cookinGg FRESH

RECIPES FOR AN EDIBLE AUTUMN

Dave Guzzetti, chef and former Chico City Council member, offered to contribute seasonal recipes to Edible Shasta-Butte
throughout the year, and we happily accepted his offer! Guzzetti is currently working on a combination memoir/cookbook that
will detail his 31 years as a foodie and 16 years on the Chico City Council. These two recipes for butternut squash may well be
included in his book: TR B

BAKED BUTTERNUT SQUASH
WITH PECANS

Buy a butternut squash at the natural food store or farmers
market. ( Supermarkets tend to have squash from cold
storage.)

Cut off the ends and proceed to pare the squash: split
in half lengthwise and take out the seeds and then cut
long strips of the squash. You want approximately
%-inch cubes so you will want to continue
splitting the squash before cross slicing.

Put the cubes in a baking dish and toss liberally
with olive oil. Add some salt, pepper, garlic
granules (not powder), and rubbed sage.

Bake at 325 degrees for about an hour,
tossing a couple of times.

Add some chopped pecans and bake an

additional 15 minutes.
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is is a delicious side dish and could
even be incorporated into astu ng.

BUTTERNUT SQUASH
WITH PASTA AND PRAWNS

Follow the preparations instructions above but
make the cubes a bit smaller. Saute the squash
slowly in extra virgin olive oil. When the squash
is soft add a few cloves of chopped garlic and
saute lightly. Slowly add about % cup of milk,
whisking the squash turning it into a nice sauce.
Add a few flakes of red chili and some cooked
prawns (lightly sauteed or poached and preferably
“wild caught”) and maybe fresh basil or a very
small dash of nutmeg.

Toss with rigatoni or penne. (Try Dave Miller’s
whole wheat pasta from the Chico Farmers’
Market.) Italians don’t use parmesan with seafood
dishes, but you decide.
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