass with ice.  Add 1 - 2 ounces of 
Shrub to taste. Top with soda water or sparkling 
wine. Garnish with a lemon twist.

Mission Fig Fashioned
Makes 1 drink

orange slice
2 ounces bourbon
1/2 ounce scotch
1 ounce Mission Fig Shrub
Angostora Bitters

Combine the orange slice, bourbon, scotch, Mission 
Fig Shrub and 2 - 3 dashes bitters to a mixer glass. 
Muddle well. Add ice and stir to combine. Strain 
over fresh ice in an old fashioned glass.

Figroni
Makes 1 drink

1 ounce gin
1 ounce aperol
1 ounce Mission Fig Shrub
lemon twist

Combine the gine, Aperol, and Mission Fig Shrub 
into a chilled old fashioned glass over ice. Garnish 
with a lemon twist.

Blackberry Splash
Makes 1 drink

Blackberry Shrub
soda water or sparkling wine
lemon twist

Fill a hiball glass with ice.  Add 1 - 2 ounces of 
Shrub to taste. Top with soda water or sparkling 
wine. Garnish with a lemon twist.

Berry-Ginger Rum Runner
Makes 1 drink

2 ounces dark rum
2 ounces Blackberry Shrub
ginger beer
soda water

Combine the rum and the Blackberry Shrub in a 
shaker with ice. Shake well and strain over fresh ice 
in a mason glass. Top with a splash of ginger beer 
and soda water. Finish with a squeeze of lemon.

Blackberry Fizz
Makes 1 Drink

1.5 ounce Blackberry Shrub
1 ounce St. Germaine
1 ounce vodka
mint
soda water

Combine the Blackberry Shrub, St Germaine, vodka 
and mint in a shaker glass with ice. Shake well and 
strain over fresh ice in a tall glass. Top with a splash 
of soda water.

COCKTAIL BOOK PICKS
Colonial Spirits, A Toast to Our Drunken History
Steven Grasse

The Art of the Bar, Cocktails Inspired by the Classics
Jeff Hollinger & Rob Schwartz

Bitters, A Spirited History of a Classic Cure-All
Brad Thomas Parsons

Artisinal Cocktails, Drinks Inspired by the Seasons
Scott Beattie

Good Spirits, Recipes, Revelations, Refreshments, and Romance, Shaken and 
Served with a Twist
A.J. Rathburn

The Ultimate Bar Book: The Comprehensive Guide to Over 1,000 Cocktails
Mittie Hellmich
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Sazerac
Makes 2 cocktails

pernod (or absinthe)
3 ounces Mitcher’s Rye
6 dashes Peychaud's Bitters
1 ounce simple syrup
Lemon Peel

Chill 2 rocks glasses. Pour a dash of  pernod into each glass and twirl to coat 
the inside of the glasses. Combine the Rye, bitters, and simple syrup in a 
cocktail shaker. Top with ice and stir gently. Strain into the chilled glasses.  
twist a piece of lemon peel over each glass to release the fragrant oils into the 
glass. discard the twist and serve.

Negroni Classico
Makes 2 cocktails

2 oz Gin
2 oz Campari
2 oz Dubonnet rouge
Orange slice or orange twist

Stir the ingredients together over ice and 
strain into a chilled martini glass straight 
up or serve on the rocks.  Garnish with an 
orange slice or an orange twist.

Aperol Negroni Spritz
Makes 2 cocktails

2 oz gin
2 oz Aperol
2 oz Carpano Antica
2 oz club soda

Pour all but soda into rocks glass, add ice, 
add soda, stir.

Sicilian Rose
Makes 2 cocktails

1.5  oz Averno
1.5 oz Campari
1 oz Blood Orange Puree
1.5 oz Sweet Vermouth
Orange wheel

Pour all ingredients into rocks glass, add ice, 
stir, garnish with an orange wheel.

COCKTAILS TO TRY
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Winter Squash
what to buy, 
how to grow it, 
how to cook it
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Popular Squash Varieties
Butternut Squash
One of the most common winter squash and is the sweetest variety of winter 
squash. It also has the highest doses of vitamins A and C.  

Look for squash that's firm, heavy for its size, and free from cracks and soft spots.

Available:  Year Round
Peak Season:  Summer - Early Fall
Weight: 2 - 5 Pounds
Shape: Bell
Skin: Thin Smooth, Butterscotch, Beige Color
Flesh: Dense, Creamy
Flavor: Sweet, Nutty
Great for: Roasting and soups. 

Pumpkin
Large field pumpkins — ones you'd put on your front porch — are best left for 
decoration since they're dry and flavorless. Sugar pumpkins, and like varieties, 
have a sweet, earthy taste.

