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Pomegranate and 
Orange Jam

Grilled Strawberries, 
Nectarines, and Apricots

Three-Layer Pastrami Club

Dandelion Wine

Spiced Seeds and Nuts

Calabrese Salami and 
Double Gloucester Cheese

Smoked Paprika Almonds

Spanish Chorizo

Patatas Bravas with 
Spicy Tomato SaucePan-Roasted Peppers 

with Salt and Chile

Sangria

Spanish Mini Churros 
and Melted Chocolate

Mini Cheesecake Crème 
Brûlée with Fig Jam Drip Red Wine Ice Cream with 

Fresh Blackberries and Plums

Red Velvet Mini Donuts 
with Swirl Icing

Red Wine

Baked Brie Pastry, Fig 
Jam, and Fresh Thyme 
with Baguette Slices

Prosciutto-wrapped 
Asparagus

Salami and Cheeses
Red Grapes and 
Dark Chocolate

Chicken Satay Sticks

Pickled Veggie Summer Rolls 
with Ginger Soy Sauce

Thai Broth and Noodles,

Mangos and 
Sticky Rice 

Roasted Pumpkin and 
Onion Skewers

Three Sisters Chili

Toasted Marshmallow S’mores

Pom Pom Juice

AFTERNOON PICNIC BAD DAY TONIC HARVEST MOON

SPANISH TAPAS JUST SINFUL THAI FLOATING MARKET



pickled

pickled  65  charcuterie

Mini Kobe 
Beef Sliders
MAKES 12 SLIDERS

1 pound Kobe beef, ground

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon smoked chipotle 
powder

1 tablespoon coconut 
aminos

Sea salt and cracked black 
pepper, to taste

Butter

12 small brioche buns

12 dollops Roasted Heirloom 
Tomato and Onion 
Chutney (page 45)

Mix the beef, garlic powder, onion powder, chipotle powder, 
aminos, and salt and pepper together. Form 12 small patties.

Grill patties on an oiled grill for a couple minutes on each 
side. Since they are small they will cook fairly quickly. After 
you have flipped the burgers the first time, place buttered 
buns on the grill to lightly toast.

Place the burgers on the bottom halves of the buns, add 
dollop of chutney to each, and top with other half of buns.

Kobe beef has a low fat melting point and a rich flavor. If you can’t find 
it, grass-fed beef or buffalo are good substitutions.

Roasted 
Figs with 
Balsamic 
Glaze
SERVES 4

Butter 

2 pounds fresh figs, cleaned 
and halved

1/4 cup balsamic vinegar

2 tablespoons local honey

1 tablespoon brown sugar

1 tablespoon orange zest

Squeeze of orange juice
Preheat oven to 400 degrees F.  Thoroughly butter a baking 
dish large enough to hold the figs. Arrange the figs in the 
dish cut side down.

Whisk together the rest of the ingredients and pour over figs.

Roast for about 20 minutes until the figs are caramelized. Be 
careful not burn them. Serve warm.


