cookine FRESH

recipes for an edible springtime

In ourpartsasparagimsalreadwarrivedn farmergnarketsandstrawberriearesoorto follow. ese tworecipesomeo Edible
Shasta-Butteaderfrom Craig omas andMariaVenturino,chefandmanagerespectivelgt Chico'sRedTavernrestaurant.
FortenyearsRedTaverrhassourcedbcal seasongroducepftentimeduyingfromlocalfarmersvhodrivetheirproducdo the
restaurantkitchendoor.Try theasparaguscipdo extendhedelightof readingBarbar&ingsolverarticlein thisissueForthe
strawberry-rhubadyumble Mariaadvocatesld rhubarkbratherthanthehothousehubarbcommonlyfoundin grocertores.
“It isthinnerandhadessvatercontent,”sherecommendssoit hasadeepecolorandmore avor thanthe hothousevariety.”

ese and other locally sourced, seasonal di
RedTavern

1250 e Esplanade, C

Monday through Saturday night

es are served up in dinners at

§

strawberrry-rhubarb
crumble

2 Ib. strawberries, quartered
1 % Ibs rhubarb, chopped
1 cup sugar
3T. corn starch
2 tsp. vanilla extract
juice of 1 lemon

Topping:
1 % sticks butter
% cup brown sugar
Y cup our
1 % cup whole oats
% cup sliced almonds

Preheat oven to 425 degrees.

Cut butterinto smallcubesin a large
mixingbowlandadd our, sugaandoats.
Combinewith ngers or a pastryblender
until butteris peasized Add almondsand
toss to combine.

Mix fruit with lling ingredientsand
pour into an 8 x 11 ceramidakingdish.
Coverwith toppingandbakeat 425 until
brown and bubbly (about 25 min.).
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