For the best flavor and texture, choose pumpkins grown specifically for eating 
rather than carving, such as sugar pumpkins, sweet pumpkins, cheese pumpkins, 
and different heirloom varieties.

Available:  
Peak Season: 
Weight: 2 - 8 Pounds
Color:  Bright Orange
Flesh: Light, Orange Dense
Flavor: Mellow Sweetness, Nutty
Shape: Round
Great for: Pies, quick breads, pancakes, risottos. Roast or steam, puree, then add to 
recipe.

Hubbard 
One of the largest winter varieties, Hubbard squash typically weighs 8 to 20 
pounds Hubbard squash has a rich, sweet pumpkin flavor.

Look for a squash that's hard and firm, heavy for its size, and free from soft spots. 
You'll find whole hubbard squash at farm stands and farmers markets, though 
because of its size, it's generally sold pre-cut and seeded in grocery stores.

Available:  Year Round
Peak Season: Early Fall - Winter
Weight: 8 - 20 Pounds
Shape: Large Irregular, Bumpy
Skin: Inedible, Orange, Grayish - Blue Hard, Nubby
Flesh: Savory, Dense, Sweet, Yellow
High in Sugar, Can store for 6 months
Flavor: Sweet, Nutty
Great for: Pie filling, purees, and mashes.

Sweet Dumpling 
The flesh is starchy and sweet, with a flavor that's reminiscent of corn.

Look for squash with deep coloring, and a smooth rind that's free from soft spots, 
blemishes, or cracks. Stored in a cool, dry area, away from sunlight, this squash 
can last for up to three months.

Available:  Fall
Peak Season:  Fall
Weight: 7 ounces
Shape:  Like a small pumpkin with a flat top
Color:  Cream with Dark Green Ridges
Flesh: Sweet, Tender, Orange
Flavor: Slightly Sweet, Soft
Great for: Baking.

Kabocha Squash 
Kabocha squash is remarkably sweet with a nice nutty flavor, 
and texture that's similar to a blend of sweet potato and pumpkin. 

Look for a squash with dull coloring that's firm and heavy for its size, and free 
from soft spots. Store it in a cool, dry place for up to one month.

Available:  All Year
Weight: 2 - 3 pounds
Shape:  Squat, Round
Skin: Hard, Jade Green, Bluish-Gray, Cream Color
Flesh: Dense, Dry, Pale Orange-Yellow 
Flavor: Rich, Honeyed Sweetness
Great for: Soups

Acorn 
Acorn squash has a mild, subtly sweet and nutty flavor. This skin is also edible.

Choose acorn squash that have a firm exterior, are free from soft spots and 
blemishes, and feel heavy for their size. Store them in a cool, dry place and they 
will keep for at least one month.

Available:  All Year
Weight: 1 - 3 pounds
Shape:  Small, Round like an Acorn
Flesh: Sweet, Fibrous 
Skin: Edible, Hard, Ribbed, Dull Green Color
Flavor: Rich, Honeyed Sweetness
Great for: Roasting. Peeling is difficult, so cut it in half or slice.

Delicata
Popular in the early 1900s, Delicata has creamy flesh with a mild flavor akin to 
sweet potatoes. 

Choose squash that are heavy for their size, and free from blemishes and soft 
spots.

Available:  All Year
Peak Season: Late Season - Early Fall
Weight: 1 - 2 pounds
Color:  Pale Yellow, Dark Green Pinstripes 
Flesh: Creamy
Skin: Edible, Hard, Ribbed
Flavor: Creamy, Sweet
Shape:  Resembles a Fat Cucumber
Great for: Roasting and stuffing.

Spaghetti Squash 
Spaghetti squash doesn't actually taste like spaghetti. It has a tender, chewy, 
stringy texture, and a very mild flavor. Unlike other winter squash varieties, it 
lacks sweetness. 

Look for spaghetti squash with a firm outer shell, that's heavy for its size, and free 
from soft spots. Store it in a cool, dry place for up to one month.

Available:  All Year
Peak Season: Early Fall - Winter
Weight: 4 - 8 pounds
Color:  Golden Yellow
Flesh: Stringy
Skin: Hard 
Flavor: Mild, Nutlike
Shape:  Watermelon Shaped
Great for: Roasting. Scrape out the strands and dress with butter or pasta sauce.
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Butternut Squash Soup
Serves 6  

1 stick unsalted butter
1 small yellow onion, chopped
3 celery stalks, chopped
1 medium carrot, chopped
1 large leek, white part only, cleaned and chopped
2 shallots, chopped
4 garlic cloves, crushed
2½ pounds Butternut squash, peeled, seeded, 
chopped
Salt and white pepper to taste
½ cup heavy cream
1 bunch fresh sage leaves, picked, for garnish
Saba (available at specialty stores), optional for 
garnish

Melt 4 tablespoons of the butter in a medium 
saucepan over medium-low heat. Add the onion, 
celery, carrot, leek, shallots, and garlic and sauté 
until the vegetables are soft, about 7 minutes. Stir the 
vegetables occasionally to prevent browning. Add 
the squash to the vegetables and stir. Add 2 quarts 
of water and season with salt and pepper. Bring to a 
boil, reduce to a simmer, and cook until the squash 
is just tender, 15 to 20 minutes.

