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FREE FLOW
All of my creative juices get flowing when I travel. It starts in the planning 
process, continues on the journey with my camera as I discover beautiful 
landscapes, interesting cultural things and meet new people. The adventure 
is not over when I return, as I reflect on my time away and find a way to 
document it to enjoy later. My last voyage to Tokyo, Russia and Alaska has 
resulted in this with some help from my friends.

TRAVEL HAIKU
A picture is worth a 1000 words is the old adage. Can that be said for a simple  
Haiku? I have been putting it to the test and challenged our travel group on our last  
Silversea voyage to do the same. 

There are many variations of Haiku. Traditional Haiku consist of 17 on (syllables), in 
three phrases of five, seven and five on respectively that do not rhyme. A haiku often 
features an image or images to depict a specific moment in time. 

Tokyo, three grey days
adventure awaits surprise
awesome memories
          Kathy Lompa

Japanese love fish
fresh, raw, with a bowl of rice
this is kattedon
          Gail Stroupe

scavenging raptors
majestic on fjords updrafts
Alaska's eagles
          Jeff Grover

inspired by chef 
eel and sake side by side
soulful and refined

a sea of concrete
where millions of people live
rainy and silent

the lighthouse beckons
standing strong for all to pass
whitewashed by the mist

glacial valleys
towering snowcapped mountains
beautiful Kenai
          Jeff Grover

dark sky, rocking sea
seeking respite from the chill
friendship warms my voyage
          Pamela Sherman Wilkinson

happy time, cherish
Japan, Russia, Alaska
wine, food, love for all we share
          Janet Bernstein

the colors of Japan
to keep our voyage together
ever in our hearts
          Pamela Sherman Wilkinson

a palette of gray
fully washes the landscape
it's a rainy day

can't see through the mist
foghorns and tugboats are both
guiding us to shore
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Meet the Maker
Bellwether FarmS - Valley Ford, CA
Cindy Callahan had a life changing experience in her mid 50’s. She went from a career as a 
nurse to tending sheep on her farm near Tomales Bay, and it was there she learned how to milk 
sheep and goats. In 1986, Cindy created Bellwether Farms, and it has been a family owned 
and operated farm ever since. Located just forty-five minutes from the the girl & the fig, Cindy 
and her family are now in their thirty-second year in business, continuing to make the wonderful 
cheeses that we love and enjoy. 

Since the start, Bellwether Farms has always been quite the family affair, with Cindy's son 
Liam at the helm, and his wife Diana handling much of the customer service at the Farm. In 
1986 when Cindy first founded Bellwether Farms, Liam was in college at UC Berkeley studying 
Political Economy. Towards the end of his college career, Liam decided to join his mom in the 
dairy business and has been producing every pound of Bellwether Farms cheese ever since. 

The sheep that are a part of Bellwether Farms aren’t just any ordinary sheep. In fact, the sheep 
are a special Northern European breed called East Friesian. This specific breed of sheep are 
some of the best milk-producing sheep in the entire world. Though each ewe can be milked for 
up to 8 months, they produce far less milk than cows do. On average, Cindy is only able to get 
about a half gallon of milk from each ewe per day.

Since the girl & the fig opened in 1997, we have offered at least one cheese from Bellwether 
Farms on our menu, including some of our favorite sheep’s milk cheeses: San Andreas and 
Pepato. An original Bellwether recipe, San Andreas is a raw sheep milk farmstead cheese 
aged for a minimum of 60 days before being released to the market. Pepato cheese is equally 
as delicious as San Andreas and is made from the same recipe with the addition of whole 
peppercorns to add a bit of spice. This smooth and creamy but rich-in-flavor cheese is aged for 
about three and a half months.

Bellwether Farms also produces excellent cow’s milk cheese, one of which is called Carmody 
(named after a road that runs along the farm). This cheese is made from Jersey cow’s milk, 
which Bellwether Farms sources from a nearby dairy. A wonderful cheese that is almost a cross 
between a young cheddar and a Monterey jack style cheese. The Carmody also melts nicely,  
adding to the flavor of mac & cheese and grilled cheese sandwiches. 

In addition to producing mouth-watering cheeses, Bellwether Farms continues to stay on top of 
the latest European cheesemaking practices. They spend time visiting Europe to learn ways in 
which they can continue to improve their products and the techniques they use to make them. 
In 2016, Bellwether Farms also began their Bellwether Farms Foundation, in which they donate 
1% of their profits to local organizations that provide hunger relief or food-related education.

Looking for some delicious local cheese? Bellwether Farms products can be found locally in 
Sonoma at Whole Foods Market and Nugget Market. For more information, be sure to visit their 
website at www.bellwetherfarms.com

Bellwether Farms Ricotta Cheesecake
Makes one 9-inch cake

8 eggs
¼ cup granulated sugar
3 pounds Bellwether Farms Ricotta, drained (either cow’s or sheep’s milk)
3 tablespoons flour
2 teaspoons salt
6 tablespoons honey
Zest of 2 lemons, grated
½ recipe Lemon Shortbread Dough, (below) baked in the bottom of a 9-inch spring 
form pan
1 cup Blood Orange Marmalade (below, or you can substitute something else like 
our Black Mission Fig Jam)

Preheat the oven to 400°F.

To make the cheesecake, beat the eggs and granulated sugar together in an 
electric mixer until the mixture is light and pale.  Add the ricotta, flour, salt, honey 
and lemon zest and mix until light and fluffy.  Fill the baked crust in the spring form 
pan with the ricotta mixture and bake for 50 minutes.

Lemon Shortbread Dough
Makes two 9-inch ricotta cheesecakes

14 tablespoons (7 ounces) unsalted butter
½ cup sugar
1 egg
1 egg yolk
¼ teaspoon salt
Zest of 1 lemon, grated
1 teaspoon vanilla extract
2½ cups flour

In a food processor, cream the butter and the sugar. Add the egg, egg yolk, salt, 
lemon zest, and vanilla. Add the flour to the butter and egg mixture.  Form the 
dough into two balls and refrigerate for at least 12 hours.

Preheat oven to 350°F.
Roll the dough out to the desired shape (depends on the pan size). Prick the dough 
with a fork and bake for 12 to 15 minutes.
Freeze the other piece of dough until needed for another cake.
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Food trucks are so popular these days that they have become an entire culture of 
their own. From food truck festivals to all-around foodie experiences, food trucks 
are a fun and unique twist on the regular restaurant scene. This modern day rise 
to fame for food trucks began during the 2008 economic recession when chefs 
were using their utmost creativity to stay afloat, and people across the nation were 
looking for affordable meals. Though these difficult times eventually recovered, food 
trucks and the idea of what they could become remained.

Many people might believe that food trucks originated in the years right before their 
recent rise in popularity. However, the history of food trucks actually goes back 
hundreds of years. In the 1600’s, street vendors sold food items, commonly oysters, 
from pushcarts on the streets of New York (then known as New Amsterdam). 
Pushcarts were actually the first true form of mobile meals and would eventually 
become part of the legacy of the modern day food truck.

Over two centuries after the 
beginning of pushcarts, a 
new revolutionary break-
through came onto the 
scene. In 1866 following 
the Civil War, the Texas 
beef market was booming. 

However, 
distribution was 
a challenge as 
parts of the US 
lacked railroads, 
resulting in the 
need for cattle 
to be herded 
north by cattle 
herders. At the 
time, a cattleman 
named Charles 
Goodnight 
needed to come up with a way to feed his cattle herders on these 
treks that often lasted many months. His solution became known as the 
Chuck Wagon - a modified wagon with an added “Chuck Box” attached 
to the back, which opened up to provide storage shelves and room for 
a flat cooking surface. Many believe that the Chuck Wagon was the first 
true invention of the food truck. 

While the Chuck Wagon did not provide the foodie experiences that food 
trucks do today, it was efficient and served its intended purpose. Food 
served from the Chuck Wagon included things like beans, salted meats, 
coffee, cornmeal, beef, and other easy-to-preserve items. Today, there 

are still some folks who continue to keep the legacy of the Chuck Wagon alive. Each 
year, the annual Cowboy Symposium takes places in New Mexico featuring the 
LCCS World Championship Chuck Wagon Cook-Off Competition, where participants 
cook old western-style food while dressed in their finest cowboy attire.

Another version of the now modern day food truck came to life in 1872 with Walter 
Scott’s creation - The Lunch Wagon. Scott’s invention included a covered wagon 
with windows cut-in. He would park outside a newspaper office in Providence, 
Rhode Island where he sold lunch goods to the workers inside. From here, the 
“Lunch Wagon” craze, as it was then known, began to spread. Others soon followed 
with their own versions of the Lunch Wagon during the 1880s. 

Keep On Truckin'
The  History  of  the  American  Food  Truck
Researched and Written By: Sydney Dean

1

2

3

7
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At the start of the 19th century, World War I created yet another need for mobile 
food. In order to feed soldiers, the US Army created mobile canteens, which later 
had widespread use in feeding army personnel across stateside bases. 

Also around this time, Americans were introduced to the world’s first ice cream 
truck. In 1920, an Ohio ice cream parlor owner named Harry Burt created the first 
ice cream bar on a stick. In order to sell his creation, Harry deployed employees in 
various trucks. Using dry ice and bells, the “Good Humor” ice cream bar was sold 
around town and became wildly popular. In 1950, the first Mister Softee ice cream 
truck came onto the scene using new on-truck innovations like refrigerators and 
loudspeakers that played that well-known tune (I bet you can hear it in your head 
right now!). 

With ice cream trucks now widespread, the later half of the 19th century began 
to see the true boom in modern day food trucks. In the 1960’s, “Roach Coaches” 
began popping up across the US, primarily at construction sites. This term was 
widely used to describe the food trucks of the mid to late 20th century. Unlike 
today's food trucks, these "Roach Coaches" were primarily used as quick, 
convenient food stops selling items such as hot dogs, chips, and sometimes even 
cigarettes, and often had some suspicious sanitation practices. 

In 1970, this bad reputation for food trucks began to change with Raul Martinez’s 
creation of the first taco truck in East Los Angeles. Though most of his friends 
and family were skeptical of his idea, Raul acquired an old ice cream truck and 
renovated it into King Taco, selling soft tacos on the streets of LA. On his first night 
in business, he sold $70 in tacos, and as he progressed he was selling upwards 
of $150 a night. After just six months in business, Raul was able to open his first 
restaurant. Today, King Taco is a Southern California-based restaurant chain with 
over 31 locations.

Following “Roach Coaches” and the first real taco truck came what was known 
as “Grease Trucks”. These were a group of food trucks at Rutgers University in 
New Jersey known for their “Fat Sandwiches”. Basically, a “Fat Sandwich” was a 
submarine sandwich, with toppings such as hamburger, chicken fingers, cheese, 
french fries, falafels, and even mozzarella sticks. These “Grease Trucks” were a 
huge part of the university’s campus culture. 

Fast forward to the 20th century, and different types of food trucks began to pop up 
in cities across the nation. This is when the true “food truck culture” first began. For 
the first time, food trucks evolved from being convenient to being an experience, just 
like their popular restaurant counterparts.  In 2001, New York issued the very first 
limited liquor license to 
a food truck. In 2011, 
the Zagat guide began 
to review food trucks 
alongside restaurants. 
In 2014, the National 
Food Truck Association 
was created. Today, 
people enjoy food truck 
festivals around the 
country. There are even 
permanent locations 
that exist which host 
street blocks of regular food truck vendors.

Food trucks have had a long, evolving history in order to become what they are 
today. It’s incredible to recount just how we went from pushcarts and Chuck Wagons 
to the food trucks we now enjoy. Food trucks are now more than just a quick stop 
for food, but rather an experience and an entire culture and many predict that food 
trucks will continue to evolve as gourmet mobile kitchens. So, as you enjoy your 
next food truck feast (hello, dirty fries from the fig rig!), be sure to pay homage to 
the historic inventions that began it all.
  
