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FRESH
Chico caterer Marianne Brenner offers this fall recipe. Volunteers 
from Slow Food Shasta-Cascade will be preparing it as part of 
a delicious box lunch offered during this year’s Sierra Oro Farm 
Trail’s Passport Weekend. A branch of Slow Food USA, Slow 
Food Shasta-Cascade supports and celebrates the food traditions 
in the Shasta-Cascade region. This salad forms the heart of a 
hearty and delicious lunch offered during Passport Weekend. All 
ingredients in the lunches will be sourced from Butte County 
farmers and producers (except for the chicken, which are Rocky 

chicken breasts, raised in Petaluma and sourced from local S&S 
Market). The actual recipe used for Passport Weekend depends on 
local availability that weekend. Bread from Hearth and Stone 
Bakery, local apples, and chocolate mousse brownies from Tin 
Roof Bakery will round out the menu.

Seventy-five boxed lunches will be available at both Canyon 
Creek Nursery and Massa Organics on Saturday, October 11, 
and Sunday, October 12, from 11 am to 1 pm, as long as the 
boxes last. See sierraoro.org for details.
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massa orGanic brown rice salad with chicken

2 cups Massa Organic Brown Rice
4 cups water
Salt

Cook brown rice according to instructions on the Massa 
package. Cool.

1 butternut squash (about 3 lbs)
6 cloves garlic, roughly chopped

Local extra virgin olive oil
Fresh thyme, 8 sprigs
Salt and pepper

Preheat oven to 375 degrees.
Peel butternut squash, then cut into 1 inch cubes. Spread 

on a baking sheet and toss with garlic and thyme, adding 
enough extra virgin olive oil to coat. Season with salt and 
pepper. Roast the squash for 35-45 minues until tender but 
not too soft. Taste for seasoning. Cool.

2-3 Rocky chicken breast halves, skinless
Extra virgin olive oil
Juice of half a lemon
Fresh thyme, marjoram, and garlic, chopped together
Salt and pepper

Place the chicken in a baking dish. Season with other 
ingredients using as much herbs and garlic as you like. Grill 
using mesquite chips for a smoky flavor. Cool. Cut into 
1-inch pieces.

4 green onions, thinly sliced
1 cup pecans, toasted and roughly chopped
½ cup dried cherries or cranberries
1 cup chopped fresh herbs, parsley, marjoram, and thyme
Chopped chives

Combine all ingredients except chives in a bowl with rice, 
baked squash, and chicken. Add vinaigrette below, salt and 
pepper to taste. Garnish with chopped chives.

VinaiGrette
1 shallot, peeled
¼ cup pomegranate juice, fresh or Knudsen brand
¼ cup Sherry wine vinegar
½ lemon, juiced
2 Tablespoons honey
Salt and pepper to taste
1 cup local extra virgin olive oil

Put all ingredients in a blender. Taste after blending. Add 
more honey, salt and pepper to taste.


