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Monday, September 10, 2007

SHF #35: The Beautiful Fig  
   

Well, I saw yesterday over at the wonderful (and wonderfully kind) 

Canadian Ivonne's site that the 

new SHF theme was figs! Not 

only that, but she has just 

come off a previous hosting 

gig of La Festa Al Fresco, with 

half of a beautiful round‐up 

to boot! You go, girl, and I 

hope you enjoy all that the 

blogging world has unleashed 

on you!

Of course, I cannot continue without due mention of the founder of 

this sweet event, Jennifer of theDomesticGoddess. Her blog is so 

divine to read and I'm happy to be able to take part in her event!

This theme works well for me, as I am part of a family of fig lovers 

(noshing in both fresh and dried forms). Unfortunately, I don't 

often cook with them, since they aren't usually a pantry or fridge 

staple for us (unless of course the future SF goes to Costco... then 

we wind up with 40lbs of them (fresh), 20 rock‐hard peaches and 5 

huge jars of nuts). I can't bash the store too much though, since 

they have the camera I'm craving to get my hands on and it may be 

coming for Christmas... hey, a girl can dream, right?

I found some things on this yummy ingredient that I thought were 

pretty neat, so I wanted to share with you:

l In Chinese the fig is called 'fruit without flower'. 

l The flowers are pollinated by very small wasps that crawl 

through the opening in search of a suitable place to 

reproduce (lay eggs). In turn, the flowers provide a safe 

haven and nourishment for the next generation of wasps. 

l There are tons of varieties available: Adriatic (Fragola, 

Strawberry Fig, Verdone, White Adriatic), Black Mission 

(Beers Black, Franciscan, Mission), Blanche (Italian Honey 

fig, Lattarula, Lemon, White Marseille), Brown Turkey 

(Aubique Noire, Negro Largo, San Piero), Celeste (Blue 

Celeste, Honey Fig, Malta, Sugar, Violette), Conadria, 

Croisic (Cordelia, Gillette, St. John), Desert King (Charlie, 

King), Excel, Flanders, Judy, Kadota (Dottato, Florentine, 

White Kadota), Len, Osborn's Prolific (Arachipel, Neveralla), 

Panachee (Striped Tiger, Tiger), Tena, Genoa (White 

Genoa), Ventura, Verte (Green Ischia) 

l Figs are rich in calcium, potassium, phosphorus, and iron. 

l Figs are the sweetest of all fruits, with a 55% sugar content.  

l One serving of figs is 40 

grams, about 1/4 cup, 

or about 3 Calimyrna 

figs or about 4 to 5 

Mission figs. 

l Figs are high in fiber, 

providing 20% of the 

Daily Value — more 

dietary fiber per serving 

than any other common 

dried or fresh fruit.

Nutrition Facts of the Fig

Serving size 1/4 cup (three figs) (49g) dried, uncooked figs

Calories 130

Fat Cal 5

Total Fat 0.5g 1%

Saturated Fat 0g 0%

Cholesterol 0mg 0%

Sodium 5mg 0%

Total Carbohydrate 33g 11%

Dietary Fiber 6g 24%

Sugars 31g

Protein 2 g

Vitamin A 0%

Vitamin C 0%

Calcium 8%

Iron 6%

If you're looking for more info, check out The Fig Lady! 

So here's the recipe. Italian inspired polenta, with banana for 

moisture and sweetness, plus raisins in addition with the decadent 

figs, makes this cake a great change to any dessert table. You can 

add nuts if you like, hazelnuts or even pine nuts would be good 

choices. 

Vegan Polenta Banana‐Fig Cake 

Serves 8

1 egg replacer (such as Ener‐G), prepared 

1 banana, mashed

2/3 cup cane sugar

2 cups soy milk

¼ cup brandy 

½ cup yellow cornmeal 

pinch salt

½ cup dried Mission figs, diced 

1/3 cup Thompson or flame raisins  

1. Preheat oven to 375. Grease an 8" square pan. 

2. Beat egg replacer, banana and sugar in a large bowl.  

3. In a saucepan, bring soy 

milk, brandy, and salt to 

a brisk simmer, remove 

from heat. 

4. Gradually add soymilk to 

banana mixture. 

5. Return everything to the 

saucepan, add corn meal 

and whisk until thickened and beginning to bubble. 

