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FIG ANCHOIADE

BY CHRISTOPHER LEE

This purée is a versatile accompaniment to roasted chicken, grilled
quail, fish, or pork chops, or meaty roasts of almost any kind. It’s delicious
on toast, as an appetizer or accompaniment to a vegetable starter.

It contrasts wonderfully with the clear beauty of the Pignoletto and picks
up the cherry fruit of the Dolcetto. Be sure to bring the temperature of
the Pignoletto up from the fridge, to allow its surprising depth to show.

6 ripe Black Mission figs, Y4 teaspoon fennel seeds,
fresh or dried crushed
24 fillets salted packed 1> teaspoon cracked
anchovies black pepper
2 cloves garlic, peeled, chopped I teaspoon lemon juice
A few wild fennel fronds, Y2 cup extra-virgin olive oil
with flowers if available I teaspoon red wine vinegar
I large shallot, peeled, diced I teaspoon sea salt
Y2 teaspoon fresh thyme 2 tablespoons walnuts, crushed
> teaspoon lemon zest I tablespoon pine nuts, crushed

Y4 teaspoon grated orange zest

If using dried figs, steep in warm water until soft. Process all ingredients
except nuts to a coarse paste in food processor. Stir in nuts until well
combined. Let anchoiade set a few hours at room temperature for its
flavors to come together. Makes 2 cups

Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.
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of pizza—Fattoria Moretto also watering acidity, Benevelli’s Dolcetto is versatile
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To reorder any of our Wine Club selections, please give us a call at 510.524.1524
to speak to a salesperson, or send us an email at wineclub@ kermitlynch.com.