Add the heavy cream and the remaining 4 
tablespoons of butter. Remove the vegetables from 
the heat and purée immediately in a blender or food 
processor. Strain through a fine-mesh sieve and 
adjust seasoning if necessary.

Heat a small amount of blended oil to 300°F and fry 
the sage leaves until crispy. Transfer the sage leaves 
to paper towels to drain and cool.

Ladle the soup into 6 bowls and garnish each with a 
drizzle of the Saba and a few fried sage leaves.

Farro & Roasted Delicata Squash
Serves 6

2 delicata squash cut into ½” rings, seeds removed
4 tablespoons extra virgin olive oil
salt & pepper
1 pound farro
1 bay leaf
6 cups water
3 tablespoons extra virgin olive oil
3 ounces arugula

Preheat oven to 350F degrees.

Place the delicata squash on a sheet pan, drizzle with 
2 tablespoons olive oil, salt & pepper and roast until 
soft.

Rinse the farro well and drain.  Place the farro in a 
pan with water, the remaining extra virgin olive oil, 
bay leaf and salt to taste.  Bring to a boil and stir.  
Reduce to a simmer and cook for 25 minutes, stirring 
occasionally, until grains are al dente. Remove bay 
leaf and pour off any extra liquid. 

Before serving, toss with the squash. Garnish the top 
with the arugula.

Honey Glazed Winter Squash
Serves 6

1 Delicata squash, sliced in half and seeds removed
1 medium Acorn squash, sliced in half and seeds 
removed
1 small Butternut squash, peeled, sliced in half and 
seeds removed
2 tablespoons extra-virgin olive oil
Salt and pepper to taste
2 tablespoons unsalted butter
¼ cup honey
2 tablespoons brandy or bourbon (optional)
¼ cup grated ricotta salata cheese
3 tablespoons fresh marjoram leaves
3 tablespoons Candied Pumpkin Seeds (see below), 
for garnish
2 teaspoons Maldon Sea Salt, for garnish

Preheat the oven to 350°F.

Slice the Delicata and Acorn squash into ½-inch-
thick quarter rounds. Cut the butternut squash into 
½-inch pieces. Toss the squash with the olive oil, salt 
and pepper and roast for 15 minutes or until just soft. 
Let cool to room temperature.

Set the broiler to high. Place a large sauté pan over 
medium heat and melt the butter with the honey and 
brandy. Add the squash, mix well, and cook until the 
honey begins to thicken. Place the pan under the 
broiler until squash begin to caramelize, about 5 to 
8 minutes.

Remove the squash, place it on a serving platter and 
sprinkle with the grated cheese, marjoram, pumpkin 
seeds, and sea salt.

Candied Pumpkin Seeds
Makes ½ cup

½ cup sugar
½ cup pumpkin seeds
Salt to taste

Preheat the oven to 350°F.
Combine the sugar and ½ cup water in a small 
saucepan over medium heat. Stir until the sugar 
is dissolved and the water begins to boil. Reduce 
to a simmer and using a fine-mesh strainer dip 
the pumpkin seeds into the simple syrup for 2 - 3 
minutes.

Remove the pumpkin seeds and place them on a 
baking sheet. Bake the pumpkin seeds for about 
5 minutes or until they have browned. Remove 
the pumpkin seeds, sprinkle with salt, and cool 
completely. They will keep in a sealed container for 
up to 3 weeks.

To serve:
Divide the heirloom tomato slices, wedges and the 
watermelon cubes equally between 6 plates. When 
plating, arrange the slices, wedges and cubes and 
garnish with a bit of feta. Drizzle the vinaigrette over 
each portion and garnish with the marjoram leaves. 
Add a touch of Maldon salt to the salad if desired.

Delicata Squash Pasta

6 ounces butter
2 tablespoons sage, julienne
3 delicata squash
2 tablespoons butter
4 tablespoons brown sugar
1 tablespoons olive oil
4 shallots, julienne
2 tablespoons chopped garlic
1 pound pasta, cooked
½ cup currants
2 cups arugula
½ cup walnuts, toasted & chopped
½ cup Roquefort

Place butter in sauce pan and cook over medium heat 
until butter has turned light brown.  Allow butter to 
cool slightly and add sage. Set aside.