6. Add figs and raisins to the batter and pour into the cake 

pan. 

7. Bake 40 minutes. 

8. Cool 20 minutes in the pan, then invert onto a plate.
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only that, but she has just 

come off a previous hosting 

gig of La Festa Al Fresco, with 

half of a beautiful round‐up 

to boot! You go, girl, and I 

hope you enjoy all that the 

blogging world has unleashed 

on you!

Of course, I cannot continue without due mention of the founder of 

this sweet event, Jennifer of theDomesticGoddess. Her blog is so 

divine to read and I'm happy to be able to take part in her event!

This theme works well for me, as I am part of a family of fig lovers 

(noshing in both fresh and dried forms). Unfortunately, I don't 

often cook with them, since they aren't usually a pantry or fridge 

staple for us (unless of course the future SF goes to Costco... then 

we wind up with 40lbs of them (fresh), 20 rock‐hard peaches and 5 

huge jars of nuts). I can't bash the store too much though, since 

they have the camera I'm craving to get my hands on and it may be 

coming for Christmas... hey, a girl can dream, right?

I found some things on this yummy ingredient that I thought were 

pretty neat, so I wanted to share with you:

l In Chinese the fig is called 'fruit without flower'. 

l The flowers are pollinated by very small wasps that crawl 

through the opening in search of a suitable place to 

reproduce (lay eggs). In turn, the flowers provide a safe 

haven and nourishment for the next generation of wasps. 

l There are tons of varieties available: Adriatic (Fragola, 

Strawberry Fig, Verdone, White Adriatic), Black Mission 

(Beers Black, Franciscan, Mission), Blanche (Italian Honey 

fig, Lattarula, Lemon, White Marseille), Brown Turkey 

(Aubique Noire, Negro Largo, San Piero), Celeste (Blue 

Celeste, Honey Fig, Malta, Sugar, Violette), Conadria, 

Croisic (Cordelia, Gillette, St. John), Desert King (Charlie, 

King), Excel, Flanders, Judy, Kadota (Dottato, Florentine, 

White Kadota), Len, Osborn's Prolific (Arachipel, Neveralla), 

Panachee (Striped Tiger, Tiger), Tena, Genoa (White 

Genoa), Ventura, Verte (Green Ischia) 

l Figs are rich in calcium, potassium, phosphorus, and iron. 

l Figs are the sweetest of all fruits, with a 55% sugar content.  

l One serving of figs is 40 

grams, about 1/4 cup, 

or about 3 Calimyrna 

figs or about 4 to 5 

Mission figs. 

l Figs are high in fiber, 

providing 20% of the 

Daily Value — more 

dietary fiber per serving 

than any other common 

dried or fresh fruit.

Nutrition Facts of the Fig

Serving size 1/4 cup (three figs) (49g) dried, uncooked figs

Calories 130

Fat Cal 5

Total Fat 0.5g 1%

Saturated Fat 0g 0%

Cholesterol 0mg 0%

Sodium 5mg 0%

Total Carbohydrate 33g 11%

Dietary Fiber 6g 24%

Sugars 31g

Protein 2 g

Vitamin A 0%

Vitamin C 0%
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If you're looking for more info, check out The Fig Lady! 

So here's the recipe. Italian inspired polenta, with banana for 

moisture and sweetness, plus raisins in addition with the decadent 

figs, makes this cake a great change to any dessert table. You can 

add nuts if you like, hazelnuts or even pine nuts would be good 

choices. 

Vegan Polenta Banana‐Fig Cake 

Serves 8

1 egg replacer (such as Ener‐G), prepared 

1 banana, mashed

2/3 cup cane sugar

2 cups soy milk

¼ cup brandy 

½ cup yellow cornmeal 

pinch salt

½ cup dried Mission figs, diced 

1/3 cup Thompson or flame raisins  

1. Preheat oven to 375. Grease an 8" square pan. 

2. Beat egg replacer, banana and sugar in a large bowl.  

3. In a saucepan, bring soy 

milk, brandy, and salt to 

a brisk simmer, remove 

from heat. 

4. Gradually add soymilk to 

banana mixture. 

5. Return everything to the 

saucepan, add corn meal 

and whisk until thickened and beginning to bubble. 

6. Add figs and raisins to the batter and pour into the cake 

pan. 

