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COOKING FRESH
recipes for an edible springtime

In our parts, asparagus has already arrived in farmers’ markets, and strawberries are soon to follow. �ese two recipes come to Edible 
Shasta-Butte readers from Craig �omas and Maria Venturino, chef and manager, respectively, at Chico’s Red Tavern restaurant. 
For ten years, Red Tavern has sourced local, seasonal produce, oftentimes buying from local farmers who drive their produce to the 
restaurant’s kitchen door. Try the asparagus recipe to extend the delight of reading Barbara Kingsolver’s article in this issue. For the 
strawberry-rhubarb crumble, Maria advocates �eld rhubarb rather than the hothouse rhubarb commonly found in grocery stores. 
“It is thinner and has less water content,” she recommends, “so it has a deeper color and more �avor than the hothouse variety.”

�ese and other locally sourced, seasonal dishes are served up in dinners at 
Red Tavern

1250 �e Esplanade, Chico,
Monday through Saturday nights from 5:30 p.m.

www.redtavern.com

asparagus salad  
with farm egg  

and crisp serrano ham
serves 4

1 bunch asparagus
2 fresh farm eggs

8  deli-thin slices serrano ham
2 T. Dijon mustard

3 T. golden balsamic vinegar
2 T. extra-virgin olive oil

sea salt and cracked pepper to taste

Snap woody stem of asparagus o� (usually 
about the bottom third is too tough). Blanch 
asparagus in salted boiling water for approxi-
mately 5 minutes. It should be a bit crisp still. 
Plunge cooked asparagus into ice water to cool 
instantly and stop the cooking process. 

Hard boil eggs for 8 minutes. Cool eggs in 
ice water bath. When cool, peel and slice in 
half lengthwise. �e yolks should be set but still 
glossy when served. 

Lay ham out �at on a sheet tray covered in 
parchment. Bake in a 300 degree oven for about 
20 minutes until crisp.  

In a medium mixing bowl, whisk together 
mustard and vinegar. Slowly whisk in the oil. 
Add salt and pepper to taste.

To serve: Divide the asparagus evenly between 
four plates. Drizzle each with about 2 T. vinai-
grette. Garnish with ½ an egg and 2 slices of 
ham broken up into bite sized pieces. Season 
with a pinch of sea salt and a turn of the pepper 

grinder (especially the egg!).

strawberrry-rhubarb 
crumble

2 lb. strawberries, quartered
1 ½ lbs rhubarb, chopped

1 cup sugar
3 T. corn starch

2 tsp. vanilla extract
juice of 1 lemon

Topping:
1 ½ sticks butter

¾ cup brown sugar
¾ cup �our

1 ¼ cup whole oats
½ cup sliced almonds

Preheat oven to 425 degrees.
Cut butter into small cubes in a large 

mixing bowl and add �our, sugar and oats. 
Combine with �ngers or a pastry blender 
until butter is pea sized. Add almonds and 
toss to combine.

Mix fruit with �lling ingredients and 
pour into an 8 x 11 ceramic baking dish. 
Cover with topping and bake at 425 until 
brown and bubbly (about 25 min.).