Sources:
https://en.wikipedia.org/wiki/Chuckwagon
http://www.americanchuckwagon.org/chuck-wagon-invention.html
https://www.nytimes.com/2014/05/04/magazine/who-made-that-food-truck.html
http://www.shoesforcrews.com/blog/foodservice-best-practices/the-rise-of-the-food-truck-how-did-it-all-start/
http://thenewswheel.com/dessert-on-wheels-how-did-the-first-ice-cream-truck-originate/
https://www.mr-trailers.com/2017/06/01/roach-coach/
https://en.wikipedia.org/wiki/Grease_trucks
http://articles.latimes.com/1987-11-16/business/fi-14263_1_ice-cream-truck
https://foodtruckempire.com/news/food-trucks-popularity/

Photograph Sources (Counter clockwise from left page):
1: Chuckwagon: Wikimedia Commons, Library of Congress
2. Hot Dog Cart - public domain; Berenice Abbott, digitalcollections.nypl.org
3. Clam Vendor - Picture Collection, NY Public Library
4. the fig rig - Megan Steffen
5. Gothenborg Food Trucks - SB, 2016
6. Good Humor Man - Wikipedia, Wikimedia Commons 
7. Roast Corn Man - Public Domain, Berenice Abbott, 1938
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MIXING IT UP
recipes for 1 cocktail
Negroni
1 oz Gin
1 oz Campari
1 oz Sweet Vermouth
Orange Slice

In a glass with ice, add Gin, Campari and Sweet 
Vermouth.Garnish with orange slice.

Americano
1 oz Campari
1 oz Sweet Vermouth
Soda water
Orange slice

In a glass with ice, add Campari and Sweet Vermouth.
Top with soda water and garnish with orange slice.

Picon Bière
¾ oz Picon
5 oz beer
Orange slice

In a tall glass with ice and Picon, top with beer and 
garnish with orange slice 

Aperol Spritz
1¼ oz Aperol
2 oz Prosecco
Soda water
Orange slice

In a glass with ice, add Aperol and Prosecco. Top with 
a splash of soda water and garnish with orange slice.

Paper Plane… On Fire
¾ oz Bourbon
¾ oz broVo Amaro No 4
¾ oz Amaro Nonino
¾ lemon juice

In a mixing glass, mix together, shake and strain into a 
martini glass.

Monte Mule
2 oz Amaro Montenegro
3 oz Ginger Beer
1 oz Lime Juice
Lime Wedge

In a mixing glass, mix together and add to a glass with 
ice. Garnish with a lime wedge.

“Amaro” - you may have seen the term on a cocktail menu or somewhere in a local bar before.  
The term amari (amaro when singular) encompasses a number of bitter, herb-infused liqueurs. 
In Italian, the word “amaro” itself means “bitter”. Traditionally, amari are made by infusing grape 
brandy with a super secret blend of herbs and aromatics and this bitter brew is then sweetened 
and aged in casks or bottles for varying amounts of time.

Historically, amaro dates back to ancient Rome, where it was used medicinally and sold in pharm-
acies across Italy. Ancient monks also used and sold them for their healing properties. Today, amaro 
is often served as an after-dinner beverage since it is believed to aid in the digestion process. 
Popular cocktail recipes have put amari on menus everywhere.

Spirit Base: Amaro is generally made from botanicals macerated in any number of spirit bases, 
though the most popular these days are wine plus a neutral alcohol. The latter serves as a blank slate 
so that the botanicals need not compete with an additional flavor.

Alcohol Content: Amaro runs from one extreme to the other, probably more so than other spirit 
genres. Bottles can contain as low as 18 percent ABV (rabarbaro and carciofo) to over 70 percent 
ABV (centerbe, arquebuse, and millefiori).

Aging: The variations of barrel or wood influence are just as diverse as the alcohol content. Some 
producers use none, while others use barrels that are hundreds of thousands of liters large for years 
worth of aging. Typically, a darker color and oxidized taste are both good indications of barrel age.

Regionality: The birthplace of amaro is in Italy, and amaro, like wine, is produced in every single 
commune of Italy from the Alto Adige in the north, to Sicily and Calabria in the south. In recent 
years, amari is being produced all over the world. As the popularity of Campari and the Aperol Spritz 
continues to rise, the more artisan amari we are seeing on the shelves. This is an exciting time for 
artisan producers as the possibilities for creating unique elixirs is endless.

Ingredients: While commonly referred to as botanicals, most amari actually utilize far more than just 
various parts of flora. The well-known Campari used carmine as a red dye for much of its history, 
which is derived from the beetle cochineal. Other herb and spice ingredients include orange peel, 
anise, cardoon, sage, fennel, chamomile, mint, rhubarb, ginger, and many more. Some of the bittering 
ingredients include cincohna bark, wormwood, angelica root, and gentian root.

Looking to jump into the intriguing world of amaro? Here are thirty different amari you should try!

SPIN THE BOTTLE

123

4

5

6

7

8

9

10

11

12

13

14 15 16 17 18 19 20

SOURCES:  
Vinepair.com  
Bonappetit.com  
Foodrepublic.com  
Abarabove.com  
Brovospirits.com  
eater.com  
Amaro; Brad Thomas Parsons 
Company Websites

Amaro with Red Numbers are 
available at the girl & the fig.
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1.Campari: Navara, Italy
Campari is an infusion of bitter herbs, aromatic plants and fruit 
in alcohol and water. Campari has a distinctive bitter taste. At 
first taste it is sweet and citrusy, almost like a candied orange, 
which develops to a more herbal, earthy flavor. It ends with a big 
explosion of bitterness. Bright and bitter.

2.Aperol:  Padua, Italy
The nose is slightly alcoholic, zesty orange with complex herbal 
scents and a touch of vanilla. The body is an intense orange 
topped with herbal and woody notes, and pleasantly bitter sweet 
and salty. The mouthfeel is velvety and rounded, with long-lasting 
orange and wood texture. The lingering taste is herbal, pleasant, 
with typical bitterness.

3.Montenegro: Bologna Italy
Montenegro is the best selling Amaro in Italy because of its long 
tradition. It has been produced since 1885! Made with a top secret 
blend of 40 different hand-selected botanicals and spices, it has 
aromas and flavors of orange, vanilla, pekoe tea, coriander, and a 
bit of wormwood with a honey sweetness.

4.Fernet Branca: Milan, Italy
Intensely bitter since its inception in 1845, Fernet-Branca has been 
produced according to the original recipe that has been handed 
down from generation to generation. The bitters are made from 27 
herbs and other ingredients.
 
5.Averno: Caltanissetta, Sicily, Italy
Amaro Averna was first produced by Salvatore Averna in 1868. 
This thick, full-bodied amaro is produced by allowing herbs, roots, 
and citrus rinds to soak in its base liquor prior to the addition of 
caramel. Sweet and herbal, it makes for the perfect after-dinner 
drink.

6.Amaro Nonino: Friuli, Italy
This amaro is produced in the Friuli region of northeastern Italy. 
This grappa-based amaro is infused with an array of roots and 
spices, including licorice, rhubarb, and tamarind, then aged for five 
years in oak barrels.
 
7.Cynar: Italy
Cynar is named after cynarin, a property found in artichokes, 
and is created from an infusion of 13 herbs. At more than twice 
the ABV of the original Cynar, this 70 proof bottle is produced 
for intentional sipping, with its earthy, botanical flavors offering a 
smooth, refined palate. Pleasantly bittersweet.
 
8.Fred Jerbis Amaro 16: Polcenigo, Italy
Amaro Fred Jerbis 16 is produced from 16 botanicals all of Italian 
origin through a single infusion, according to an ancient tradition of 
the monks. Among the botanicals used stand lime, ash, mulberry, 
cypress, orange, rhubarb and currant.

9.Branca Menta: Milan, Italy
Created by Fernet Branca in the 1960s, this intensely minty aperitif 
is produced in Milan and is comprised of herbs from five different 
continents. Refreshing, natural digestif, mouth-coating flavor. 

10.Picon:  Marseille, France
It is made from a base of fresh oranges which are dried and mixed 
with a solution of alcohol which is distilled. Picon also contains 
gentian and quinquina in equal measures.
 
11.Gran Classico: Switzerland
Gran Classico Bitter Liqueur, produced by Tempus Fugit Sprits, 
is an infusion of herbs and roots based on an 1860’s recipe. 
Compared to other potable bitters, it is softer with more spice 
than citrus. It is made through the maceration of 25 herbs and 
roots, including wormwood, gentian, bitter orange peel, rhubarb & 
hyssop.

12.Jelinek Fernet: Czech Republic
Created in the latter part of the 19th century, this mild fernet has 
minty aromas and notes of cinnamon, raisins, mint, baking spices 
and anise.

13.Fernet-Vallet: Hidalgo, Mexico
Fernet-Vallet is a 70 Proof fernet liqueur made from a maceration 
of aromatic plants, roots and spices including cinnamon, clove, 
quassia wood, gentian root and cardamom. An intensely herbal, 
woodsy digestif, with hints of Alpine spices.

14.Don Ciccio & Figli Carciofo Aperitivo: DC
Francesco Amodeo’s family has been making liqueurs since 
the 1880s in Italy. The Carciofo aperitif is based on an infusion 
of 3 different kinds of artichokes, cardoons, grapefruits, and 18 
selected roots and herbs.

15.St. Agrestis: New York
St. Agrestis was founded in 2014 by sommeliers upon returning 
to New York from a three-month trip throughout Italy. The amaro 
begins by individually macerating twenty organic herbs, spices, 
flowers, roots, seeds and citrus in a neutral base spirit. The twenty 
tinctures are married together and transferred to ex-bourbon 
barrels. St. Agrestis Amaro has flavors of intense baking spice 
followed by a high note of mint and green herbs, then gives way 
to sarsaparilla root, all in perfect harmony with the bitterness of 
gentian root.

16.Balsam Amaro: Chicago, Illinois
Bottled at 88-proof in a hand-dipped bottle, Balsam Amaro has the 
groundbreaking ability to turn any wine into bespoke vermouth. 
Made with more than 30 ingredients including herbs, roots, spices, 
pure cane sugar, rare teas and artisan spirit.

17.Brovo Spirits: Washington
Amaro #4 starts with a hibiscus note, followed by a three-stage 
citrus infusion--orange, lemon, and grapefruit--followed by 
eucalyptus simple syrup and a spicy cayenne finish.

18.Fernet Leopold Amaro, Colorado
Fernet Leopold Highland Amaro embraces the herbal notes of 
traditional fernets, while offering a pronounced and entirely unique 
mint quality. The spirit is steeped in a flight of bitter roots, followed 
by rose petals, elderflower, chamomile, and honeysuckle. These 
ingredients will rest for weeks before they are drained and racked 
into Chardonnay barrels for months of aging.

19. Golden Moon Amer dit Picon: Colorado
Golden Moon Amer dit Picon is produced using the finest 
hand-selected herbs, spices and botanicals available. This was 
recreated with the original processes and required the original type 
of ingredients used by legendary distiller Gaetan Picon to create 
his amer (bitters) in the 1830’s.

20.Breckenridge Bitters: Colorado
Hand-harvested alpine herbs mingle with ancient bitter roots and 
spicy dried fruits in a symphony of aromas and flavors that recall 
the mystery of old world alchemy. This exquisite aperitif bitter 
strikes a remarkable balance of alluring aromatics and bittersweet 
flavors.

21.Grand Hops Amaro: Los Angeles, CA
From Greenbar Distillery, made from organic hops, this amaro 
captures spicy, citrusy hop flowers famously found in California 
IPAs. Bittersweet taste with intense flavors of grapefruit and 
pineapple.

22.Grand Poppy Amaro: Los Angeles, CA
Intense flavors of flowers, roots, herbs and citrus, Grand Poppy 
Amaro captures the flora of southern California. Greenbar Distillery 
makes it by marrying the best of California’s bounty – citrus from 
our favorite Southern California farms, coastal herbs and berries 
and one very distinctive flower, the California poppy.

