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Nothing says summer like fresh-cut
strawberries and Kensington’s Fish Public
Strawberry Shoals cocktail. Indulge your taste
buds with the tantalizing blend of strawberry-
infused vodka and hand-squeezed lemon juice
served over ice with a dash of simple syrup and
garnished with a skewer of fresh, ripe
strawberries. 

Strawberry Shoals
Serves 2

4 oz. strawberry-infused vodka (4 oz. vodka
and 3 medium-sized strawberries in a container
for 5 days)
4 oz. fresh-squeezed lemon juice
4 oz. water

Squirt of simple syrup
Fresh strawberries for garnish

Mix together lemon juice, water and simple syrup. Pour over ice.

Gently add the strawberry-infused vodka and garnish with fresh strawberries.
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Fig Bread Pudding
Fig Tree Café Executive Chef Alberto Morreale answers the question, “What’s for

dessert?” with this warm bread pudding sweetened with figs and redolent with

vanilla and rum.

White Peach Sangria Popsicles
In hot summer months, popsicles are a fun way to enjoy a refreshing cocktail. Here’s

a recipe from Barleymash Pastry Chef Jess DiBona with a luscious combination of

fruity flavors.

Shrimp and Roasted Garlic Ravioli
Fresco Trattoria & Bar Chef Leone D’Arcangelo won the Top Chef title in a regional

contest that included the finest chefs in Southern California with Fresco’s signature

ravioli stuffed with shrimp and ricotta cheese and completed with a Mare Monte

sauce.

Artichoke and Burrata-Stuffed Squash Blossoms
With Blistered Tomatoes
Aron Schwartz, Marina Kitchen’s executive chef, highlights the fresh flavors of

summer with an artichoke and burrata-stuffed squash blossom recipe. The dish

uses organic ingredients easily found at local farmers markets.
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