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SUMMER REcIPES
by CheF dAve Guzzetti

Dave is currently working on a combination memoir and cookbook 
that will detail his 31 years as a foodie/chef and 16 years on the 
Chico City Council. “Tomatoes, basil, eggplants,” he says, “are 
always at the heart of my summer. We grow many varieties of 
tomato, marzano (great for canning), plum (for sauces), and a 
few varieties of the ‘conventional’ round ones. Eggplants, both the 
globe and Asian varieties, are available with many uses. It’s easy 
to go Italian this time of year, but many cuisines around the world 
celebrate these summer delights.”

eGGPlAnt
 . . very important they are firm, shiny and fresh. Try baking an 
eggplant until soft. Then remove the skin, chop it, and add it to 
a marinara sauce. Sweet and hearty! Slice eggplant and marinate 
in an Italian style salad dressing. Then barbeque! Or stuff them 
Italian, mid-eastern, or hippie style!

Eggplant caviar

Roast eggplant until tender, then process with lemon juice, 
garlic, salt, few red chili flakes, basil and some extra virgin olive 
oil. . . yum.

Moussaka

Slice eggplants and bake them on an oiled sheet until tender. 
Make a tomato sauce by starting with a sauté of some garlic and 
a lot of onions. Sauté slowly, add the tomatoes, cook a while, 
and finally add some grated cheese. The onions and cheese will 
give the sauce some texture. Layer your baking dish: sauce, then 
eggplant slices, then sauce. In a separate bowl make a custard 
with several eggs, whisk in some milk, and season with salt, 
pepper, and nutmeg. Pour the custard over the casserole (poke 
holes in center if necessary) and bake in medium oven until 
cooked through and browned.

Thai style Eggplant

Roast the eggplants in hot oven, turn often and bake until soft. 
Peel them and chop them. Start a sauté with whole or large 
pieced chilies, some chunky garlic, and onion. A few minutes 
later add the eggplant. Add some soy or tamari, some molasses, 
and a little rice vinegar. Taste it and adjust seasonings if you 
want. Serve over rice.

tomAtoes
. . . if you need some ideas, listen to Guy 
Clark’s “Homegrown Tomatoes.” Great raw, 
in salsa, parboiled in water then peeled for 
use in sauces, juice.

Bruschetta

Peel and chop some tomatoes, and 
let them drain. (The Italians cook the 
tomatoes for more concentrated flavor.) 
Add some chopped basil, garlic, salt, 
pepper, and extra virgin olive oil. Use as a 
spread on baguette slices.

bAsil

Make some pesto. Use a traditional mortar 
and pestle (thus the name) or a food processor. 
Blenders can be used, but they’re not easy.

Peel several cloves of garlic (it’s fresh now), 
and add them to the processor with a very small 
handful of lightly toasted pine nuts, almonds, 
or walnuts. Process and then add 3 or 4 or 
more handfuls of trimmed basil and ½-1 cup of 
good Parmesan. Run the motor and add local 
olive oil until it’s the consistency you want. Add 
a pinch of salt at the end.

Great with pasta, boiled potatoes, or steamed 
green beans.

Guzzetti Spread

2 8-oz. quality cream cheese (room temp.)
1 cup of chopped sun dried tomatoes in olive 

oil
1 cup of pesto.
Great with any of the local breads.