7. Bake 40 minutes. 

8. Cool 20 minutes in the pan, then invert onto a plate.
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Monday, September 10, 2007

SHF #35: The Beautiful Fig  
   

Well, I saw yesterday over at the wonderful (and wonderfully kind) 

Canadian Ivonne's site that the 

new SHF theme was figs! Not 

only that, but she has just 

come off a previous hosting 

gig of La Festa Al Fresco, with 

half of a beautiful round‐up 

to boot! You go, girl, and I 

hope you enjoy all that the 

blogging world has unleashed 

on you!

Of course, I cannot continue without due mention of the founder of 

this sweet event, Jennifer of theDomesticGoddess. Her blog is so 

divine to read and I'm happy to be able to take part in her event!

This theme works well for me, as I am part of a family of fig lovers 

(noshing in both fresh and dried forms). Unfortunately, I don't 

often cook with them, since they aren't usually a pantry or fridge 

staple for us (unless of course the future SF goes to Costco... then 

we wind up with 40lbs of them (fresh), 20 rock‐hard peaches and 5 

huge jars of nuts). I can't bash the store too much though, since 

they have the camera I'm craving to get my hands on and it may be 

coming for Christmas... hey, a girl can dream, right?

I found some things on this yummy ingredient that I thought were 

pretty neat, so I wanted to share with you:

l In Chinese the fig is called 'fruit without flower'. 

l The flowers are pollinated by very small wasps that crawl 

through the opening in search of a suitable place to 

reproduce (lay eggs). In turn, the flowers provide a safe 

haven and nourishment for the next generation of wasps. 

l There are tons of varieties available: Adriatic (Fragola, 

Strawberry Fig, Verdone, White Adriatic), Black Mission 

(Beers Black, Franciscan, Mission), Blanche (Italian Honey 

fig, Lattarula, Lemon, White Marseille), Brown Turkey 

(Aubique Noire, Negro Largo, San Piero), Celeste (Blue 

Celeste, Honey Fig, Malta, Sugar, Violette), Conadria, 

Croisic (Cordelia, Gillette, St. John), Desert King (Charlie, 

King), Excel, Flanders, Judy, Kadota (Dottato, Florentine, 

White Kadota), Len, Osborn's Prolific (Arachipel, Neveralla), 

Panachee (Striped Tiger, Tiger), Tena, Genoa (White 

Genoa), Ventura, Verte (Green Ischia) 

l Figs are rich in calcium, potassium, phosphorus, and iron. 

l Figs are the sweetest of all fruits, with a 55% sugar content.  

l One serving of figs is 40 

grams, about 1/4 cup, 

or about 3 Calimyrna 

figs or about 4 to 5 

Mission figs. 

l Figs are high in fiber, 

providing 20% of the 

Daily Value — more 

dietary fiber per serving 

than any other common 

dried or fresh fruit.

Nutrition Facts of the Fig

Serving size 1/4 cup (three figs) (49g) dried, uncooked figs

Calories 130

Fat Cal 5

Total Fat 0.5g 1%

Saturated Fat 0g 0%

Cholesterol 0mg 0%

Sodium 5mg 0%

Total Carbohydrate 33g 11%

Dietary Fiber 6g 24%

Sugars 31g

Protein 2 g

Vitamin A 0%

Vitamin C 0%

Calcium 8%

Iron 6%

If you're looking for more info, check out The Fig Lady! 

So here's the recipe. Italian inspired polenta, with banana for 

moisture and sweetness, plus raisins in addition with the decadent 

figs, makes this cake a great change to any dessert table. You can 

add nuts if you like, hazelnuts or even pine nuts would be good 

choices. 

Vegan Polenta Banana‐Fig Cake 

Serves 8

1 egg replacer (such as Ener‐G), prepared 

1 banana, mashed

2/3 cup cane sugar

2 cups soy milk

¼ cup brandy 

½ cup yellow cornmeal 

pinch salt

½ cup dried Mission figs, diced 

1/3 cup Thompson or flame raisins  

1. Preheat oven to 375. Grease an 8" square pan. 

2. Beat egg replacer, banana and sugar in a large bowl.  

3. In a saucepan, bring soy 

milk, brandy, and salt to 

a brisk simmer, remove 

from heat. 

4. Gradually add soymilk to 

banana mixture. 