23.Amaro Angeleno: Los Angeles, CA
This golden-hued amaro is made with an unaged brandy and a 
fortified wine base, distilled from local grapes and rounded out with 
herbs and California oranges.

24.Opah: San Diego, CA
The cinnamon and anise-tinged spirit, made by Cutwater Spirits in 
San Diego, is similar to Averna, an intense Sicilian amaro flavored 
with citrus, pomegranate, and cola nut. Opah’s fruity bitterness is a 
nice counterpoint to the bright notes from orange liqueur and lime 
and pineapple juices.

25. Margerum Amaro: Santa Barbara, CA
Margerum Amaro is the result of late-harvest red grape  
spirits infused with dried orange peels and garden herbs,  
(sage, thyme and lemon verbena), and aged in old 225-liter 
French oak barrels. This amaro has tons of fruit to it—dates, plums 
and prunes, oranges and lemons, somewhat reminiscent of a 
Torino-style vermouth with bitter edge and mouthwatering acidity.

26.California Fernet: San Francisco, CA
Made by Geijer Spirits, California Fernet is a dry and grassy 
Fernet. It is rich and complex, yet not overpowering. It is grassier 
and less sweet than other Fernets on the market, and its 21 roots, 
herbs and spices are playfully balanced for the drinker. 

27.Lo-Fi Gentian Amaro- San Francisco, CA
Predominant aromas of sweet citrus fruit with hints 
of ginger, exotic flowers and spices are supported
by a framework of cinchona bark and bitter root extracts.

28.Fernet Francisco #2: San Francisco, CA
This fernet is a concoction of 12 hand-picked, local herbs and 
botanicals, (carefully selected for their bold aromas and intense 
flavors). It uses local grape-based brandy and organic, natural 
grain spirit to create a light and dry fernet.

29.Bruto Americano: Alameda, CA
From St George Spirits, Bruto Americano’s flavor evokes 
Maine’s balsam fir and California buckthorn bark, a medicinal 
herb that smells like sandalwood incense. There are a mix of 14 
ingredients that go into this texturally complex aperitivo. There are 
heaps of woodsy notes and warming spice flavors, like ginger and 
cinnamon, with a through line of bitter orange.

30.Bilaro Di Sebastopol Amaro: Sebastopol, CA
Balanced, bracing, and bitter. Crafted in west Sonoma County 
from premium grape spirit distilled in Sebastopol from local grapes. 
It is macerated with 13 different herbs and botanicals in the tank, 
and then gently rested in the barrel for several months before it is 
bottled by hand.

 

30 AMARO TO TRY
fruity            orange roots                    barrel 

herbal lemon  fir    anise

floral   botanical artichoke vanilla

spicy woody mint   spices 
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Day Tripping in Sonoma
Sonoma is such a diverse county that there is always something fun to 
do and delicious to eat. Sonoma County includes a variety of beauty, 
from the ocean to the vineyards, to the redwoods and the charming 
small towns. These towns are rich in history, and the areas around 
them are rich with agricultural abundance. Since my passion is food, 
beverages and farming, I will give you a few itineraries that have some 
great examples as to why Sonoma County is the most delicious area in 
the world (in my humble opinion).

Eat in West CountySonoma’s West County is almost a country into itself. The beauty 
of the landscape is seen in every bend and the winding roads 
are a delight to drive. Here are some food focused experiences, 
but if you need something less caloric, the Osmosis Day Spa in 
Occidental is a nice retreat, the antique stores throughout the 116 
highway are fabulous, and there is at least one great art gallery 
in Graton. You could easily stretch this itinerary over 2 or 3 days. 
Towns included in this itinerary are:

Sebastopol --> Freestone (11 minutes, 5.9 miles via Bodega Ave)
Freestone --> Occidental (7 minutes, 3.5 miles via Bohemian Hwy)
Occidental -->Graton (10 minutes, 5.6 miles via Graton Road)
Graton --> Sebastopol (10 minutes, 4 miles via CA-116)

Sebastopol
Sebastopol was once known as the "Gravenstein Apple Capital 
of the World". The Gravenstein Apple Fair is hosted by Sonoma 
County Farm Trails and has a long and rich history in Sonoma 
County. Sebastopol staged its first Apple Show in 1910 on Main 
Street in a tent across from the Petaluma and Santa Rosa Railway 
Depot.

The Barlow 
6770 McKinley Street
The Barlow, a 13-acre retail park that packs a week’s worth of 
West Sonoma County destinations—cafés, community markets, 
tasting rooms—under 17 farmhouse-style roofs.

Spirit Works Distillery 
6790 McKinley St  #100
A Northern California distillery that produces spirits from 'grain to
glass'. They have a tasting room where you can taste their variety
of spirits or take a tour of the distillery. The tasting room is open 
Wednesday through Sunday from 11am to 5pm. Tours are Friday, 
Saturday & Sunday at 2pm or 5pm. 

Crooked Goat Brewing 
120 Morris Street, Suite 120 
About 16 beers on tap at any given time. These guys are having a 
good time with flavor and experimentation. Adding different fruits, 
honey, and spices like vanilla add another depth to the beers. 
They love throwing a party, so expect live music on Saturdays and 
Sundays from 3 - 5pm.

The Nectary 
6760 McKinley Street, Suite 130
The Nectary offers raw, organic cold-pressed juices. Juices range 
around $10 and offer an interesting, healthy alternative to wine 
country beverages. They also prepare smoothies, superfood 
lattes, fermented drinks (like fruit & herb based kefir, kombucha & 
jun) and other artisanal snacks and sweet treats.  

William Cofield Cheesemakers 
6780 McKinley Street #110
William Cofield Cheesemakers is making proper British style 
cheeses in Sonoma County. "They are drawing direct inspiration 
from the technique and practices of England, and combining it with 
the terroir, the milk and the feel of the Sonoma coast."

Ramen Gaijin 
6948 Sebastopol Avenue
Next to our housemade Ramen, this ramen shop and izakaya is 
my favorite. Featuring traditional seasonal ramen styles highlight-
ing the local farmers and ranchers, these bowls are delicious. 
They also have an excellent cocktail program and lovely small 
plates including their fried chicken karage and their gyoza.

Freestone
Freestone is a former stone and logging town and the entryway to 
the Bohemian Highway. In 1974, Freestone became the first his-
toric district named by Sonoma County. The downtown comprises 
a handful of historic buildings with a selection of local businesses, 
including a cheese shop, winery, bakery, and a spa.

Wild Flour Bakery 
140 Bohemian Highway
Wild Flour Bakery has featured brick oven baked sourdough 
breads, scones, biscotti, and coffee for over twenty years. They 
offer 10 - 12 different kinds of bread daily and their brick oven is 
fired with Eucalyptus wood.

Freestone Artisan Cheese 
380 Bohemian Highway
Freestone Artisan Cheese sells handcrafted artisan cheeses, 
California nuts, olive oils grown and pressed locally, raw local 
honey, small-batch jams, crackers, panforte, chocolates, 
charcuterie, drinks and more. They also offer hot crêpes, coffee, 
and tea made to order. Many of the cheeses they sell come from 
the Sonoma, Marin and Napa Counties.

Occidental
This tiny hamlet is situated midway along the ten mile Bohemian 
Highway drive, a pastoral route that winds among ancient redwood 
groves. The historical buildings on the two short blocks of the Main 
Street harken back to the town’s founding as a North Pacific Coast 
Railway stop in the 19th century.

Hazel 
3782 Bohemian Highway
Jim & Michele Wimborough are committed to using local, seasonal 
and sustainable produce, meats, and fish to create memorable 
food & baked goods. The restaurant space features two wood fired 
ovens that will be the focus in creating the everchanging menu. 
Jim uses his many years of experience working with live fire to 
make rustic, Mediterranean inspired cuisine. Michele’s expertise 
and love of pastry lies in making all kinds of sweets including fresh 
fruit shortcakes, creamy pot de créme, amazing sundaes, and a 
large variety of cookies and cakes.

Graton
Graton sits in the middle of a beautiful valley bordered by Sebas-
topol on the south, Occidental on the west, Forestville to the north, 
and Santa Rosa to the east. It is historically known as the Green 
Valley area. The unincorporated town of Graton is roughly 20 miles 
from the California coastline. Graton's agriculture was historically 
concentrated on apple farming, but like most of rural Sonoma 
County, it now focuses on wine production.

Willow Wood Market Café 
9020 Graton Road
Serving breakfast, lunch, and dinner since 1995. Part general 
store, part café, their menu includes down-home comfort food with 
delicious items including the Venetian breakfast or their Egg Salad 
sandwich.

Wild Flour Bakery

Willow Wood Market 

Spirit Works

Hazel The Nectary

Crooked Goat Brewing

Source: Library of Congress
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The Cheese Trail
"The California Cheese Trail" has made your Cheese Day Tripping an easy effort to find the best cheeses that the County 
has to offer. Just go to their website, Cheesetrail.org, and download a copy of their Trail Map. They also have a free Cheese 
Trail App that you can download that offers cheese itineraries as well as driving directions.

There is no doubt that one of the reasons that I fell in love and moved to Sonoma was because of the cheesemakers. The 
cheese industry is a large one, and it is easy to be proud of the artisanal, interesting cheeses that are made in Sonoma 
County. One-third of our daily menu is made of cheese, with at least 45% of those cheeses being local. I have noted some of 
these below. So, if you got excited by any of the cheese that you have tasted at the girl & the fig, take some time and go to 
the source, just as you would a winery or tasting room.

Carniceria Tour in Sonoma Valley

10. BOHEMIAN CREAMERY 
7380 Occidental Rd. Sebastopol, CA 95472 
www.bohemiancreamery.com 
Lisa Gottreich broke from her midlife mold to fill new ones with 
innovative and compelling sheep, goat, cow, and water buffalo curds. 
She makes a variety of cheeses overlooking her herd of Alpine dairy 
goats in Sebastopol. Stop by the shop Fri-Sun 10-6, or email to sign up 
for one of the regular weekend tours.

15. VALLEY FORD CHEESE & CREAMERY 
15000 Hwy 1 Valley Ford, CA 94972  
(707) 293-5636 
www.valleyfordcheese.com 
Five generations of the Bianchi/Grossi family have raised dairy cows. 
Karen Bianchi Moreda and her son Joe now make Swiss-Italian-style 
cheese from the milk of their Jersey herd. Call or email to book a tour 
of their dairy and creamery.

5. POINT REYES FARMSTEAD CHEESE CO. 
14700 Shoreline Hwy Point Reyes Station, CA 94956  
(415) 663-8880 
PointReyesCheese.com 
The Giacomini family makes Fresh Mozzarella, Toma, Bay Blue, and 
Original Blue with milk from their own cows, processed within hours 
of milking. They offer farm tours seasonally on Fridays at 1:30, and 
dinners, cooking classes and more at The Fork, their culinary and 
educational center. Book online.

16. VELLA CHEESE COMPANY 
315 Second St. E Sonoma, CA 95476 
(800) 848-0505 VellaCheese.com 
The Vella Cheese Company, originators of Dry Jack, is still family owned 
and operated by third and fourth generations. They are in the same 
stonewalled building they were founded in, just off the Square, in the 
City of Sonoma. Stop by their retail shop to pick up cheese, Mon-Fri, 
9:30-6, Sat, 9:30-5.

12. MATOS CHEESE FACTORY 
3669 Llano Rd. Santa Rosa, CA 95407  
(707) 584-5283 
Joe and Mary Matos grew up in the Portuguese Azores on 
the lush volcanic island of Sao Jorge, noted for its delicious 
cheeses. They relocated to Santa Rosa in the 1970s, carry-
ing the recipe for their native cheese with them. Stop by their 
farm 7 days a week, 9-5, to pick up some cheese.

