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Chico caterer Marianne Brenner looks forward to spring’s change in 
produce at the farmers’ market, which provides fresh new ingredients for 
her menus, “always an exciting change in my business. . . .” She makes 
Chico purchasing recommendations for ingredients in her recipes below.

spring 
asparagus

Fresh asparagus, 
especially Maggie’s, is 
most delicious lightly 
steamed and tossed 
with butter and salt 
and pepper or steamed 
and served with the 
following vinaigrette:
GINGER-LEMON 

DRESSING

Toss this with chilled, 
cooked asparagus. 
Delicious with 
chopped hard-boiled 
egg on top and a snip 
of fresh chives.

1 tablespoon finely 
grated ginger

⅓ cup of freshly 
squeezed lemon 
juice

⅔ cup safflower or 
peanut oil

1 tablespoon sesame 
oil

1 teaspoon salt
¼ teaspoon white 

pepper
Place the ginger 
and lemon juice 
in a bowl. Slowly, 
in a thin stream, 
add the oil, beating 
vigorously with a 
whisk to emulsify. 
Add the sesame oil, 
salt and pepper.

grilleD asparagus
Toss fresh asparagus with a little 
olive oil, balsamic vinegar, salt, and 
pepper. Grill on the BBQ using 
the vegetable grill tray until tender. 
Option: add freshly squeezed orange 
juice and segments before serving.

roasTeD asparagus wiTH parMesan cHeese
In a single layer, top fresh asparagus with little bits of butter, freshly grated parmesan, 
salt and pepper. Roast in a 375 degree oven until cooked to desired doneness. You don’t 
want to overcook asparagus or you will not only lose the bright green color but gain an 
unpleasant grassy taste. 

MusHrooMs anD 
asparagus wiTH Miller’s 

wHole wHeaT pasTa
For great mushroom flavor i love the 
mushroom medley sold at S&S from 
MYCOPiA or you can use Shitake or 
Crimini mushrooms. 

12 oz. mushrooms
1 large shallot
1 tablespoon chopped garlic
Bunch thin fresh asparagus (or slice on 

diagonal if thick)
2 tablespoons sweet butter
2 tablespoons local olive oil
1 pound Dave Miller’s pasta (available at 

Chico Farmers’ Market)
Fresh parsley, thyme, sweet marjoram 

(from Al Vogel of Al’s Pretty Good 
Produce at Chico Farmers’ Market) to 
taste

Slice the larger mushrooms leaving smaller 
ones whole. Chop finely 1 large shallot 
and add a tablespoon or more of garlic.

Sauté mushrooms in 2 tablespoons 
sweet butter, 2 tablespoons local olive oil, 
shallots, and garlic, and season lightly with 
salt and pepper.

Meanwhile cook 1 pound of Dave 
Miller’s pasta al dente. 

Add the fresh asparagus to the 
mushrooms, adding a splash of pasta water 
if dry. (This also adds a little steam to help 
cook the asparagus.) Toss in chopped fresh 
herbs, pasta and more butter if desired. 
Serve with freshly grated parmesan cheese 
or creamy ricotta.