Preheat oven to 375’.
Cut off the ends of the squash.  Split length-wise 
and scoop out the seeds and pulp.  Place on a baking 
sheet and rub the insides with butter.  Sprinkle with 
2 tablespoons of brown sugar and season lightly with 
salt and pepper.  Roast in oven for 15 minutes until 
tender.   Let squash cool to room temperature before 
cutting into ½ inch slices.

Heat a large sauté pan (large enough to hold all 
ingredients) over medium heat.  Add the olive oil 
and shallots and cook over medium heat, stirring 
occasionally until shallots have caramelized.  Add the 
garlic and cook until garlic is translucent.  Add the 
squash and currants. Toss the ingredients together.  
Add the cooked pasta and butter. Toss so that all 
ingredients are covered with butter.  Cook until 
pasta has heated through, season as needed.  Remove 
from heat and gently toss in arugula.  Place in a large 
serving bowl and sprinkle walnuts & Roquefort 
cheese over the top.  Serve immediately.

Root Vegetable Sugo
Serves 6

4 tablespoons unsalted butter
12 pearl onions, peeled
2 large garlic cloves, thinly sliced
2 cups butternut squash, peeled, cut in ½ inch 
pieces
2 medium carrots, peeled, cut into ½ inch pieces
1 small parsnip, peeled, cut into ½ inch pieces
3 medium Yukon Gold potato, peeled, cut into ½ 
inch pieces
8 brussels sprouts, halved
2 cups vegetable stock
1 cup whole tomatoes in liquid
½ cup dry white wine
salt and pepper
2 tablespoons chopped parsley
2 tablespoons chopped thyme

In a large heavy sauté pan, melt 2 tablespoons of the 
butter.  Add the pearl onions and garlic and cook 
over moderately high heat for 30 seconds.  Add 
the squash, carrots, parsnip, potatoes and Brussels 
sprouts, cover and cook, stirring frequently, until 
vegetables are slightly softened, 8 – 10 minutes.

Add the stock, tomatoes and wine and season 
with salt and pepper. Cover and cook, stirring 
occasionally, until the vegetables are tender, about 10 
minutes longer. Stir in the remaining 2 tablespoons 
of butter along with the parsley and thyme.

SQUASH RECIPES

Do you have some favorite squash recipes that you want to share with us?  If so please send them to figgirl2@gmail.com.
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Delicata Squash & Gorgonzola Pizza 
For 5 pizzas

3 medium Delicata Squash, cut into ¼-inch thick 
rings, seeds removed 
¼ cup olive oil
Salt and pepper
½ cups loosely packed sage leaves 
1 red onion, thinly sliced
10 ounces Gorgonzola, crumbled 
¾ cup finely grated Parmesan 
½ cup extra virgin olive oil

Heat the oven to 425°F. 
Brush both sides of delicata rings with olive oil and 
lay in a single layer on a baking sheet. Sprinkle lightly 
with salt and pepper and roast until knife tender, 
about 15-20 minutes.

Remove the dough from refrigerator and let sit for 
about an hour or until it comes to room temperature. 
Shape dough into a thin circle on a lightly floured 
surface.  Sprinkle the sage leaves, onions, delicata 
squash and the Gorgonzola around the pizza. Top 
with grated Parmesan and drizzle the olive oil over 
the top. 

Cook in a wood fired over for 5 minutes or in a 
preheated pizza stone in the oven for 10 minutes or 
until the crust is golden.  Cut pizza in desired amount 
of slices and serve.

Pizza Dough
Yield: 5 pizzas

¼ teaspoon yeast
1 teaspoon sugar
1½ cups water
1 tablespoon extra virgin olive oil
1 teaspoon salt
4¼ cups 00 flour

Heat the water to 100°F  in a pan over medium heat. 
In a bowl combine the yeast and the sugar. Stir in the 
warm water and let sit until the yeast is activated and 
frothy. In a mixer with a paddle attachment, combine 
the flour and salt. Add the yeast and stir until dough 
comes together and gluten is developed, about 5 
minutes. Mix in olive oil. Let rest for 5 minutes and 
knead for an additional 8 minutes. Lightly coat a 
large bowl with olive oil and place the dough in the 
refrigerator. Cover with a wet towel and leave in the 
refrigerator for at least 12 hours to rise. Punch the 
dough down and let rise for another 2 hours, remove 
and roll into 7 ounce balls and place in the refrigerator.

If you don’t plan on making all of the pizzas, the 
dough will freeze and you will need to reduce the 
ingredients proportionally.