9. BLEATING HEART 
419 1st Street Petaluma, CA 94952 
BleatingHeart.com 
Seana Doughty and her husband Dave Dalton quit desk jobs 
to make cheese. In 2018, after outgrowing one creamery, 
they moved into a larger one in Petaluma, making sheep, 
goat, water buffalo, cow, and mixed milk cheeses. Check 
their website for details on how to watch the cheesemaking 
process through viewing windows.

Local celebrity, Kathleen Thompson Hill, Food & Wine Editor and columnist for 
the Sonoma Index Tribune and author of over 40 books, also happens to be the 
leading expert in our Carniceria (Mexican meat and food markets) Community. 
She offers private tours as well as tours through Ramekins Culinary School. On 
this authentic, unique tour, Kathleen may take you to taste Mexican pastries, 
visit the Carnicerias of "The Springs" (El Verano, Agua Caliente and Boyes 
Hot Springs), a Salsa garden at one of the local schools, El Brinquito (Sondra 
loves their chicken and salsas), and a Tortilla Factory. The tour ends at La 
Michoacana Natural Ice Cream Shop for some exotic fruit paletas and exciting 
new ice cream flavors. Itineraries are subject to change and distributed at the 
beginning of each tour.
For more details, email Kathleen at kathleensonoma@gmail.com.

SOURCE: 
California Cheese Trail
cheesetrail.org
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Cast Iron cookware is back!
© Kathleen Thompson Hill 

Cast iron cookware is popular because of how they retain 
and conduct heat evenly, seem to improve food, and pose 
as an occasional (or threatened) weapon.

Cast iron cooking vessels, especially pots, have been used for more than 2,000 years. 

New cast iron pans and skillets are some of the least expensive cookware in the United 
States, and they last forever. Old or “antique” cast iron pans have become more and more 
expensive unless you can find them at garage or yard sales. I am one of those lucky people 
who still uses the same iron skillet my father used to cook trout after an afternoon of fishing 
with his daughter.

When stoves came inside kitchens in Europe in the mid-19th century, pots and pans used to 
be hung over the hearth (toaster) or suspended over or in a fireplace. 

A “spider” had a handle and three legs, often used by early chuck wagons serving the 
cattlemen moving animals from Texas northward. The cook could hang them over the fire or 
place them directly on a grill of some kind. 

Wagner and Griswold were the biggest manufacturers in the US. They closed in the mid-
1950s and now belong to the American Culinary Corp. Lodge is the biggest (and sometimes 
only) manufacturer of cast iron cookware currently in the US, although Grizzly is hiring 
military veterans and getting into production with one 12-inch skillet. Many others are made 
in Asia or Europe.

Enameled cast iron developed in the mid-20th century, hence Le Creuset. My opinion is 
that enameled cast iron handles get hotter than plain cast iron.

Iron skillets can develop their own “non-stick” surfaces and you can bake eggs, cornbread, 
cobblers and cakes in them. Bread baked in a cast iron skillet in the oven often has a crisp 
crust and tastes aromatic. 

Cast iron skillets and pots can increase the iron content of food cooked in them, with more 
iron getting into food from new pans than from older, seasoned cookware. All of this can be 
good for people who could use a little more iron in their systems, and not so good for those 
for whom it might be a health hazard.

British Museum and BBC say that Abraham Darby’s 1739 patent for sand casting pots 
using coke as a fuel instead of charcoal allowed him to produce larger quantities of cast 
iron products.

Griswold Cast Iron
Griswold was founded in 1865 as Seldon-Griswold Manufacturing by Matthew Griswold 
and cousins Samuel and J.C. Seldon in Erie, PA near Erie Canal. They made waffle irons, 
mailbox flaps, and spittoons.

In 1884 Matthew bought out the Seldon brothers and changed the name to Griswold 
Manufacturing Company in 1887. Matthew Sr. gave the company to his son Matthew Jr., 
who passed it on to Marvin, who grew the business. Quality sank in the ‘40s and the family 
sold the Erie plant in 1946 to Wagner Manufacturing Co. 

Earliest Griswold cast iron has the word “Erie” stamped in the bottom of the pan. Griswold’s 
pans had a cross symbol with Griswold written inside the cross. After Wagner bought 
Griswold pan bottoms bore both names.

Lodge and Joseph Lodge
Joseph Lodge left home at 15, took a steamship from Pittsburgh PA to Louisville KY, 
traveled by foot across the U.S., and got jobs in machine shops.

He kept a daily journal and wrote about his first taste of cornbread in Missouri on March 31, 
1867. In 1876 he moved to Tennessee looking for industrial work at age 28, managed coal 
mines and blast furnaces, and started a foundry to make soil pipe. In 1896 he started Lodge 
Manufacturing, calling it Blacklock at first, out of affection for his minister, Joseph Blacklock.

Blacklock burned down in 1910, and he built Lodge Manufacturing a few blocks away in 
South Pittsburg, Tennessee. 

Lodge now has plants in South Pittsburg, Tennessee, Commerce, Georgia, and Sevierville 
and Pigeon Forge, TN.  Currently Lodge’s CEO and Chair are Joseph Lodge’s great 
grandsons.

In 1950 they converted from hand-pour production to an automated molding process. 
The coal-fired cupola furnaces were replaced with electro-magnetic induction melting and 
received a Governor’s Award for Excellence in Hazardous Waste reduction. 

A long way from chuck wagon cooking, but the cast iron cooking carries on in some fine 
restaurant kitchens.

Kathleen Thompson Hill is an author, food writer, Culinary Historian, and 
collector of about 4,000 kitchen utensils, machines, devices, cookbooks 
and food pamphlets. She spent weekdays for seven years with the 
great writer M.F.K. Fisher and even prepared lunch one day for her 
and Julia Child, a somewhat terrifying experience. Parts of the Kathleen 
Hill Culinary Collection have been exhibited at museums throughout 
California and at several Wiliams-Sonoma stores.  The original Williams-
Sonoma in Sonoma named her Resident Historian. Her favorite kitchen 
gift is a pewter stove-top potato baker (think about that-pewter melts) 
from the late Alex Mitchell. She is a member of Les Dames d’Escoffier, 
a member of both the New York and Southern California Culinary 
Historians, and is a Compagnon of the Guilde Internationale des 
Fromagers. 

Tell us about a special kitchen artifact or story you 
would like to share from your 

“Kitchen Memories” at kathleensonoma@gmail.com or on 
Facebook at https://www.facebook.com/KathleenHillFood. 

Kathleen Hill Collects

cast iron photographs by Sydney Dean

Cast iron cornbread pan with corn cob design unless someone doesn’t get the point (early 1900s).

3-legged cast iron “spider” with legs to stand slightly above fire with a handle to pick up or to hang the pot 
above the fire in chuck wagon days.
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Taking Flight
As I have been an avid Flea Market, Thrift Store and Garage Sale collector for a few different things for 
many years, having restaurants gives me even more purpose to be on a constant hunt. Since we opened 
in 1997, we have been using small cocktail and wine glasses for our wine flights. It was never meant to 
replace tasting wine in a proper wine glass, but rather to add some whimsy and style, as well as another 
identifying item to tell which wine was which. 

My basic rule for these glasses is to purchase them as inexpensively as possible. For the most part, these 
glasses were probably not produced to be used hundreds of times over in a busy restaurant. Not really 
knowing how much wear and tear these glasses got before landing at the girl & the fig, we really never 
know how long they will last before a tiny knick or chip turns into a broken glass heading for the recycling 
bin. The glasses need to have some story of character. I try to imagine who owned the glass before it 
became to be ours; these glasses have stories to tell. Some of my favorite glasses over the years have 
been the ones from the airlines, which are hard to find now and often too expensive to purchase on eBay. 

One of my best sources for glassware is any Salvation Army I come upon. They tend to have specials or 
half off days, and I occasionally head to the one in Petaluma on a Friday (1/2 price day) to see what is 
available. 
                                                                          
Another tried and true source is our local downtown thrift store, The Church Mouse, on the Sonoma 
Plaza (opened 1976) and the other larger Thrift center (opened 1979) located a few miles away in Agua 
Caliente. The Thrift Program was first founded in 1966 to raise money for the education programs for the 
parish. The Church Mouse stores are successful in their own right as thriving retail stores that continue to 
support more than 450 students in Sonoma Valley. 

If you are an armchair collector and are looking for a new website to get hooked on, try www.ebth.com. 
Everything But The House is an online auction site that works much differently than eBay. You can find 
incredible deals on this website, but unfortunately for me, the shipping to 95476 can get too expensive for 
the items like glassware or green things. Doesn't cost to look though, right?

There are so many different kinds of glasses available all over and sometimes we could be buying a 
serious treasure that we will never know we have. Over the years, I have had folks stop me to let me 
know that their grandmother had the same style glasses or they tell me how rare a certain glass is, but the 
best of all is when we get a gift of a random assortment to add to our ever-changing collection of "flight 
glasses".

Wrought iron toaster with 30-inch handle to hang bread over the fire. 1900s. 
England. Gift from the Kitty MacKay Collection.

Cast iron Lodge pan. First annual “Made in America” series, 2018

Cast iron egg or biscuit baking pan, 1880s.

Nest of three cast iron pans or skillets ranging from 2 “ to 12 “ diameter, 
1940 to 2018.
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Basil:
- Highly aromatic with a robust licorice flavor 
- Foliage color can range from green to purple
- Over 100 varieties of basil have been identified, not all culinary
- Add fresh basil leaves at the end for maximum fresh flavor 

Chamomile:
- Commonly used to calm the digestive system as a tea
- Both the leaves and flowers are edible
- Favorite nectar stop for pollinators

Chervil:
- Delicate anise flavor
- Chervil grows best from seed in moist soil
- Harvest leaves when they are fully open but still tender

Cilantro:
- Cilantro leaves and stems have a pungent, herbaceous flavor
- The seeds of the plant are called coriander
- Cilantro will thrive in full sun

Dill:
- Light and feathery herb with a pungent herb flavor
- Often used in pickling
- Same plant family as celery

Lavender:
- The needle-like foliage is blue-green to gray 
- Can grow from 1-3 feet tall
- Hundreds of varieties

Lemon Verbena:
- Strong lemony fragrance
- Hang to dry
- Thinly sliced leaves add zest and aroma to dishes

Marjoram
- Floral and woodsy
- Member of the Oregano family with a sweeter, milder flavor
- Leaves are gray-green and velvety to the touch
- Bouquet garni partner with parsley, thyme, bay, tarragon

Mint: 
- Surprisingly versatile for such an intensely flavored herb 
- Many types of mint that each have their own specific flavor
- Plants readily cross-pollinate
- Mint thrives in container gardens

Oregano:
- Robust, somewhat lemony flavor
- Choose Greek Oregano for the "true" oregano
- Oregano's flavor doesn't dissipate with drying

Parsley: 
- Light and grassy in flavor 
- There are two distinct types of parsley:  moss-curled and flat-leaf
- Black swallowtail butterflies lay eggs on curly parsley

Purslane:
- Also considered a succulent
- The purslane herb has red stems and fleshy, green leaves
- All purslane needs to grow is part to full sun and clear ground

Rosemary:
- The fragrance is an intense camphor or piney scent
- Foliage is dark green and needle-like much like a spruce or fir
- Rosemary thrives in full sun
- Harvest rosemary in the morning, after dew has evaporated

Sage: 
- Pine-like flavor, with lemony and eucalyptus notes
- Sage blooms can be used the same as you would use sage leaves
- Best way to harvest sage is removing individual leaves

Tarragon:
- Strong anise flavor
- Once considered the king of herbs in French cuisine
- The more you cut, the more tarragon grows
- Snip anise-flavored leaves as needed from the top of stems

Thyme: 
- Adds a pungent, woodsy flavor with a hint of clove and mint
- Major ingredient in the classic French flavoring Herbes de Provence
- The small blossoms are much loved by honeybees and other pollinators
- Once established, thyme is a drought-tolerant plant
- Hang the stems upside down in small bunches when drying

Sources:  
www.thekitchn.com   
www.bhg.com   
www.wikipedia.com

Herbal 
Quintessence
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Unless otherwise stated all recipes come from our kitchens.

