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Chef dave Guzzetti is currently working on a combination memoir and cookbook 
that will detail his thirty-one years as a foodie/chef and 16 years on the Chico City 
Council. About these spring recipes dave says, “Strawberries and asparagus are two 
of spring’s delights that can be enjoyed so easily. it’s important to have organic berries 
and asparagus, because they both retain residues quite easily. Also, when rinsing your 
berries, be sure to do it before you top and slice them.”

sTrawBerries
Italians toss them with some top quality balsamic 
vinegar, or they might make a salad with the berries, 
orange slices, radish slices, thinly sliced sweet onions and 
virgin olive oil and balsamic.

For brunch I enjoy creamed berries and bananas. 
Soften 8 oz. cream cheese, add a teaspoon of vanilla and 
a ¼ cup of sugar (or maple syrup). Add equal amounts 
of milk and whole cream as you electric mix it until a 
smooth medium consistency. Add some sliced berries and 
bananas. Enjoy it like this or use it to layer a platter, then 
top with additional berries and finally top with toasted 
pecans.

sTrawBerry graniTa
In a small pan add 1 cup of water, ½ cup of sugar and a 
½ cup of mint leaves. Simmer a few minutes and then 
discard mint leaves.

In your processor combine 2 cups of berries and 1 
tablespoon of sugar. Purée.

Add ½ cup of (Italian) mascarpone (Trader Joe’s), 3 
tablespoons of lemon juice and pinch of salt. Add the 
syrup slowly in machine to combine.

Put in 8x8 dish and freeze. Four hours later, break up 
the granita with a fork and serve. Top with additional 
berries.

asparagus
I’m fortunate to have a patch in my 
garden so I eat it raw, sliced in salads, 
with pasta, in soup or in a quiche. 
Always cut asparagus (and celery) at 
an acute angle as the Asians do. 

Saute some asparagus in virgin 
olive oil with garlic, ginger, and 
green onion slices. A chopped slice 
of bacon is great too. Toss with pasta 
(I like buckwheat noodles) and top 
with some good sesame oil and 
toasted sesame seeds. 

For Italian style, leave out the 
ginger, and after tossing the pasta 
with the sautéed mix, add an egg and 
some good parmesan. Add a little 
whole cream, additional extra virgin 
olive oil as needed and maybe some 
red chili flakes.

For soup, cut up 4 cups asparagus 
(save the tips for later), ½ onion, 
peeled small potato, small carrot, a 
stalk of celery, and a couple cloves of 
garlic. Generously cover with water 
(or chicken broth) and boil gently 
until veggies are soft. Cuisinart the 
mix.

In another pan start a roux 
with 4 tablespoons of butter and 5 
tablespoons of flour. Brown a minute 
or two and then slowly add 2 cups of 
milk, keeping it thick.

Add the cuisinart mix and a splash 
or two of white wine and cook it off 
for a few minutes. Add some salt, red 
chili flakes, tarragon (if you have it), 
and the saved asparagus tips.