Chicory & Squash Salad
Serves 6

½ Delicata squash, seeds removed
½ medium sized Acorn squash, seeds removed
½ small sized Butternut squash, peeled, seeds re-
moved
2 tablespoons extra virgin olive oil
salt and pepper to taste

Vinaigrette:
1/2 cup cooked Butternut squash
¼ cup champagne vin
1 tablespoons maple syrup
2 tablespoon dijon mustard
1 tablespoons water
1/2 cup oil blend

For the salad:
3 head endive broken in individual leaves

1 head frisee, cleaned and torn
1 head radicchio, cut into 1 inch ribbons
1 cup arugula
½ cup pomegranate seeds
3 tablespoons Candied Pumpkin Seeds (garnish)
1 tablespoon Maldon Sea Salt (garnish)

Preheat oven to 350.

Slice the Delicata and Acorn squash into 1/2-inch 
thick quarter rounds.  Cut the butternut squash into 
1/2-inch pieces.

Toss the Delicata and Acorn squash with the olive oil, 
salt and pepper and roast for 15 minutes or until just 
soft.  on a separate baking sheet roast the Butternut 
squash for 18 - 20 minutes until tender. Let cool to 
room temperature.

Place 1/2 cup of the roasted squash in blender, add 
remaining ingredients (excluding oil).  Puree until 
smooth, slowly add oil until mixture has created an 
emulsified vinaigrette.  Season to taste.

Toss the remaining Butternut, Acorn and Delicata 
squash, and chicories together in a large bowl, season 
generously with vinaigrette, place in a large bowl or 
on individual plates, garnish with seeds and salt.

Roasted Delicata Squash & Chicken 
Breast
Serves 6

3 Delicata squash
2 tablespoons butter
4 tablespoons brown sugar

2 tablespoons olive oil
1 tablespoon chopped garlic
1 tablespoon julienne sage

6 chicken breast, butchered “airline style”
2 tablespoons olive oil
¼ cup chicken stock
½ cup pomegranate molasses
3 tablespoons butter
¼ cup pumpkin seeds, toasted
¼ cup pomegranate seeds
salt & pepper

Preheat oven to 375’.
Cut off the ends on the Delicata squash.   Split length-
wise and scoop out the seeds and pulp. Place the on 
a sheet pan and rub the insides with butter, sprinkle 
with 2 tablespoons of the brown sugar and season 
lightly.  Roast in oven for 15 minutes until tender. Let 
squash cool to room temperature before cutting into 
½ inch slices.

Preheat a large sauté pan.  Place 2 tablespoons of 
olive oil and 1 tablespoon of chopped garlic in pan.  
Cook garlic until it just begins to turn translucent.  
Add remaining 2 tablespoons of brown sugar and 
roasted squash and toss.  Cook until squash begins to 
caramelize.  Add sage and toss.    

Preheat a large oven proof sauté pan.  
Heat olive oil and cook breast skin side down.  Place 
entire pan in oven and cook until chicken reaches 
internal temperature of 155’.  Remove chicken from 
pan and set aside. Place pan back on stove over high 
heat.  Add chicken stock and reduce by ½.  Add the 
pomegranate molasses and again reduce by 1/2.  Stir 
in the butter and season with salt & pepper.  Drizzle 
sauce over top of chicken.

To plate:  place squash down first, cover with chicken, 
drizzle sauce over the top and sprinkle with pumpkin 
and pomegranate seeds on top.
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Squash Blossoms 
The flowers from either summer or winter 
squash are edible and delicious. Squash 
blossoms come in varying shades of yellow and 
orange, with flavors that hint of the squash itself. 
They can be found from late spring through 
early fall in specialty produce markets as well 
as Italian, Latin and Filipino markets. Squash 
blossoms are naturally soft and somewhat limp, 
but choose those that look fresh, with closed 
buds. They’re extremely perishable and should 
be stored in the refrigerator for no more than a 
day. Squash blossoms may be used as a garnish 
(whole or slivered) for almost everything from 
soups to main dishes. They also add color and 
flavor to salads. The most common method of 
cooking them is sautéing, often after coating the 
blossoms with a light batter. Squash blossoms 
are sometimes stuffed with ingredients such as 
soft cheese before being baked or batter-dipped 
and fried. They contain vitamins A and C, as all 
as iron and calcium.

The New Food Lover’s Companion

Growing winter squash of all varieties is relatively 
simple and very rewarding.  Seedlings literally 
rocket out of the ground when planted in warm 
spring soil, and their pace doesn’t slow from there.  
On long summer days you can almost watch them 
growing right before your eyes.