Fresh Chamomile Tea
Makes 1 cup

3 - 4 Tablespoons fresh chamomile flowers, heads popped off
1 mint sprig
boiling water

Using an infuser teapot, place the fresh chamomile flowers 
and mint sprig in infuser. Pour boiling water over flowers and 
let steep for 5 minutes. Serve

Tarragon Deviled Eggs
Makes 12

6 large eggs
½ cup tarragon aioli, see below
½ teaspoon whole grain mustard
Salt and pepper to taste
1 teaspoon finely chopped tarragon leaves

Place eggs in a large saucepan and cover with cold water. Set 
pan over medium-high heat and bring water to a boil. Turn off 
heat, cover pan with a lid and let sit for 11 minutes. Drain, rinse 
eggs under cold water and peel.

Halve eggs crosswise and scoop out yolks into a medium bowl. 
Stir in the aioli and mustard. Season with salt and pepper. 

Using a pastry bag or a small cookie or ice cream scoop, 
scoop mixture into each egg. Garnish with chopped tarragon.

Tarragon Aioli
Makes 1 Cup

3 large egg yolks
1 teaspoon minced garlic
3 Tablespoons chopped fresh tarragon
4 teaspoons fresh lemon juice
1 teaspoon champagne vinegar
¾ cup blended oil
Salt and pepper to taste

Combine the egg yolks, garlic, tarragon, lemon juice, and 
vinegar in a food processor. Pulse to combine. Slowly add the
blended oil and season with salt and pepper to taste. The aioli 
will keep for 7 days in the refrigerator.

Burrata, Heirloom Tomatoes & Basil
Serves 6  

8 medium heirloom tomatoes, sliced into 1" wedges
12 fresh basil leaves, torn into 1-inch pieces
¾ pound burrata cheese, pulled into ½-inch chunks
¼ cup high-quality extra-virgin olive oil
1 Tablespoon Maldon Sea Salt

Place an assortment of the heirloom tomato wedges on a 
serving platter. Loosely cover the tomatoes with the burrata 
and the basil. Drizzle with olive oil and sprinkle with salt right 
before serving. 

Basil Pesto
Makes 1 cup

¼ cup pine nuts
3 bunches basil
1 Tablespoon garlic
3 Tablespoons parmesan cheese
½ cup olive oil
Salt and pepper to taste

Take basil leaves off stems and blanch in boiling water for 15 
seconds. Toast pine nuts until lightly brown. In blender combine 
all ingredients add more or less olive oil if needed. Taste and 
finish with salt and pepper.

Gremolata
Makes 1 cup

Zest of 1 lemon
¼ cup herbed bread crumbs, recipe included
1 Tablespoon extra-virgin olive oil
3 Tablespoons fresh flat-leaf parsley leaves

Combine the lemon zest, bread crumbs, olive oil, and parsley 
in a small bowl. 

Heirloom Tomato Gazpacho
Serves 6

3 pounds heirloom tomatoes
1 red bell pepper, seeded & diced
1 cup fennel, diced
1 cucumber, peeled & chopped 
1 red onion, chopped 
¼ cup sherry wine vinegar
1 Tablespoon balsamic vinegar
¼ cup extra-virgin olive oil
¼ cup Pernod
½ Tablespoon minced garlic
¼ cup chopped parsley
2 Tablespoons chopped thyme
¼ cup chopped tarragon
sea salt and pepper to taste

On the bottom of the tomatoes, score an ‘X’ with a knife. In a 
boiling pot of water, blanch tomatoes for 30 seconds to loosen 
skins.  Place tomatoes in ice water and drain. Remove skins 
from tomatoes. Cut tomatoes in half.

Working over bowl, gently squeeze tomato halves to release 
seeds and juices. Reserve the tomatoes. Strain juices, 
pressing on solids to extract as much juice as possible. 
Discard seeds. Chop tomatoes.  

Transfer chopped tomatoes and tomato juice to large glass 
bowl. Add red pepper, fennel, cucumber, red onion, vinegar, 
olive oil, Pernod, garlic, and herbs. 

Let stand at room temperature for one hour. Purée half of the 
gazpacho mixture in a blender until smooth. Add the puree to 
the rest of the gazpacho and mix well. Season with salt and 
pepper.  Chill at least 2 hours and up to 1 day.  Serve cold. 

Herbed Bread Crumbs
Makes 1 Cup

6 slices day old bread, cut in small cubes
2 Tablespoons extra-virgin olive oil
Salt and pepper to taste
2 Tablespoons chopped garlic
2 Tablespoons chopped fresh flat-leaf parsley

Preheat the oven to 350°F.
Toss the cubed bread in a bowl with the olive oil and season 
with salt and pepper to taste. Transfer the bread to a sheet pan 
and bake until golden brown, about 10 minutes. Remove the 
bread from the oven and let it cool. Place the bread in a food 
processor and process until they are small, coarse crumbs.

In a medium sauté pan, heat 2 tablespoons of olive oil. Add the 
garlic and sauté until the garlic becomes fragrant, about 2 - 3 
minutes (be careful not to burn it). Place the bread crumbs in 
the pan and continue to toast until golden brown. Transfer the
bread crumbs to a sheet pan to cool and mix in the chopped 
parsley. (The bread crumbs will keep for up to 3 weeks in a 
sealed container.)

Heirloom Tomato, Melon & Mint Salad
Serves 6

4 cups melon balls, scooped from ripe melons (whatever 
seems to be the ripest, choose from honeydew, cantelope, 
watermelon, charentais, galia)
2 cups ripe heirloom cherry tomatoes (choose from yellow 
pear, sungolds,  ...) halved
1½ Tablespoons of fresh lemon juice
¼ cup plus 2 Tablespoons coarsely chopped mint
Sea salt to taste

Gently toss the melon, tomaotes, lemon juice and mint 
together in a mixing bowl. Season to taste with sea salt. 
Serve.

Recipe Source:  Adapted from the Herbal Kitchen

If you are looking for more inspiration and recipe 
ideas, don't forget about our Cookbooks!  

Both the girl & the fig Cookbook and Plats du Jour 
are available for sale at www.girlfigstore.com.

Purslane and Radishes, Lemon Thyme Vinaigrette
Serves 6

1 pound fresh purslane leaves and tips
½ red onion, thinly sliced
English cucumber, sliced thin
4 - 5 radishes, thinly sliced
½ cup pistachios, toasted  
½ cup Lemon Thyme Vinaigrette

Remove the leaves and tips from the stems to a large bowl. 
Discard the stems. Add the sliced red onion, cucumber,  
radishes and pistachios to bowl. Add vinaigrette and toss to 
combine.

Lemon Thyme Vinaigrette
Makes 1¾ cups

½ pound bacon, julienne
2 Tablespoons minced shallots
2 Tablespoons chopped lemon thyme
½ Tablespoon minced garlic
½ cup champagne vinegar
2 Tablespoons lemon zest
1 cup blended oil
salt and white pepper to taste

Cook bacon in sauté pan over medium heat until crisp. In a 
bowl combine hot bacon with bacon fat, shallots, lemon thyme 
and garlic. Stir until shallots are softened. Add champagne 
vinegar and lemon zest. Slowly stir in oil. Add salt and pepper 
to taste.

Summer Squash with Feta & Thyme
Serves 6 

2 Tablespoons olive oil
¼ cup chopped white onion
1½ pound zucchini, cut into half moons
Salt and fresh ground pepper to taste
2 Tablespoons fresh picked thyme leaves
6 ounces feta cheese, crumbled

In a large skillet, heat the olive oil on medium heat. Add the 
onion, sprinkle with salt, and cook until soft, but not browned.

Add the zucchini. Gently stir to coat the zucchini. Season with 
salt and pepper. Cook until tender, about 10 minutes. Check 
and stir every few minutes. Be careful not to overcook. Toss 
with fresh thyme and crumbled feta before serving.

Herb Spaetzle
Serves 6

2 large eggs
2 Tablespoons chopped fresh flat-leaf parsley
1 Tablespoon chopped fresh tarragon
1 Tablespoon chopped fresh thyme
½ cup soda water
1 cup half and half
1½ cups all-purpose flour
¼ teaspoon baking powder
Salt and pepper to taste
Nutmeg to taste

2 Tablespoons butter
2 Tablespoons olive oil

Whisk the eggs by hand in a bowl. Add the herbs, soda water, 
and half and half. Transfer the mixture to the bowl of a stand 
mixer fitted with a dough hook attachment. On slow speed, 
slowly add the flour and the baking powder. Mix on medium 
speed for 6 to 8 minutes. The dough should be stretchy like 
taffy. Let the spaetzle rest for at least 2 hours.

Bring a large pot of salted water to a boil. Place a colander 
over the pot and push the spaetzle dough through the colander 
using a spatula or a pastry scraper. Cook until the spaetzle 
floats to the top, about 2 to 4 minutes. Transfer the spaetzle to 
a water bath to chill.  Remove spaetzle from water bath onto 
paper towels to dry.

To Cook:
Add butter and olive oil to a large sauté pan over high heat. 
Once the butter has melted, add the spaetzle to the pan, 
season with salt & pepper and cook until it has begun to brown. 
Rotate in pan and cook until desired texture. Serve as a side 
dish.
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Do you have some favorite recipes that incorporate herbs that you want to share with us?  Please send them to figgirl2@gmail.com.

Buttered Basil Snap Peas & Fennel
Serves 6

2 pounds snap peas
1 small fennel bulb, thinly sliced
olive oil
2 shallots, chopped
8 Tablespoons salted butter, cubed
Basil leaves from 1 bunch
Juice of one lemon
Salt and pepper to taste

Trim the snap peas of any sturdy stems. Get a large sauce 
pan going over high heat, add enough oil to coat, and let it 
get hot. Add the sliced fennel and shallots, cook until it begins 
to turn golden, about 2 minutes. Throw the snap peas in the 
pan and toss and season with salt and pepper. Lower the 
heat and add the butter and a splash of water. Cook the peas, 
stirring occasionally, until they turn bright green and the butter 
melts, about a minute or two. Transfer to a bowl and toss with 
the basil and lemon juice. Taste. Add more salt if necessary. 
Serve immediately.

Recipe Source:  Adapted from Stone Barns Center

Fines Herbes Omelette
Makes 1 omelette

3 large eggs
Salt and freshly ground white pepper, to taste
2 teaspoons finely chopped fines herbes (parsley, chives, 
tarragon, chervil), plus more to garnish
1½ Tablespoons unsalted butter

In a small bowl, use a fork to whisk the eggs with a pinch of 
salt and pepper until homogenous. Gently whisk in the fines 
herbes.

In a small 6 or 8-inch skillet, melt the butter over medium 
heat and immediately add the eggs. Continuously stir with a 
heatproof rubber spatula in one hand, while moving the skillet 
around with the other hand. Occasionally swipe the outer 
edges and bring them in until you have small and creamy 
curds, about 1½ minutes. Remove from the heat and let sit 
10 to 20 seconds.

Start to roll the omelet by lifting the pan's handle, tilting the 
pan downward and away from you. Run the rubber spatula 
underneath the top edge of the omelette, nudging it to roll it 
downward until it reaches the bottom of the skillet.

Slide a plate under the skillet and tip the skillet so the omelette 
gently falls onto the plate, seam-side down and pointed at 
each end. Garnish with a pinch of fines herbes and serve.