5. Return everything to the 

saucepan, add corn meal 

and whisk until thickened and beginning to bubble. 

6. Add figs and raisins to the batter and pour into the cake 

pan. 

7. Bake 40 minutes. 

8. Cool 20 minutes in the pan, then invert onto a plate.
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Monday, September 10, 2007

SHF #35: The Beautiful Fig  
   

Well, I saw yesterday over at the wonderful (and wonderfully kind) 

Canadian Ivonne's site that the 

new SHF theme was figs! Not 

only that, but she has just 

come off a previous hosting 

gig of La Festa Al Fresco, with 

half of a beautiful round‐up 

to boot! You go, girl, and I 

hope you enjoy all that the 

blogging world has unleashed 

on you!

Of course, I cannot continue without due mention of the founder of 

this sweet event, Jennifer of theDomesticGoddess. Her blog is so 

divine to read and I'm happy to be able to take part in her event!

This theme works well for me, as I am part of a family of fig lovers 

(noshing in both fresh and dried forms). Unfortunately, I don't 

often cook with them, since they aren't usually a pantry or fridge 

staple for us (unless of course the future SF goes to Costco... then 

we wind up with 40lbs of them (fresh), 20 rock‐hard peaches and 5 

huge jars of nuts). I can't bash the store too much though, since 

they have the camera I'm craving to get my hands on and it may be 

coming for Christmas... hey, a girl can dream, right?

I found some things on this yummy ingredient that I thought were 

pretty neat, so I wanted to share with you:

l In Chinese the fig is called 'fruit without flower'. 

l The flowers are pollinated by very small wasps that crawl 

through the opening in search of a suitable place to 

reproduce (lay eggs). In turn, the flowers provide a safe 

haven and nourishment for the next generation of wasps. 

l There are tons of varieties available: Adriatic (Fragola, 

Strawberry Fig, Verdone, White Adriatic), Black Mission 

(Beers Black, Franciscan, Mission), Blanche (Italian Honey 

fig, Lattarula, Lemon, White Marseille), Brown Turkey 

(Aubique Noire, Negro Largo, San Piero), Celeste (Blue 

Celeste, Honey Fig, Malta, Sugar, Violette), Conadria, 

Croisic (Cordelia, Gillette, St. John), Desert King (Charlie, 

King), Excel, Flanders, Judy, Kadota (Dottato, Florentine, 

White Kadota), Len, Osborn's Prolific (Arachipel, Neveralla), 

Panachee (Striped Tiger, Tiger), Tena, Genoa (White 

Genoa), Ventura, Verte (Green Ischia) 

l Figs are rich in calcium, potassium, phosphorus, and iron. 

l Figs are the sweetest of all fruits, with a 55% sugar content.  

l One serving of figs is 40 

grams, about 1/4 cup, 

or about 3 Calimyrna 

figs or about 4 to 5 

Mission figs. 

l Figs are high in fiber, 

providing 20% of the 

Daily Value — more 

dietary fiber per serving 

than any other common 

dried or fresh fruit.

Nutrition Facts of the Fig

Serving size 1/4 cup (three figs) (49g) dried, uncooked figs

Calories 130

Fat Cal 5

Total Fat 0.5g 1%

Saturated Fat 0g 0%

Cholesterol 0mg 0%

Sodium 5mg 0%

Total Carbohydrate 33g 11%

Dietary Fiber 6g 24%

Sugars 31g

Protein 2 g

Vitamin A 0%

Vitamin C 0%

Calcium 8%

Iron 6%

If you're looking for more info, check out The Fig Lady! 

So here's the recipe. Italian inspired polenta, with banana for 

moisture and sweetness, plus raisins in addition with the decadent 

figs, makes this cake a great change to any dessert table. You can 

add nuts if you like, hazelnuts or even pine nuts would be good 

choices. 

Vegan Polenta Banana‐Fig Cake 

Serves 8

1 egg replacer (such as Ener‐G), prepared 

1 banana, mashed

2/3 cup cane sugar

2 cups soy milk

¼ cup brandy 

½ cup yellow cornmeal 

pinch salt

½ cup dried Mission figs, diced 

1/3 cup Thompson or flame raisins  

1. Preheat oven to 375. Grease an 8" square pan. 

2. Beat egg replacer, banana and sugar in a large bowl.  

3. In a saucepan, bring soy 

milk, brandy, and salt to 

a brisk simmer, remove 

from heat. 

