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The Rustik Fork’s
Cajun Shrimp Pasta

dishes with a Riverside touch, this gem prides itself
on using locally sourced ingredients and crafting
every meal from scrafch. From organic, farm-fresh fruits and
vegetables fo sustainably raised, antibiotic- and hormone-
free meats, their menu celebrates the best of seasonal
produce. They even go the exira mile with non-GMO, free-
range options to ensure every bite is as wholesome as it is
delicious. Pair your meal with a perfectly curated selection
of local beer and wine from California's top vineyards
and breweries. And no matter your dietary preferences,
The Rustik Fork has you covered with dairy-free, gluten-
free, vegan, vegetarian, and celiac-friendly options.
Whether you're a foodie, a health-conscious eater,
\‘-\ or just someone who loves a good meal, there's .
something for everyone at The Rustik Fork

raving comfort food with a local twist2
Look no further than The Rustik Fork, nestled at
1355 E Alessandro Blvd, STE 101. Serving up classic

| Founded on the principle that good nutrition can

heal and nourish the body, The Rustik Fork prioritizes
sustainability not only in its menu but throughout its
operations. By sourcing fresh, organic ingredients

from nearby farms, owners Tommy and Natalie
Jacobsen, accompanied by Executive Chef Bret
Bendixen, have crafted a menu of made-from-
scratch dishes that support both wellness and
the local community. Their commitment to
sustainability and high-quality food is woven
into every aspect of their restaurant, from farm
to table

This dedication to local sourcing extends far
beyond the restaurant's walls. The Rustik Fork
partners with the Riverside Unified School District

Food Hub, fo bring locally grown products to

restaurants, school districts, childcare centers,
and hospitals. Farmers hand-select produce
specifically for the restaurant, with a portion of
the proceeds supporting RUSD and local farms,
such as Gayton Family Farm and Corona Farms.
This partnership is more than just a transaction—it's
a community-focused initiative to promote healthy
eating and sustainable agriculture.

Every dish and drink at The Rustik Fork tells a story of
freshness and local flavor. Try a signature cocktail, like
the seasonal Pumpkin Spiced Espresso Martini, or freat

organic cheddar, seasonal greens, and house-made
ketchup on a perfectly fluffy Village Bread Potato Bun.

With a passion for sustainability shared by both the owners
and employees, the Rustik Fork invites you to experience the
flavor's of Riverside—made with care and served with heart!

(RUSD) through its nutrition program, the Riverside

yourself to the 100% grass-fed Rustik Burger, topped with

For more information, visit @ RustikFork.com | therustikfork
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The Rustik Fork’s
Cajun Shrimp Pasta

This flavorful dish combines fresh, local
vegetables with perfectly seared shrimp,
Cajun spice, and a rich, creamy sauce, all
served over fettuccine. Follow these steps to
create a restaurant-worthy meal at home.

Ingredients:

-Local Seasonal Vegetables

-Cajun Spice -Fettuccine Pasta
-Heavy Cream -Shrimp

-Lemon -Rum

-Parmesan Cheese

Instructions:

1. Prepare the Vegetables: Start by sweating
your local vegetables over medium heat
in a large pan. Allow them to soften and
brown slightly, which will bring out their
natural sweetness.

Add Cajun Spice: Once the vegetables are
browned, sprinkle Cajun spice over them.
Stir well to coat the vegetables and open
up the spices, releasing their aroma and
flavor.

Deglaze with Rum: Pour a splash of rum
into the pan to deglaze, scraping up any
browned bits from the bottom of the pan.
The alcohol will burn off, leaving behind a
depth of flavor.

Add Cream & Reduce: Pour in the heavy
cream and bring it to a simmer. Let the
sauce reduce until it thickens slightly,
about 5 minutes. This will create a rich,
velvety sauce for your pasta.

Incorporate Parmesan & Noodles: Stir

in freshly grated Parmesan cheese until
it melts into the sauce, then toss in your
cooked fettuccine noodles. Mix well so the
pasta absorbs all the flavors.

Sear the Shrimp: In a separate pan, sear
your shrimp on both sides until they’re
golden and cooked through, about 2
minutes per side.

Grill the Lemon: Cut a lemon in half
and grill it cut-side down until it’s
caramelized, which will enhance its flavor.

Plate & Serve: Plate the fettuccine with
the Cajun cream sauce and vegetables, top
with the seared shrimp, and squeeze the
grilled lemon over the dish for a bright,
citrusy finish.

Enjoy this dish while it’s hot for the perfect
balance of creamy, spicy, and fresh flavors!
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