Recipe Source:  Tasting Table Test Kitchen

Tarragon Summer Beans
Serves 6

1 pound green beans, rinsed and trimmed
1 pound yellow wax beans, rinsed and trimmed
2 Tablespoons unsalted butter
2 Tablespoons extra virgin olive oil
½ cup hand torn tarragon leaves
salt and pepper to taste

Bring a large pot of salted water to a boil. Add the green and 
yellow beans and cook until crisp-tender, 3 to 4 minutes. 
Using a strainer or slotted spoon, transfer beans to a bowl of 
ice water to let chill. Drain and pat dry.

Heat butter and oil in a large pan over medium heat. Add 
the beans and cook until tender, 2 to 3 minutes. Stir in the 
tarragon gently and season with salt and pepper to taste. 
Transfer to a platter and serve right away.

Grilled Lemon-Rosemary Hanger Steak 
Serves 6

½ cup soy sauce
3 Tablespoons sugar
3 cloves garlic
1 cup very coarsely chopped chives or green onion
¼ cup fresh rosemary leaves
zest of 2 lemons
¾ cup fresh lemon verbena leaves, gently packed
6 hanger steaks (or flank steak), about 3 pounds
Salt

Puree the soy sauce, sugar, garlic, chives, rosemary and 
lemon in a blender until fairly smooth. Pour the mixture over 
the steaks in a large freezer bag, add the lemon verbena 
leaves. Seal the bag and squish things around to coat the 
steaks all over. Let the steaks marinate in the refrigerator for 
4 - 6 hours or overnight.
 
Season the steaks with salt. Brush with the excess marinade 
and move the steaks out of the flame if there is a flare up. 
Cook the steaks, on a very hot grill, turning them several 
times, until they are done to your liking, 10 - 12 minutes for 
medium-rare. Remove the steaks from the grill and let them 
rest for 5 to 10 minutes before slicing into ½ -inch thick slices. 
Serve immediately after slicing.

Recipe Source:  Inspired by the Herbal Kitchen & Anne 
Burrell

Rosemary Olive Oil Cake, Lemon Glaze
Serves 6

For the cake:
2 cups sugar
4 large eggs
1 cup extra-virgin olive oil
1 cup dry white wine
2½ cups all-purpose four
½ teaspoon salt
2¼ teaspoons baking powder
1 teaspoon pure vanilla extract
1 vanilla bean
2 Tablespoons chopped fresh rosemary

For the glaze:
½ cup fresh lemon juice
1¼ cups powdered sugar, sifted
1 Tablespoon butter

Preheat the oven to 350°F. 
Line the bottom of a 9-inch round cake pan with parchment
paper.

To prepare the cake:
Beat the sugar and the eggs together in a mixer on medium 
speed for 30 seconds. Add the oil, wine, four, salt, baking 
powder, vanilla, and rosemary. Continue to mix for 1 minute. 
Pour the batter in the baking pan. Bake until the cake pulls 
away from the sides, about 30 minutes. Let the cake cool in
the pan for about 5 minutes. Remove the cake from the pan 
and let it cool on a wire rack for 2 hours.

To prepare the glaze:
In a small saucepan, cook the lemon juice, powdered sugar 
and butter over medium heat and stir until smooth. Let the 
mixture cool slightly and pour it over the cake.

To serve:
Slice the cake in 6 to 8 wedges. Put a slice of cake on a plate 
and add a dollop of crème fraîche or whipped cream. Serve 
warm or at room temperature.

Lemon Verbena Custard
Makes 1 quart

2 cups whole milk
6 large egg yolks
½ cup superfine sugar
1 teaspoon pure vanilla extract
4 Tablespoons cornstarch
Pinch of salt
6 large fresh lemon verbena leaves 

Whisk ¼ cup milk, the egg yolks, sugar, and vanilla together. 
Add the cornstarch and salt and set aside. Bring the remaining 
milk and lemon verbena to a boil in a saucepan. Remove 
from the heat, cover, and steep for 10 minutes. Taste the milk
to check the strength of the lemon verbena flavor. Continue 

to steep if needed. If the flavor is assertive enough to your 
taste, pour the hot milk in a small stream into the egg mixture, 
whisking constantly as you pour. Once incorporated, pour the
mixture back into the saucepan.

Whisk the mixture over medium heat until it thickens and 
firms up. Remove from the heat. Pour the hot custard into a 
bowl and place the bottom of the bowl into a larger bowl of ice 
water to cool, giving it a whisk occasionally. Once it reaches
room temperature, cover the surface of the cream with 
plastic wrap to prevent a skin from forming. Refrigerate for 
30 minutes or until chilled. Put the chilled pastry cream into 
a pastry bag fitted with a star or round tip adn twist the open
end to seal. Keep in the refrigerator until ready to use. The 
pastry cream can be made 1 day ahead.

Lavender Crème Brûlée
Serves 6

2¼ cups heavy cream
¾ cup whole milk
3 to 4 sprigs fresh lavender or 1½ tablespoons dried culinary 
lavender, plus additional for garnish
8 large egg yolks
½ cup sugar plus about 4 Tablespoons sugar
2 Tablespoons wildflower honey

Preheat the oven to 350°F.

Place the cream and milk in a saucepan and add the lav-
ender. Bring to a boil and turn off the heat. Let the lavender 
steep for about 15 minutes or until the milk has a lavender fla-
vor. (For a stronger flavor, allow the lavender to steep longer.) 

Meanwhile, beat the egg yolks, ½ cup sugar, and honey un-
til smooth. Whisk it into the lavender-cream mixture. Strain 
though a fine-mesh sieve and skim off any foam. Refrigerate 
for at least 4 hours or overnight.

Pour the mixture into 6 ramekins or brûlée dishes. Set the 
ramekins in a baking pan and add enough hot water to reach 
halfway up the sides of the ramekins. Cover the baking pan 
with foil and bake for 40 minutes or until set. (The custards 
are done when they stop jiggling.) Remove the baking pan 
from the oven and allow the ramekins to cool in the water 
bath for 5 minutes. Refrigerate, covered, for at least three 
hours or overnight.

Before serving, sprinkle the tops of the ramekins with a few 
teaspoons of sugar and caramelize with a small torch or un-
der a broiler set on high.

Lavender Mojito
Makes 2 cocktails

4 ounces light rum
16–20 fresh mint leaves
Juice of 2 limes
2 ounces Lavender Simple Syrup 
Club Soda
Lavender sugar rim or lavender sprigs, for garnish

Muddle the mint leaves in the bottom of a pint glass. Add the 
rum, lime juice, and lavender simple syrup and muddle a bit 
more. Add the ice, stir, and top with a splash of Club Soda. 
Garnish with a lime wedge, mint leaves or a lavender sprig.

Lavender Simple Syrup

1 cup sugar
3 Tablespoons culinary lavender

In a saucepot, bring 1 cup of water, sugar, and lavender to a boil. 
simmer until the sugar has completely dissolved. Turn off the heat 
and let sit until cool. strain the mixture through a fine mesh strainer 
and discard the lavender. Store the lavender simple syrup in the 
refrigerator for up to 1 month.

Note: Adjust the amount of lavender and the steeping time based on 
the strength of the lavender and your personal taste.

Lavender Sugar

½ cup superfine sugar
¼ cup culinary lavender

Place lavender and sugar in a coffee grinder and grind to a fine dust.
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Herbs are great for so many things. From the obvious uses in food, to the more 
creative uses in beauty and healing, herbs can serve many diverse purposes. If you 
don’t already have an herb garden of your own, consider starting off with a small 
indoor herb garden next to a sunny kitchen window. Some herbs that grow best 
inside include mint, oregano, parsley, rosemary, sage, and thyme. Typically, all these 
indoor herbs, as well as several others, enjoy living in regular indoor temperatures 
(65 - 70 degrees). Plant your herbs in pots with saucers that allow the water to drain. 
Herbs will die if their roots spend too much time sitting in water, so this is important.

Harvesting Herbs
Once you have your herb garden all set up and it begins to grow, you’ll need to 
be ready to harvest. The best time to harvest will vary for each herb, however you 
always want to harvest before the plant begins to flower. Overall, you want to avoid 
over-harvesting, and ensure that you leave enough body to the plant so that it can 
continue to grow (basically, don’t harvest all the herbs from the plant at one time). If 
you have an outdoor herb garden, it’s also a good idea to harvest your herbs in the 
morning when they’re dry and are not too hot. 

Drying Herbs
Now comes the fun part - using your herbs. If you have an herb garden in your 
kitchen, you can gather herbs straight from the source as you cook. Herbs are 
delicious when used fresh, especially basil and parsley. Another great thing you can 
do with your herbs is air-dry them for use in cooking. Air drying works best for low-
moisture herbs specifically. It’s best to dry your herbs fresh, right after you harvest 
them. After washing and drying thoroughly, look through your herbs and remove 
any dead pieces. Then, create several bunches of herbs, and tie them loosely by 
the stems. Find a warm and dry place (a garage or a shed work well), and hang 
them upside-down. It’s a good idea to place a loose paper bag over the herbs, to 
keep them from getting dirty. Overall, it takes about a month for herbs to air dry 
completely. 

If you’re looking for a faster way to dry your herbs, you can also use heat. A good 
way to heat-dry herbs is to use an oven. Heat-drying is best for herbs that naturally 
contain more moisture, such as basil and mint. After cleaning and drying, place your 
herb leaves on a cookie sheet, and pop them in the oven at a low heat, preferably 
less than 180 degrees, for approximately two to four hours. Due to the intensity of 
the heat, heat-dried herbs will be less flavorful, so be sure to add a little extra when 
you cook with them. If stored properly in sealed containers (preferably glass), dried 
herbs will be delicious and flavorful for about a year.

Freezing Herbs
For use in cooking, another great option for herbs is to freeze them. After freezing, 
herbs cannot be used very well as garnishes, but can still be used great for cooking 
into dishes. Some herbs such as basil, chives, and tarragon freeze the best. As 
with drying, be sure to clean and dry your herbs well, then separate the leaves from 
the stems. Take a cookie sheet and spread the leaves out, pop them in the freezer, 
and viola! Freezing your herbs on a cookie sheet this way allows them to freeze 
individually, so when you go to access them later on, you’re able to take out just 
the amount that you need. Once your herbs fully freeze, it’s best to store them in a 
sealed bag.  

You can also freeze herbs (and edible 
flowers!) inside your ice cubes. Mint-
infused ice cubes make for some 
amazingly refreshing summer cocktails 
and lemonades. The process is very 
simple, and all you need is some fresh 
mint leaves, an ice cube tray, and some 
water. Add water to an ice cube tray of 
your choice, top with fresh mint leaves, 
and pop in the freezer. No need to worry 
about all the mint being at the top; the 
water will freeze around each mint leaf. 
In a few hours, the ice cubes will be fully 
frozen and ready to enjoy. These minty 
ice cubes make a delicious addition to 
mojitos, lemonade, or even just a fresh 
glass of water. 

Soap
Outside of cooking, there are also many more ways in which herbs can be used. 
One great way to use dried herbs is in homemade soap. In soap, herbs can add 
color, texture, and fragrance to soap. They are also great in soap because they 
actually enhance the soap’s cleansing power. 

The easiest way to make your own DIY soap is 
to start with a melt and pour soap base, which 
you can order from many websites online. 
This is a preexisting soap base that you can 
melt down, add things to, and then re-mold for 
hardening. Once you have your soap base, cut 
it into several smaller pieces, then melt it down 
on medium heat using a microwave. Once it's 
melted, you can add in essential oils to add 
fragrance to your soap. Next, you can either 
pour your soap mixture into molds, or pour the 
entire mixture into a large shallow tray if you plan on cutting your soap into bars. 

Crafts
If you’re not ready to dip your toes into the world of soap making just yet, try to start 
with a simpler craft project, like lavender pillows. Pillows filled with dried lavender 
are great for freshening up a closet or dresser, or even for use under your own pillow 
to help you sleep. Lavender is known for its soothing properties and the scent of 
lavender is known to have calming and soothing effects.