In our climate, most squash seeds can be sown in 
early May, however you might wait as late as June 
to plant them.  This works well at the farm project 
(and in home gardens) because it gives you the 
opportunity to get a full early-spring crop from 
a bed before sowing it again with winter squash, 
thus getting much more productivity from a small 
space.

Whatever you decide, plan to start seedlings in a 
protected spot about three weeks before you’re 
ready to plant them outside – or, just jump right 
in with direct outdoor seeding in May or June. 
All squash appreciate a warm, fertile, and sunny 
spot in the garden.  Turn approximately 1 inch of 
compost into the first 12 inches of existing top soil.  
You may wish to plant your squash in mounds, 
but we prefer rows (approximately 3 feet apart, 
with roughly 18 inches between plants) for easier 
harvest and irrigation.

Water plants deeply as needed (we find they do not 
require daily irrigation if the soil is well prepared 
and has abundant organic matter).  As they develop, 
you may choose to remove the “male” flowers that 
develop to use stuffed or in other preparations.

Squash plants are susceptible to certain pests and 
plant diseases, but I’ve found that if the plants 
are vigorous and well-nourished they’ll produce 
abundantly even if you do have some pests, a little 
powdery mildew, or the like.  Essentially, feed your 
soil well and you won’t need to fret!

We’re so fortunate at the farm project to have an 
immediate outlet for produce as it becomes ripe.  
If ever there is a crop that’s too plentiful, we’ll use 
pickling or preserves to put it all to good use in our 
busy kitchens.  However, for the home gardener, 
keeping up with bumper summer harvests can 
be challenging, sometimes even exhausting (I’ve 
reached the point at being mad at zucchini), which 
is why I’ve come to love growing winter squash: 
nature’s own shelf-stable storage system.

Someday I’ll make a list of plants for the lazy 
gardener, and winter squash will be at the top.  I’ve 
had some of my best squash harvests grow from 
“volunteers” in the compost heap with almost no 
assistance from me.  So – plant early, watch it climb 
all over your yard through summer, and you’ll be 
ready to harvest come fall.

The most important thing to know about harvesting 
(and curing) any winter squash is to be sure it’s fully 
mature before picking.  You can tell when they’re 
fully colored, the stem is withered/dying, and the 
skin has hardened so that when pressed with a 
fingernail it will dent but not pierce. 

Now you pick – but be sure to harvest with about 4 
inches or so of stem remaining on the plant.  (This 
will create a complete seal.)

Curing is as easy and straightforward as everything 
to do with growing squash; once harvested, 
your beauties will need a dry spot with good air 
circulation to cure for about 2 weeks.  If some 
portion of the fruit is not fully-colored, feel free to 
expose it to the sun until it does so.  This period of 
time releases some of the moisture and intensifies 
sugars.  It also allows the skin and stem to dry and 
harden off to allow for long-term storage.

Length of storage time varies, but for the most part 
they’ll keep well all winter long (hence the name!) 
– if you’re storing them in a shed or closet, be sure 
to check on them from time to time for pests.

HOW TO GROW WINTER SQUASH
Durae Hardy
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Shades of 
Grenache
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“How do I love thee ? 
Let me count the ways…”
 

I know we tend to get a little poetic about 
our Rhone varietals at the girl & the fig, but 
of all the grapes we work with, Grenache is 
by far the favorite. For me, it’s because of its 
versatility. Like our food, this varietal seems 
to have its own seasons.

In the spring, we anxiously await the release 
of the Grenache Rosés, with their beautiful 
aromas of strawberry and watermelon, the 
flavors of citrus and wildflowers and the 
generous acidity that makes us want another 
glass. In summer, we start to crave Grenache 
Blanc, the perfect patio wine, served ice cold, 
the green apple and mandarin orange flavors 
making it the perfect accompaniment to 
our fresh salads and lighter dishes. Once fall 
arrives, we transition into reds, the lighter 
styles of Grenache Noir pair incredibly with 
the autumnal flavors of clove, cinnamon and 
Allspice. When the cold days of winter are 
upon us, we start to see the more brooding 
style of Grenache, full of black pepper, raisins 
and cherries, these wines are just begging to 
be served alongside a hearty stew or with a 
thick slab of red meat.
 
Grenache originated in Northern Spain 
and Southern France, but we have seen a 
noticeable rise in interest and plantings 
here in the United States, particularly in 
California. This makes sense for a number 
of reasons, the least of which is its rise 
in popularity among savvy consumers. 
Younger drinkers are looking for alternatives 
to Cabernet Sauvignon  and Pinot 

Noir, wines that their parents drink and 
now command top dollar for the few 
that can afford to drink it on a daily basis. 
Climate change also plays a huge part in this 
revolution; Grenache thrives in hot weather 
and can survive with little water. For those 
of us who live in California, these conditions 
are all too familiar.
  
