
Pecorino Toscano Stagionato with Fig Paste
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 tablespoon olive oil extra virgin

0.8 pound mission figs  fresh 

1 sprig rosemary  fresh 

4 servings kosher salt and pepper  black freshly ground 

1.5 teaspoons orange zest  grated 

4 ounces pecorino cheese

1 cup port

Equipment

READY IN

45 min.

SERVINGS

4

CALORIES

301 kcal

https://whatsheate.com


food processor

bowl

frying pan

sauce pan

baking paper

oven

plastic wrap

baking pan

spatula

Directions
Preheat the oven to 250°F. Put a rack in a shallow baking pan.

Slice the stems from the figs and cut the figs in half, from stem to tip. Arrange the figs, cut

sides up, on the rack and bake, turning every 10 to 15 minutes, for 40 to 50 minutes, or until

dried and shrunk by about a quarter.

Remove and set aside.

In a saucepan, heat the port and rosemary over high heat until boiling.

Let the port boil for about 1 minute to remove most of the alcohol.

Remove the pan from the heat.

Put 1 cup of the figs into the port, reserving the rest of the figs, and set aside for about 20

minutes, during which time the figs will absorb about a quarter of the port.

In the bowl of a food processor fitted with the metal blade, pulse the reserved figs 5 or 6

times or until the figs form a paste. Drop the port-steeped figs, one at a time, through the

feed tube of the food processor and pulse after each addition. Scrape the sides of the bowl

often to incorporate the figs.

When all the figs are mixed into the paste, add the olive oil and orange zest and season to

taste with salt and pepper. Pulse to combine. If any port is left in the pan, stir it into the paste.

Lay a piece of parchment paper on the countertop and spread the paste across the bottom

of the paper.

Roll the parchment over the fig paste to form a cylinder about 1 inch in diameter. Once it is

rolled, wrap the parchment cylinder in plastic wrap and refrigerate. Unwrap and slice off



pieces of fig paste as needed.

Taste

Book, using the USDA Nutrition Database

He has also been nominated four times for the James Beard Award for Best Chef in the

Midwest, winning the award in 200

Tru, which opened its doors in May 1999, was nominated for the 2000 James Beard Award for

Best New Restaurant and named one of the Top 50 Best Restaurants in the World by Condé

Nast Traveler. Tramonto is the coauthor, with his partner Gale Gand, of American Brasserie

and Butter Sugar Flour Eggs. Mary Goodbody is a nationally known food writer and editor who

has worked on more than forty-five books. Her most recent credits include Williams-Sonoma

Kitchen Companion, The Garden Entertaining Cookbook, and Back to the Table. She is the

editor of the IACP Food Forum Quarterly, was the first editor in chief of Cooks magazine, and

is a senior contributing editor for Choc-olatier magazine and Pastry Art & Design magazine.

Tim Turner is a nationally acclaimed food and tabletop photographer. He is a two-time James

Beard Award winner for Best Food Photography, winning most recently in 200

His previous projects include Charlie Trotter’s Recipes, Charlie Trotter’s Meat and Game, The

Inn at Little Washington, Norman’s New World Cuisine (by Norman Van Aken), Jacques Pepin’s

Kitchen, and American Brasserie.

Nutrition Facts

 PROTEIN 15.99%
  FAT 41.85%

  CARBS 42.16%

Properties
Glycemic Index:30, Glycemic Load:8.75, Inflammation Score:-5, Nutrition Score:7.3391303834708%

Flavonoids
Cyanidin: 0.43mg, Cyanidin: 0.43mg, Cyanidin: 0.43mg, Cyanidin: 0.43mg Petunidin: 3.98mg, Petunidin: 3.98mg,

Petunidin: 3.98mg, Petunidin: 3.98mg Delphinidin: 2.34mg, Delphinidin: 2.34mg, Delphinidin: 2.34mg, Delphinidin:

2.34mg Malvidin: 56.9mg, Malvidin: 56.9mg, Malvidin: 56.9mg, Malvidin: 56.9mg Pelargonidin: 0.01mg, Pelargonidin:

0.01mg, Pelargonidin: 0.01mg, Pelargonidin: 0.01mg Peonidin: 2.36mg, Peonidin: 2.36mg, Peonidin: 2.36mg,

Peonidin: 2.36mg Catechin: 7.27mg, Catechin: 7.27mg, Catechin: 7.27mg, Catechin: 7.27mg Epicatechin: 4.96mg,

Epicatechin: 4.96mg, Epicatechin: 4.96mg, Epicatechin: 4.96mg Naringenin: 0.01mg, Naringenin: 0.01mg,

Naringenin: 0.01mg, Naringenin: 0.01mg Quercetin: 5.82mg, Quercetin: 5.82mg, Quercetin: 5.82mg, Quercetin:

5.82mg

Nutrients (% of daily need)



Calories: 300.6kcal (15.03%), Fat: 11.4g (17.54%), Saturated Fat: 5.39g (33.68%), Carbohydrates: 25.83g (8.61%),

Net Carbohydrates: 23.26g (8.46%), Sugar: 18.74g (20.82%), Cholesterol: 29.48mg (9.83%), Sodium: 346.56mg

(15.07%), Alcohol: 9.18g (100%), Alcohol %: 6.54% (100%), Protein: 9.8g (19.59%), Calcium: 337.97mg (33.8%),

Phosphorus: 233.1mg (23.31%), Fiber: 2.57g (10.3%), Manganese: 0.2mg (9.95%), Vitamin B2: 0.16mg (9.36%),

Potassium: 280.01mg (8%), Magnesium: 31.84mg (7.96%), Vitamin K: 6.89µg (6.56%), Selenium: 4.59µg (6.56%),

Vitamin B6: 0.12mg (6.09%), Zinc: 0.9mg (6.03%), Vitamin B12: 0.32µg (5.29%), Vitamin B1: 0.07mg (4.89%),

Copper: 0.1mg (4.86%), Vitamin A: 242.85IU (4.86%), Vitamin E: 0.67mg (4.44%), Vitamin B5: 0.4mg (4%), Iron:

0.71mg (3.97%), Vitamin C: 2.73mg (3.3%), Vitamin B3: 0.5mg (2.49%), Folate: 7.36µg (1.84%)