4. Gradually add soymilk to 

banana mixture. 

5. Return everything to the 

saucepan, add corn meal 

and whisk until thickened and beginning to bubble. 

6. Add figs and raisins to the batter and pour into the cake 

pan. 

7. Bake 40 minutes. 

8. Cool 20 minutes in the pan, then invert onto a plate.
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There must be something wrong with 
her,
I couldn't even eat it!

Nutella!

follow me on Twitter

Who I'm Reading:

Show All  

 

 

Feedjit Live Blog Stats  

Powered By  Invesp  

Bon Eats  
A Date with Bananas 
4 hours ago  

Baking Bites  
Cherry Lime Bread 
5 hours ago  

*Iateapie*.net Healthy Diet 
Food Reviews  
Healthy Foodie Favorite 
Products of 2009 from 
EatLiveRun 
5 hours ago  

Fatfree *Vegan* Kitchen  
Tropical Black Bean and Collard 
Green Soup 
10 hours ago  

Hobbits, Home and Abroad  
The (Shivering) Monkey On Our 
Backs 
12 hours ago  

Cool Culinary  
Humble Beginnings ~ Out of the 
Frying Pan & Into the Fire 
18 hours ago  

Diet, Dessert and Dogs  
Habit‐Forming Raw Nori Rolls 
with “Salmon” Filling and Spicy 
Ginger‐Miso Paste 
1 day ago  

TheStar.com ‐ Food  
Cumin quinoa with chickpeas 
and green onions 
1 day ago  

Wild Yeast  
YeastSpotting 1.15.10 
5 days ago  

Get the Foodie 411  
And then, God created Bacon ‐ 
#foodiemeet 
5 weeks ago  

www.flickr.com  
This is a Flickr badge 
showing items in a set 
called In the Baker's 
Kitchen . Make your 
own badge here . 

Click Here To Join  
GREAT COOKS! Blogroll 

Ivonne said...  

Wow, Sarah! That is a beautiful cake. And I love all the 

facts that you mentioned about figs.

Thanks so much for taking part in SHF #35!

September 10, 2007 9:24 PM  

http://getthefoodie411.blogspot.com/2009/12/and-then-god-created-bacon-foodiemeet.html
javascript:void(0)
http://www.blogger.com/rearrange?blogID=159457311435737252&widgetType=BlogList&widgetId=BlogList1&action=editWidget
http://www.foodista.com/recipe/Y3ZZC68V/ancient-grains-bread
http://www.flickr.com/
http://www.flickr.com/photos/14125170@N02/sets/72157616495921871
http://www.flickr.com/badge.gne
http://www.blogger.com/rearrange?blogID=159457311435737252&widgetType=HTML&widgetId=HTML2&action=editWidget
http://www.linkwithin.com/
http://food.blogdig.net/
http://www.foodblogblog.com/
http://www.blogger.com/rearrange?blogID=159457311435737252&widgetType=HTML&widgetId=HTML9&action=editWidget
http://simpledailyrecipes.com/great-cooks-blogroll/
http://simpledailyrecipes.com/great-cooks-blogroll/
http://foodblogsearch.com/
http://www.blogoversary.com/
http://www.blogger.com/rearrange?blogID=159457311435737252&widgetType=HTML&widgetId=HTML4&action=editWidget
http://www.amazon.com/gp/registry/wishlist/1Z44LM7OEJ2VJ/ref=wl_web
http://feedjit.com/
http://www.blogger.com/rearrange?blogID=159457311435737252&widgetType=HTML&widgetId=HTML6&action=editWidget
http://www.invesp.com/blog-rank/Baking
http://www.invesp.com/
http://www.blogger.com/rearrange?blogID=159457311435737252&widgetType=HTML&widgetId=HTML18&action=editWidget
http://www.myfreecopyright.com/registered_mcn/B55_UDX4_2389
http://www.blogger.com/rearrange?blogID=159457311435737252&widgetType=HTML&widgetId=HTML1&action=editWidget


Share   Next Blog» Create Blog   Sign In

 

Monday, September 10, 2007

SHF #35: The Beautiful Fig  
   

Well, I saw yesterday over at the wonderful (and wonderfully kind) 

Canadian Ivonne's site that the 

new SHF theme was figs! Not 

only that, but she has just 

come off a previous hosting 

gig of La Festa Al Fresco, with 

half of a beautiful round‐up 

to boot! You go, girl, and I 

hope you enjoy all that the 

blogging world has unleashed 

on you!