If you’re in to sweet wines, I have a special 
treat for you. One of the rare pleasures in 
life is drinking Grenache dessert wine with 
chocolate. These wines cannot be called a 
“port” (as they are not made in Portugal), 
but they are created in the style of those 
from Banyuls and Maury in the deep South 
of France. Sommeliers around the world will 
argue for days about pairing red wine with 
chocolate, but there is one thing they will 
universally agree on: Banyuls and chocolate is 
one of the greatest gastronomic experiences 
one can have in life. We are currently 
pouring the M. Chapoutier Banyuls on our 
dessert menu which may be sampled with 
our profiteroles, or, even better, with our 
chocolate trifle.
 
Now with all this said, I hope you don’t feel 
like you must “stick to the rules” and only 
drink Grenache Blanc in summer. At this 
very moment, it is 40 degrees outside and I 
am drinking a Grenache Rose while I write 
these words; what’s most important, like 
Romeo and Juliet, is to follow your heart - 
and my heart is all about Grenache.
 
Brian Casey - Wine Director
the girl & the fig

Some of my favorite Grenache Blanc wines this past year
If you can't find them, try to source the next vintage when available. 

Mathes Vineyards, 2014 Grenache Blanc, Sonoma Valley
This wine will not be easy to find unless you are in the restaurant in the 
near future. Very limited distribution, (only 100 cases) and we are quite 
fortunate to be able to have it both by the glass and the bottle for our 
guests. This is a subtle wine, creamy and light, well balanced with gentle 
acidity, truly luscious!

Sheldon 2014 Grenache Blanc, Sonoma Coast
This sweet couple are making their wines starting in the vineyards. They 
are working with the land, keeping things as simple as possible, organic, 
sustainable and biodynamic. This is a philosphy that can turn good 
grapes into delicious wine. As suspected this Grenache Blanc was hand 
harvested and crushed on whole cluster. The wine results in a beautiful, 
crisp, medium bodied white with delicate aromatics of citrus, ginger and 
hints of West County.

Three Clicks, 2015 Rockpile Vineyards, Sonoma County
This Grenache Blanc has aromas of tangerine, honeysuckle, pear, 
nectarine, and tropical flowers. It has vibrant acidity and refreshing 
quality. The palate is fruit driven with flavors of tangerine, lime, and 
nectarines. The wine is has viscosity and weight across the mouth, and 
the body is fulfilling in texture. This Grenache Blanc finishes with 
lingering stone fruit flavors.

2014 Tablas Creek, Tablas Creek Vineyard, Paso Robles
The 2014 Grenache Blanc has an inviting nose of green apple and nuts, 
sea spray, caramel and crushed rocks. The mouth is rich but buoyed with 
vibrant acids, showing more fresh apple, lychee, preserved lemon, and a 
lovely briny note.  The finish is long, smooth, and refreshing, showing 
lime zest, nectarine, and more minerality. 

"The line I have used a thousand times, somewhat sarcastically of course is, 
Grenache delivers what Pinot Noir promises."  Manfred Krankl

The Uber Talented Hawk Wakawaka, aka Elaine C Brown
Illustrator 

Included in the Best 100 Wine Blogs, Elaine Chukan Brown. Elaine serves as the American Specialist for 
JancisRobinson.com, a contributing writer with Wine & Spirits Magazine and a columnist at Wine Business 
Monthly. Wine & Spirits selected her as one of fifty Master’s of Place to feature in their Autumn 2016 special 
edition. 

In 2015 she was awarded the Frank Prial Fellowship by the Napa Valley Wine Writer Symposium for her 
work in both The World of Fine Wine, and Wine & Spirits Magazine.  Food & Wine Magazine named her 
as one of the top wine blogs in their “Guide to the Digital Wine Universe,” October 2015. She was named by 
Imbibe Magazine as a 2014 Imbibe 75 “Person to Watch,” a Grape Collective 2014 Top-25 person to follow on 
Instagram, and a finalist for the Saveur Magazine Best Food Blog Awards in both 2014 and 2015. She has also 
been a finalist for eight Wine Blog Awards in four years. 

