
Grilled Fig Sundaes with Balsamic "Fudge"
 Gluten Free   Dairy Free

DESSERT

Ingredients
0.3 cup balsamic vinegar

4 servings pepper  black freshly ground 

4 servings olive oil extra virgin  for brushing 

16  figs  fresh small to medium 

1 tablespoons granulated sugar

4 servings sauce

8  rosemary leaves  fresh 

4 servings fleur del sel  such as gray salt or fleur de sel 

READY IN

30 min.

SERVINGS

4

CALORIES

560 kcal

https://whatsheate.com


1 pint whipped cream

3 tablespoons wine  dry red sweet 

Equipment
bowl

sauce pan

grill

stove

skewers

Directions
To make the sauce, combine the vinegar, wine, and sugar (1 tablespoon if you are using a

sweet wine, or 2 tablespoons if using a dry wine) in a small, nonreactive saucepan over

medium heat, stirring until the heat is completely dissolved. Reduce the heat to a bare

simmer and cook, stirring occasionally, until the sauce is thick and reduced by about half, 12

to 15 minutes. Set aside to cool (the sauce will thicken as it cools). 

Heat a gas, charcoal, or stove-top grill to medium heat. 

To prepare the figs, pinch your fingers near one end of a rosemary branch and, leaving a small

tuft of needles at the top of the branch, pull down along the branch toward the opposite end

to remove the needles. Repeat with remaining branches. 

Soak the stripped branches in water to cover for at least 20 minutes to help prevent them

from catching fire on the grill. Chop enough of the removed rosemary needles medium-fine to

yield about 4 teaspoons, and set aside to use as a garnish (reserve any remaining needles for

another use). 

When the grill is hot and the branches are well soaked, trim the stems from the figs, cut the

figs in half through the stem end, and line up five small or four larger fig halves, cut side down,

on a flat surface. Thread a rosemary branch through the backs of the figs to secure them on

the branch.

Brush the figs lightly with olive oil on all sides, and sprinkle the cut sides very lightly with salt

and pepper. 

Grill the figs, turning once or twice, until they are warm, soft, and beginning to brown in spots,

6 to 8 minutes. 



Scoop the ice cream into 4 bowls.

Drizzle the cooled sauce over the ice cream, and sprinkle lightly with sea salt. Crisscross 2 fig

skewers over each bowl and sprinkle with the chopped rosemary. Invite guests to push the

figs from the skewers over the ice cream. If you have not used all the sauce, serve the

remainder in a small pitcher at the table.

Nutrition Facts

 PROTEIN 4.1%
  FAT 43.89%

  CARBS 52.01%

Properties
Glycemic Index:68.52, Glycemic Load:40.33, Inflammation Score:-7, Nutrition Score:12.338260925334%

Flavonoids
Cyanidin: 1mg, Cyanidin: 1mg, Cyanidin: 1mg, Cyanidin: 1mg Petunidin: 0.37mg, Petunidin: 0.37mg, Petunidin:

0.37mg, Petunidin: 0.37mg Delphinidin: 0.47mg, Delphinidin: 0.47mg, Delphinidin: 0.47mg, Delphinidin: 0.47mg

Malvidin: 2.95mg, Malvidin: 2.95mg, Malvidin: 2.95mg, Malvidin: 2.95mg Pelargonidin: 0.02mg, Pelargonidin:

0.02mg, Pelargonidin: 0.02mg, Pelargonidin: 0.02mg Peonidin: 0.21mg, Peonidin: 0.21mg, Peonidin: 0.21mg,

Peonidin: 0.21mg Catechin: 4.05mg, Catechin: 4.05mg, Catechin: 4.05mg, Catechin: 4.05mg Epicatechin: 2.2mg,

Epicatechin: 2.2mg, Epicatechin: 2.2mg, Epicatechin: 2.2mg Naringenin: 0.5mg, Naringenin: 0.5mg, Naringenin:

0.5mg, Naringenin: 0.5mg Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin:

0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin:

0.03mg, Myricetin: 0.03mg Quercetin: 11.01mg, Quercetin: 11.01mg, Quercetin: 11.01mg, Quercetin: 11.01mg

Nutrients (% of daily need)
Calories: 560.31kcal (28.02%), Fat: 27.74g (42.68%), Saturated Fat: 10.14g (63.39%), Carbohydrates: 73.98g

(24.66%), Net Carbohydrates: 67.04g (24.38%), Sugar: 64.08g (71.2%), Cholesterol: 52.05mg (17.35%), Sodium:

308.16mg (13.4%), Alcohol: 1.18g (100%), Alcohol %: 0.4% (100%), Protein: 5.84g (11.68%), Fiber: 6.94g (27.74%),

Calcium: 234.23mg (23.42%), Vitamin B2: 0.39mg (22.81%), Potassium: 738.13mg (21.09%), Vitamin K: 18.35µg

(17.47%), Vitamin E: 2.59mg (17.28%), Vitamin A: 841.04IU (16.82%), Manganese: 0.33mg (16.29%), Phosphorus:

157.72mg (15.77%), Vitamin B6: 0.29mg (14.49%), Magnesium: 55.11mg (13.78%), Vitamin B5: 1.3mg (13.05%), Vitamin

B1: 0.17mg (11.29%), Copper: 0.18mg (9.02%), Zinc: 1.15mg (7.69%), Vitamin B12: 0.46µg (7.69%), Iron: 1.22mg (6.8%),

Vitamin C: 5.15mg (6.24%), Folate: 20.11µg (5.03%), Vitamin B3: 0.96mg (4.78%), Selenium: 2.55µg (3.65%), Vitamin

D: 0.24µg (1.58%)