A lavender pillow is very simple to make. All you need is two pieces of fabric 
(recommended size is 9”x 5”), two tablespoons of lavender, one cup of flax seed, 
and a sewing machine. Sew the two pieces of fabric together with the right sides in 
to create a pouch, leaving an opening on part of one side. Turn the pouch right side 
out, add the lavender and flax seed into the pouch through the hole, and sew it shut. 
Finally, take some deep breaths, relax, and enjoy your new aromatherapy pillow!

SOURCES
https://www.hgtv.com/outdoors/flowers-and-plants/herbs/how-to-preserve-your-gar-
den-herbs
https://www.wikihow.com/Dry-Herbs
https://bonnieplants.com/library/how-to-grow-herbs-indoors/
https://helloglow.co/10-uses-for-herbs-besides-cooking/
https://www.simplycanning.com/freezing-herbs.html
http://www.boho-weddings.com/2014/10/27/diy-soap-favours/
https://www.foodandwine.com/fwx/creative-ways-use-herbs-grown-your-garden
http://www.17apart.com/2012/07/how-to-mint-infused-ice-cubes.html

Making the Most of your Herbs
by Sydney dean
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What to Read Next
SONOMA VALLEY HISTORY
One of Sonoma Valley's most treasured residents of the past, Jack 
London, gives us a glimpse to what life was like back in the day. 
The Valley of the Moon, written in 1913, follows working-class couple 
Billy and Saxon Roberts through the labor problems of Oakland at the 
turn of the century through Central and Northern California. 

This is an interesting look into their journey of leaving city life in search 
of land they can farm independently—a journey that echoes Jack 
London's own escape from urban poverty. 

The Valley of the Moon is London's tribute to his second wife Charmian 
and to the pastoral life and his ranch in Glen Ellen, right in our 
backyard.

LESSONS LEARNED
Winner of the 2018 James Beard Award for Best General 
Cookbook
With the thousands of cookbooks that come out each year, I was 
truly blown away by Samin Nosrat's SALT, FAT, ACID, HEAT. Not 
only are the educational aspects easy to follow for any level of 
cook, but the illustrations are charming and keeps you wanting 
more.

"Chef and writer Samin Nosrat has taught everyone from professional 
chefs to middle school kids to author Michael Pollan to cook using her 
revolutionary, yet simple, philosophy. Master the use of just four elements—
Salt, which enhances flavor; Fat, which delivers flavor and generates 
texture; Acid, which balances flavor; and Heat, which ultimately determines 
the texture of food—and anything you cook will be delicious. By explaining 
the hows and whys of good cooking, Salt, Fat, Acid, Heat will teach and 
inspire a new generation of cooks how to confidently make better decisions 
in the kitchen and cook delicious meals with any ingredients, anywhere, at 
any time." —Simon and Schuster

IMAGINATION
Have you read any of the Harry Potter books? Out of curiosity of what 
my nephews were reading, I picked up the first one and got swept 
away. I am not totally sure why as I don't tend to look for fantasy or 
make believe as a form of entertainment, but the first two books were 
intriguing.

What was even more impactful to me than the books themselves, is a 
podcast that I found, Harry Potter and the Sacred Text. 
The podcast has two hosts that are extremely well geared in all things 
Harry.  Each episode, they read the next chapter and relate the words 
and story to real life situations. Facinating. 

FOR YOUR SPIRITUAL JOURNEY
Sometimes you need a thoughtful read that will lift your spirits. A book that 
will take you out of your own everyday world and let you sit back and watch 
a story unravel. 

Paulo Coelho's masterpiece tells the mystical story of Santiago, an 
Andalusian shepherd boy who yearns to travel in search of a worldly 
treasure. His quest will lead him to riches far different—and far more 
satisfying—than he ever imagined. Santiago's journey teaches us about the 
essential wisdom of listening to our hearts, of recognizing opportunity and 
learning to read the omens strewn along life's path, and, most importantly, 
to follow our dreams.

ROSÈ ALL DAY
Are you Drinking Pink?  Rosé wine is hot everywhere!  More brands 
are popping up and Pinterest is full of fabulous posts that make you          
want to keep drinking. Sommelier Victoria James gives you the 
inside look of all things pink, including its history, how it's made, 
where it's made, and recipes that pair with Rosé .

Some of our favorite styles include the fabulous dry Provence rosés 
that are mostly made from Grenache and sometimes blended with 
Syrah. They’ll typically have bright, clean flavors of luscious ripe 
berries, watermelon and herbal aromas. Totally quaffable for 
summer!

Another favorite region for Rosé production is the Tavel region in the 
Rhône Valley which is dedicated to exclusively making rosé. Tavel 
rosé is bold, spicy, and its intense color confirms the powerful taste 
in the bottle.

In Bandol, at least 50% of the grapes must be Mourvedre and one 
of the most popular is Domaine Termpier which is chock full of fruity 
flavors, delicate spicy notes and aromas of pomegranates and 
peach.

TO UNDERSTAND A FARMER
“Told through the lens of multigenerations, Changing Season is at its 
heart a love story of duty and honor to both family and the land. Farmer-
heroes Mas and Nikiko Masumoto tend to their orchards and each other 
with equal dedication and tenderness, writing with grit and honesty 
about the demands of land stewardship and the emotional succession 
of a family farm.” --Naomi Starkman, cofounder/editor-in-chief, Civil 
Eats
A third generation farmer, David Mas Masumoto grows peaches, 
nectarines, grapes, and raisins on an organic 80 acre farm south of 
Fresno, California. Masumoto is currently a columnist for and The 
Fresno Bee and a regular contributor to the Sacramento Bee. 

TO PLAN YOUR NEXT MEAL
Eat around the world with 650 of the world's best chefs. Wherever 
you are, you'll never miss the best local diner for breakfast, the best 
restaurant for a business dinner, or the best place for a late night 
snack - and everything in between. (Third Edition)

"This freshly updated version of the unparalleled reference guide 
includes 4,500 restaurant recommendations from 650 noteworthy 
chefs from around the world, with new U.S. locations added like 
Detroit, San Antonio and Indianapolis."
—Tasting Table

REALITY CHECK
Bourdain’s prose is utterly riveting, swaggering with stylish machismo 
and a precise ear for kitchen patois. —New York magazine

“You’ll laugh, you’ll cry...you’re gonna love it.” —Denver Post

Bourdain captures the world of restaurants and professionally cooked 
food in all its theatrical, demented glory. —USA Today

Anthony Bourdain is the author of the novels Bone in the Throat, 
The Bobby Gold Stories, and Gone Bamboo, in addition to the 
mega-bestseller Kitchen Confidential and A Cook’s Tour. His work 
has appeared in the New York Times, The New Yorker, and he was a 
contributing authority for Food Arts magazine. He was the host of the 
popular television show “Parts Unknown.” 
Sadly, Anthony Bourdain shocked the world by taking his own life in 
early June, a very sad day for so many of his fans.

THE VACATION READ
"Fast-paced, funny, and gossipy, When Life Gives You Lululemons is 
the must-have accessory for your beach bag."—POPSUGAR 

“When Life Gives You Lululemons is a delicious sequel to The Devil 
Wears Prada.  [It] reads like 'The Real Housewives of Greenwich,' 
a reality show that doesn’t exist, but should… underneath the 
shiny surface, both Lululemons and Prada are exploring what it’s 
like to be a woman buffeted by conflicting messages about career, 
relationships and motherhood. I’m hoping that When Life Gives 
You Lululemons gets made into a movie so it can become my new 
favorite.”—Lisa Scottoline, Washington Post

TO inspire the gardener in you
Floret is one of my favorite places for purchasing seeds. Enjoy this 
beautiful book and get excited as she works on her second book!

"One of the leading voices in the farmer-florist movement, Erin is a 
tireless advocate for locally-grown flowers. Here she has put together an 
indispensable four-season growing guide that will inspire you to sow your 
own cutting garden-whether you plant one row or hundreds." —Melissa 
Ozawa, garden and features editor, Martha Stewart Living

"I've been an avid fan of Erin's beautiful photos of her flower farm on 
Instagram for years. Now, seeing her work preserved for posterity in a 
book is pure magic." —Stephen Orr, editor in chief, Better Homes 
and Gardens
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She's Back! 
Andrea Dishes about Sweet Stuff

Baking has always been a passion of mine 
as long as I can remember. I was so fortunate 
to grow up in a house where my mom made 
fresh baked goods all the time, and I have vivid 
memories of making chocolate chip cookies 
with my sister (or at least the dough since we 
often didn’t get any of it in the oven). After being 
completely inspired by a plated dessert that I 
had in a restaurant one night, I decided to go to 
pastry school. I have since worked in a variety of 
interesting and varied food and hospitality jobs 
over the years but always had the itch to get 
back into baking. I opened Crisp Bakeshop in 
2012, and the rest is history!

The best part of baking professionally is the 
recipe development process, and the most 
challenging part is consistency. People are 
always asking about my chocolate chunk cookie 
recipe and how they can replicate it at home. 
While I can’t divulge the complete recipe, I can 
tell you it didn’t come easy. It took at least 75 
trials to get a cookie recipe that I loved, and the 
recipe has evolved over the years in order to 
stay consistent. There were times when a flour 
started performing differently in our products 
and we had to make adjustments. When Crisp 
Bakeshop became a part of the girl & the fig 
earlier this year, we had to make numerous small 
changes to the recipe to account for different 
ovens, environments, and mixers. I have a huge 
sweet tooth, so I don’t mind all the recipe and 
taste testing! Overall, my biggest tip for the 
home baker is to weigh all of your ingredients. 
A good scale is the absolute best investment a 
baker can make. 

Although the retail bake shop has closed, 
Sonoma residents missing their favorite treats 
can still get their hands on some Crisp Bakeshop 
favorites. Currently, the "Sea Salt Chocolate 
Chunk" cookies and the "Chocolate Cookies & 
Cream" cookies are available for purchase at 
the girl & the fig every day! Plus, Crisp’s famous 
Chocolate Chunk Sea Salt Cookies have also 
recently made their debut on the menu at the 
girl & the fig. Next time you’re enjoying dinner 
in Sonoma, be sure to order the Cookies & Milk 
- two warm sea salt chocolate chunk cookies 
served with a vanilla milkshake (it has quickly 
become a new favorite item on the menu!).

In addition to our cookies, we’re still creating 
delicious buttercream cakes as a part of the girl 
& the fig CATERS!. Next time you’re celebrating 
a special occasion at the restaurant, be sure to 
pre-order one of our signature layer cakes. They 
make a great surprise for the guest of honor, and 
put the perfect finishing touch on any birthday, 
anniversary or graduation celebrations.

Clients working with the girl & the fig CATERS! 
for their celebrations can also now order custom 
wedding cakes from our new pastry kitchen. We 
have expanded our dessert selections as well to 
include lots of the sweet treats you loved from 
Crisp Bakeshop. This collaboration continues to 
get sweeter every day as we continue to expand 
on the selections we are offering to our guests! 
I’m so pleased to be able to continue to share 
some of my favorite sweets now that Crisp has 
joined up with the girl & the fig.

photo credits on page 2
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One of the greatest challenges 
in life is answering the age old 
question: 

“What do you want to 
be when you grow up?”

I met with Megan Steffen for 
coffee on a sunny Tuesday 
morning and had the chance 
to learn all about her nonlinear 
entrepreneurial journey, most 
of which fell into place as 
she was trying to answer this 
very question herself. If you 
don’t already know, Megan 
Steffen is a Boss Lady. More 
particularly, she is the owner 
of two businesses - Untapped 
Media and Burst Photo Booths. 
With Untapped Media, Megan 
helps businesses with their 
photography, digital marketing, 
and social media content 
needs and strategies. At the 
girl & the fig, we’ve had the 
privilege of getting to work with 
Megan since she started her 
business over four years ago. 

