
Organic Black Mission Figs
Country of Origin: USA           Certified Organic             Pro-Cert            

Dried Fruit

Ingredients: 
Organic black Mission figs

Factoid: 
The black mission fig received its name 
from the occasion of Franciscan monks 
bringing the fruit to California in the mid 
1700s. They are deep purple in hue, but 
turn black when dried. For people trying 
to reduce their fat intake, figs are an
appropriate staple as they do not contain 
fat yet provide fibre and a wide variety of 
nutrients.

Allergen Information:
This product may contain sulphites.



Recipe: 

Ported Stuffed Figs

Ingredients: 
2 C black mission figs, dried 
1/2 C port wine 
1/4 C ricotta cheese 
1 C whole almonds 

Instructions: 
1. Cover figs with water in a saucepan. 
2. Bring to boil, cover and simmer for 20 minutes. 
3. Drain; place figs in small bowl along with port. 
4. Cover and chill overnight. 
5. Drain. Remove stems; slice figs partially through in an "X" pattern. 
6. Fill with small spoonfuls of ricotta cheese.
7. Top with a whole almond, pressed halfway into cheese.

1 onion, chopped 
1/2 C beef stock 
1/2 C white wine 
2/3 C pitted prunes 
2 Tbl brandy, optional 
 Tbl whipping cream, optional 
Garnish: <br /> Fresh mint or parsley sprigs 


