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ITALIAN VEGETABLE STEW OR RATATOUILLE

is recipe comes from Dave Guzzetti, chef and former
Chico City Council member. Guzzetti notes that fresh green
beans, corn, okra, and other summer veggies can be added
and that ratatouille is great by itself hot or cold, with rice,
on pasta, and as a bruschetta.

Guzzetti is currently working on a combination mem-
oir/cookbook that will detail his 31 years as a foodie and
16 years on the Chico City Council. s recipe may well
be included in his book:
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Cut a large eggplant into cubes and saute with garlic

and chopped onion in extra virgin olive oil. As eggplan
gets soft while you stir fry, add %2 cup or so of red wine
Cook gently for a few minutes until eggplant is com
pletely soft. Add a cubed zucchini or two and a large
diced bell pepper, and stir fry a few minutes (not too
much). Add a few chopped tomatoes or a 24 0z. can o _&
organic tomatoes. After a few minutes, add 1 tablespo
salt, 1 teaspoon red chili akes, 1 tablespoon dried (or 3
tablespoons fresh) oregano, and some chopped basil.
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Merlot - Cabernet
Zinfandel - Petite Sirah
Tehama Red
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