One aspect of Megan’s 
business she’s most passionate about is photography. However, 
she did not grow up aspiring to become a photographer. She 
graduated high school and went off to college at Sonoma State, 
struggling to figure out her interests and what to major in (let 
alone what she wanted to do with the rest of her life!). She 
described to me how her path to becoming a photographer sort 
of happened by chance, and in many stages. “I took a black and 
white film photography class while at Sonoma State University. 
It was my first experience with film and photography, and I 
ended up finding myself spending all my time in the darkroom 
that semester.” 

While in college, Megan had the opportunity to take a job with 
Autodesk, where she ended up having a successful 7+ year 
career in web production, account management, and marketing 
communications. Slowly, Megan was beginning to discover 
her interests in business and marketing, all while that itch for 
photography and creative pursuits still loomed. Ready for her 
next chapter, Megan worked hard to get into a new industry 
she was very interested in - The Wine Industry. She got a job 
with Trinchero Family Estates and later Jackson Family Wines, 
where she worked on high-level marketing programs and 
managed dozens of social media accounts. 

More and more, Megan was answering bits and pieces of the 
“What do you want to be when you grow up?” question for 
herself. However, something was still missing, and her creativity 
and passion for photography was still there. During her career, 
she had opportunities to sit-in on corporate photoshoots. She 
became serious about photography and learned as much as 
she could through practice, videos, and online classes. She 
started shooting a few weddings and family portraits on the 
side but soon realized her interests lied in food photography. 
“The thing I love most about food photography is the control I 
have over my subject. Shooting weddings is all about capturing 
moments, and there is a lot of pressure to not miss those 
moments on the biggest day of someone’s life. With food 
photography, I like that I am able to create those moments. If a 
photo doesn’t quite come out as I’d envisioned, I am able to get 
the food again and create the moment over again.”

Fast forward to 2014, thousands of hours of commute time later, 
and lots of photography practice in her back pocket, Megan 
decided to take a leap of faith and go out on her own. “I told 
myself that if I could save enough money to live for 6 months, 
I would quit my job and take a chance on starting my own 
business. I had to acknowledge the fact that I could potentially 
fail and accept that as a possibility.”

Taking that leap of faith paid off, and Megan was able to 
successfully combine her love of photography with her social 
media talents to create Untapped Media. Her first commercial 
photography gig was for three wine bottle shots for a Sonoma 
wine brand. A few months into starting her business, Megan met 
Sondra through a mutual friend and was given the opportunity to 
develop the girl & the fig’s social media pages and photography. 
Today, Megan’s largest clients include the girl & the fig, Stag’s 
Leap Wine Cellars, 3 Badge Beverage, Boisset Wine Collection, 
and Sift Dessert Bar. 

Continuing down the path of discovering who she wanted to 
be, Megan began her second business venture, Burst Photo 
Booths, in 2016. This business began with her two loves: 

photography and all things vintage. “Originally, I wanted to get 
a vintage camper and turn it into a mobile coffee cart. The idea 
was to cater to those stuck in office buildings with no access 
to amazing coffee throughout their day. Then I realized I could 
merge two things I loved together into a business: vintage 
campers and photography. So, I set out to buy an old vintage 
camper to turn it into a mobile photo booth.” 

Megan was able to find the perfect vintage camper to buy and 
renovate. However, only two hours after becoming the proud 
new owner of her first vintage camper, she was rear-ended 
while towing it home. Four days later, her father was injured 
in a motorcycle accident. Though discouraged, she decided 
to buy another camper the following summer, and was able to 
successfully restore it and turn it into a mobile photo booth. With 
that, Blanche the vintage camper photo booth was born, and so 
was Megan’s second business.

Today, Megan has added several more restored campers to 
the Burst Photo Booth family. These include Dorothy - a 1957 
Mercury, Rose - a 1957 Scotsman, and a 1953 Westerner 
whose restoration is underway, with a name (possibly Stan!) 
to be determined soon. 

Burst Photo Booths are great for a lot of occasions, including 
corporate events, staff parties, birthday parties, anniversaries, 
grand openings, weddings, chamber events, and winery events, 
just to name a few. After all, who doesn’t love taking goofy 
photos with the best props? 
For more information on booking Burst Photo Booths for your 
celebration, visit www.BurstPhotoBooths.com.

Looking back on how she began her businesses, I asked 
Megan if she had any advice she wishes she could have told 
her younger self. “If I could tell myself one thing I now know 
about photography, it’s that you don’t have to shoot everything. 
It’s okay to refer business to other photographers if the project 
isn’t right for you. I also wish I would have assisted other 
photographers when I first started out.”

Looking forward, Megan is full of creative ideas for the future. 
Her dream now is to own a Vintage Camper Resort in Napa. “I 
have this vision of a resort where guests can stay in restored 
vintage campers. We could have daily food and wine pairings, 
with say the fig rig and Sebastiani. Plus there would be several 
experiences on the resort, including a makerspace with DIY 
projects (hello, Pinterest dreams!), and a “barcade” (imagine a 
beer in hand while you take on the ghosts in Ms. Pacman!). I 
think about it everyday!”

It’s safe to say that in the end, Megan was able to figure out 
exactly who she wanted to be when she grew up. After all, 
sometimes you have to be a little lost in order to find yourself.

With a creative eye for photography, an entrepreneurial heart, 
and a brain for marketing, Megan continues to discover new 
passions and ventures in life. All in all, I think I’d like to be a 
Boss Lady just like Megan Steffen when I grow up.
 

Megan Steffen
By: Sydney Dean

Megan was kind enough to share some of her best photography tips 
with me! Read on for the full Q&A:

Q: Favorite photo you’ve ever taken?
A: “I loved shooting photos for fig recipes for the girl & the fig blog. They were dark and 
moody, and I loved that 
they were a different 
photo style than anything 
I’d ever done before for 
the girl & the fig. We 
shot them on the floor at 
Suite D!”

Q: Most memorable 
project you’ve worked 
on?
A: “I really enjoyed 
shooting the menu for the 
girl & the fig CATERS!. Outside of food photography, I really enjoyed a project I did with 
the Marriott in Napa, where I had the opportunity to shoot their renovated property.”

Q: Favorite type of food to shoot?
A: ”Desserts, salads (they have a lot of color), and cheese boards - those are really fun to 
put together and style (and fun to eat afterwards!).”

Q: Dream project?
A: “Shooting an entire cocktail menu for a 
restaurant or a bar. I would also love to shoot 
photos for an entire cookbook one day.”

Q: Types of photos you enjoy taking 
most? (food, wine, cocktails, etc?)
A: “Cocktail photos! They are colorful and 
fun, and I enjoy working with glass."

Q: Food photography tips?
A: “There are several “tricks of the trade” I 
use often on food photography projects:”

Food-Safe Vegetable Glycerin - This is 
great for creating shine or condensation on a 
glass. Plus, it’s food-safe so you can still eat 
the food afterwards!
Charcoal Starter - I’ve used this for creating grill marks on meat
Delicious looking meat - The key is to leave it raw and not cook the meat, but just brown 
the skin.
Cocktails - To keep purées or things separate in the glass, use a turkey baster.
Wine - Pour the wine down a knife blade into the glass to avoid splatters on the glass.

Q: First camera you owned?
A: ”A Ricoh film camera.”

Q: Camera and 
lenses you use 
most?
A: “I shoot with a 
Canon 5DsR, with 
an 85mm lens 
(favorite!) and a 
100mm macro 
lens.”

Q: Must-have 
gear?
A: “I love my 
Manfrotto Tripod, 
it’s a must have. 
Also, a good (and stylish) camera strap, and a good quality camera bag - my favorite is 
the Think Tank Photo Bag.”

Q: Editing process?
A: Typically I sort my photos and do some editing in Lightroom. Then I will move the 
images into Photoshop for full-on photo processing.”

Q: Where did your campers get their names?
A: “They are named after characters from The Golden Girls!”

Q: Tips for food photography using an iPhone?
A: “There are many things people can do to make their food photos better! 
Some tips I’d recommend are:”

#1: Practice! Shoot your dinner every night even if it’s not fancy.
#2: Take your photos near a window
#3: Use an app that allows you to control the white balance, such as Manual
#4: Follow the “rule of thirds”
#5: Keep your use of app filters to a minimum 
#6: When shooting outside, shoot in shade and away from colored umbrellas 

If you’re interested in learning more about Untapped Media, take a peek at Megan’s website: www.untappedmediaco.com

Looking to book Burst Photo Booths for your next celebration? 
Check out www.burstphotobooths.com for more information! 



The October Wine Country Wildfires continue to affect 
our community in so many ways. So many of us want 
to help, not really knowing where to pitch in. Back in 
January, Sondra Bernstein, founder of the girl & the fig, 
found a way that she thought would benefit those that 
were missing their kitchens and some of their prized 
possessions - Cookbooks.

The kitchen, food, and cooking are such an essential 
part of our days, hearts, and homes here in Wine Country. It really struck home for Sondra, as she 
treasures her own cookbook collection and can’t imagine what it would be like if she were to have lost 
it. Sondra reached out to friends Kathleen Hill, Author and Culinary Historian, and Laura Havlek, Owner 
of Sign of the Bear, to brainstorm how we as a community could build “new-old” Cookbook Collections 
to give away. Together, they wanted to find a way to do a small part to help so many friends who were 
rebuilding various aspects of their lives. The driving thought that we wanted fire survivors to see was 
Sonoma County’s love for them for decades as they browse recipes and share the joy of conversation 
and food with dear ones. 

Sondra, Kathleen, and Laura knew they could never replace the family recipes passed down for gen-
erations that were lost, or any of the personal memories that people had from their own collections. In 
the end, they decided to collect cookbooks for eight weeks, in preparation for an open house for fire 
survivors to come create a new cookbook collection. With a shout out on social media, Sondra was 
able to get assistance from local business owners offering up some space for donation drop off spots 
around Sonoma County. Soon, the flurry of cookbook donations began. Carton by carton, bag by bag, 
and truckload by truckload, donated cookbooks began to flow in. Boxes even came in the mail sent from 
generous folks all over the country!

Thank you to all of our staff and friends who were sorters, helpers, worked the event, shared the word, 
drove to locations for pick-up, and to the businesses that assisted in being Drop Off locations! Thank 
you to everyone that donated and offered your books up to new homes. We could not have done this 
without any of you!!

the girl & the fig: 110 West Spain Street, Sonoma
The Sign of the Bear: 435 1st Street West, Sonoma

The Rhône Room: 20816 Broadway, Sonoma
Sonoma Visitors Bureau: 453 First Street East, Sonoma
Ramekins Cooking School: 450 West Spain St, Sonoma

the girl & the fig CATERS!: 21800 Schellville Rd, Sonoma
TIPS Roaside: 8445 Sonoma Highway, Kenwood 

Sonoma Valley Museum of Art: 551 Broadway, Sonoma
Healdsburg SHED: 25 North Street, Healdsburg

Relish Culinary School: 14 Matheson Street, Healdsburg
Cameron + Company: 145 Kentucky Street, Suite 7, Petaluma

Franchetti’s: 1229 N. Dutton Road, Santa Rosa
Rancho Gordo: 1924 Yajome Street at Jackson, Napa
Napa Valley Welcome Center: 600 Main Street, Napa

Assistance came from everywhere, including the Kenwood Brownie Troop that 
came to sort the spiral bound cookbooks. 

We were sitting on millions of pages of the inspired work of cooks, chefs, and authors from every 
corner of the world. The immense generosity and the amount of positive energy,  stories, and 
knowledge that has been shared in these books will indeed be a source of healing for a long time 
to come to the Sonoma wildfire survivors that came to make a new collection.

DELICIOUS NEW CHAPTERS

One of the unexpected 
pleasures was discovering 
the old, faded recipe 
clippings and notes that 
were hiding within the 
pages. 

 

The bookplate on the left was a warm-hearted touch that was 
included in every book from this large collection that was donated 
by the trustee of Anne Wilcox Joseph's estate.