Elaine, her daughter, Rachel, and their pets currently live in Sonoma, California.
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Location
Tablas Creek Vineyards

Harvest 2012

Some of my favorite Grenache Noir wines this past year. If you can't find them, try to source the next 
vintage when available -

No Girls 2011 Grenache, La Paciencia Vineyard, Walla Walla
This wine is fresh, fragrant and intensely floral, with a mix of rosewater and orange zest. Elegant, with a delicate, lacy texture, 
the flavors are savory and salty, braced with stiff, lightly peppery tannins. Notes of funk and mushroom come into play as 
it finishes gracefully and with unexpected length. The grapes come from the Cayuse La Paciencia vineyard, which means 
patience—appropriate since the project was ten years in the making.  
(94 points Jeb Dubnick - The Wine Advocate)

Domaine La Barroche PURE,  2012 Chateauneuf-du-Pape
One of my very favorite wines of all time. 97% Grenache grapes from 100 year old vines, picked by hand, made in concrete 
vats. Everything about this wine is special including the ‘pure’ white embossed label. What does it taste like? Well, picture the 
finest berries blended with hints of violet and rose petals, a dash of licorice and spice. Elegant, sophisticated and there is never 
enough of this to drink! Very, very limited production.

Mathis 2012 Grenache, Sonoma Valley
This wine makes me smile, because you can’t think about the wine without thinking about the man behind it. Peter, a longtime 
friend of the restaurant, shows his heart and soul in every bottle. You can taste his passion and his expertise with every sip. His 
Sonoma Valley vines have been good to him, year after year, the wine may be slightly different, but the essence is the same - 
juicy, jammy fruit, peppery spice and long, lingering finish. This is a nicely balanced wine that is delicious with food.

a tribute to grace 2013 Grenache, Santa Barbara Highlands
Angela Osborne, a New Zealand native, is living up to her well deserved press. She is without a doubt in my mind a “rockstar-
cowgirl” winemaker producing liquid gold. Her Grenache wines made from single source vineyards and each has its own 
personality. In particular, we are smitten with the Santa Barbara Highlands Grenache as it is graceful (no pun intended), 
whispers its nuances of savory-sweet flavor in a gentle way, I guess I would say almost feminine but strong. Complex yet 
straight forward and definitely taunting you to come back for more.

INTERNATIONAL GRENACHE DAY

If you follow social media, you probably realize that there is a DAY for everything; National 
Chocolate Day (Oct.28), Best Boss Day (Oct.16), National Pie Day (Jan. 23), National Drink 
Wine Day (May 25) and even National Love Your Pet Day (Feb 20). Well lucky for me there 
is an International Grenache Day that falls on the third Friday of September.

If you love Grenache as much as I do, you can imagine that I will celebrate this day with a full 
fanfare. For the past few years, we have had our winemaker friends come to the girl & the fig 
with their grenache wines and walk around and offer samples to our guests. It has been fun 
and engaging and we can’t thank our partners more for doing this with us. 

Vic McWilliams - Victor Hill Wines, Roger Roessler - R2 Wine Company, Henry Mathes - 
Mathes Vineyards, Sam Coturri - Winery Sixteen600

During the evening we have had a big Tasting Event featuring 10 - 12 winemakers with 
their, red white and pink grenache - each with a station. Past participants have included  
Dane Cellars, Scala Dei, Jeff Cohn Cellars, Imagery Family Winery, Mounts Family Winery, 
Lightning Wines, Idle Cellars, Winery Sixteen600, Ram’s Gate Winery, Mathis Wines, Miner 
Family Wines, Tavosa Winery, Sheldon Wines, Somerston Wine Co., Anaba Wines

In addition, we have live music, a blind tasting and we put out a great spread including 
oozing-gooey raclette to smother over potatoes, endive, baguette and our house-made ham.

Grenache Day is celebrated all of the world and it is fun to dial into a twitter feed of #grenache 
day and see what else is happening in Australia, France and Spain as these folks take it 
seriously too.

The celebration does not stop here, on Sunday, our good friend Sam Coturri puts on a great 
party at his Winery Sixteen600 Tasting Room, with a DJ, food and lots of great Grenache!

From the Urban Dictionary:
*Grenachista: Term used by wine geeks to describe someone fighting for the cause of the 
Grenache Grape, also known as Garnacha, because they believe it is the unsung hero of the 
wineworld, used in many of the best wines but rarely getting the credit it deserves. Synonym 
for someone who believes in supporting the underdog. Grenachistas religiously celebrate 
International Grenache Day every September.

“That somm is pushing expensive over-oaked cab but I heard through the grapevine that 
he’s actually a die-hard closet Grenachista fighting for the cause.”

“I got tired of all those mainstream wines. I’ve joined the Grenache guerrillas and become 
a sworn Grenachista, guilty as charged.”       by thegrapegourmet

Do you fit in the above definition? If so, this is your International Holiday too! 
We will keep you posted as to what will happen in September in 2017 for Grenache Day!  
Hope you will join us!

"The line I have used a thousand times, somewhat sarcastically of course is, 
Grenache delivers what Pinot Noir promises."  Manfred Krankl
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