Of course, I cannot continue without due mention of the founder of 

this sweet event, Jennifer of theDomesticGoddess. Her blog is so 

divine to read and I'm happy to be able to take part in her event!

This theme works well for me, as I am part of a family of fig lovers 

(noshing in both fresh and dried forms). Unfortunately, I don't 

often cook with them, since they aren't usually a pantry or fridge 

staple for us (unless of course the future SF goes to Costco... then 

we wind up with 40lbs of them (fresh), 20 rock‐hard peaches and 5 

huge jars of nuts). I can't bash the store too much though, since 

they have the camera I'm craving to get my hands on and it may be 

coming for Christmas... hey, a girl can dream, right?

I found some things on this yummy ingredient that I thought were 

pretty neat, so I wanted to share with you:

l In Chinese the fig is called 'fruit without flower'. 

l The flowers are pollinated by very small wasps that crawl 

through the opening in search of a suitable place to 

reproduce (lay eggs). In turn, the flowers provide a safe 

haven and nourishment for the next generation of wasps. 

l There are tons of varieties available: Adriatic (Fragola, 

Strawberry Fig, Verdone, White Adriatic), Black Mission 

(Beers Black, Franciscan, Mission), Blanche (Italian Honey 

fig, Lattarula, Lemon, White Marseille), Brown Turkey 

(Aubique Noire, Negro Largo, San Piero), Celeste (Blue 

Celeste, Honey Fig, Malta, Sugar, Violette), Conadria, 

Croisic (Cordelia, Gillette, St. John), Desert King (Charlie, 

King), Excel, Flanders, Judy, Kadota (Dottato, Florentine, 

White Kadota), Len, Osborn's Prolific (Arachipel, Neveralla), 

Panachee (Striped Tiger, Tiger), Tena, Genoa (White 

Genoa), Ventura, Verte (Green Ischia) 

l Figs are rich in calcium, potassium, phosphorus, and iron. 

l Figs are the sweetest of all fruits, with a 55% sugar content.  

l One serving of figs is 40 

grams, about 1/4 cup, 

or about 3 Calimyrna 

figs or about 4 to 5 

Mission figs. 

l Figs are high in fiber, 

providing 20% of the 

Daily Value — more 

dietary fiber per serving 

than any other common 

dried or fresh fruit.

Nutrition Facts of the Fig

Serving size 1/4 cup (three figs) (49g) dried, uncooked figs

Calories 130

Fat Cal 5

Total Fat 0.5g 1%

Saturated Fat 0g 0%

Cholesterol 0mg 0%

Sodium 5mg 0%

Total Carbohydrate 33g 11%

Dietary Fiber 6g 24%

Sugars 31g

Protein 2 g

Vitamin A 0%

Vitamin C 0%

Calcium 8%

Iron 6%

If you're looking for more info, check out The Fig Lady! 

So here's the recipe. Italian inspired polenta, with banana for 

moisture and sweetness, plus raisins in addition with the decadent 

figs, makes this cake a great change to any dessert table. You can 

add nuts if you like, hazelnuts or even pine nuts would be good 

choices. 

Vegan Polenta Banana‐Fig Cake 

Serves 8

1 egg replacer (such as Ener‐G), prepared 

1 banana, mashed

2/3 cup cane sugar

2 cups soy milk

¼ cup brandy 

½ cup yellow cornmeal 

pinch salt

½ cup dried Mission figs, diced 

1/3 cup Thompson or flame raisins  

1. Preheat oven to 375. Grease an 8" square pan. 

2. Beat egg replacer, banana and sugar in a large bowl.  

3. In a saucepan, bring soy 

milk, brandy, and salt to 

a brisk simmer, remove 

from heat. 

4. Gradually add soymilk to 

banana mixture. 

5. Return everything to the 

saucepan, add corn meal 

and whisk until thickened and beginning to bubble. 

6. Add figs and raisins to the batter and pour into the cake 

pan. 

7. Bake 40 minutes. 

8. Cool 20 minutes in the pan, then invert onto a plate.

Posted by Sarah at 9:44 PM  
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