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Praise for The Vegetable Dishes I Can’t Live Without




“Mollie’s well-loved personal favorites offer a sound place for new vegetable cooks to begin enjoying the myriad delights that produce promises. And she’s right—the willingness to focus on even a few details is the key to making food that will sparkle, shine, and delight those who partake.”


—Deborah Madison, author of Vegetarian Cooking for Everyone
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[image: image]love vegetables. Not just some of them sometimes, but most of them most of the time. Call me a leaf geek if you must. (And as you read these recipes, you’ll probably call me a stem geek as well, which I’ll happily accept.) I simply want to spread my enthusiasm through recipes, rather than through telling you You Should, as so many magazines and medical studies do these days. Okay, you should, but hopefully, also You Will Because You Want To – because vegetables are beautiful and accessible, and can be utterly and irresistibly tasty.


Is this a vegetarian book Sure, if you define vegetarian as being pro-vegetable.


Are meat eaters allowed to use these recipes? Absolutely! The fact is, there’s room on all of our plates for more vegetables, and we have much to discover along the way. And most of us, no matter how earnest and well meaning, don’t eat quite enough vegetables. This could be due to any number of perceived limitations: time, interest, energy, refrigerator space, imagination. Also, we tend to assume that vegetables are dreary, and we often can’t think of what to do with them past the salad course, if we even get that far. Here, then, just for you: a book of happy ideas for Beyond Salad, and then some!


It is easy to make vegetables taste wonderful through simple preparations utilizing a very few choice ingredients (including specific uses of heat, which in and of themselves are seasonings): extra-virgin olive oil, fresh garlic, roasted nut oil, tiny touches of salt and pepper, an herb or two, a very hot oven or a sizzling pan – or a very slow oven and a simmering pan. The willingness to focus on a few details for a few minutes here and there is key, and the vegetables themselves will shine, with everything falling deliciously into place.


These are my current ninety-something favorite vegetable recipes. “Current,” because this list shifts around with the seasons, and the inherent moods – and produce – they deliver. I hope you will try a broad range of these mostly simple dishes, and then possibly even be inspired to prepare several at a time and serve them together, showcasing contrasting colors, textures, and flavors. If you add even one new vegetable dish a week to your repertoire, you will be rewarded in many ways. I promise.
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Layers of artichoke hearts and spinach – with a crunchy topping of bread crumbs and cheese.




NOTES:


♥ Make your own coarse bread crumbs by drying out some of your favorite bread, and then crumbling it either by hand (in a plastic bag, so it won’t go all over the place) or in a food processor with the steel blade (a few spurts).


♥ This dish keeps for several days, covered and refrigerated – and reheats (in an oven, toaster oven, or microwave) very well.




1 12-ounce bag frozen artichoke hearts


1 pound fresh baby spinach leaves (or 1 pound frozen chopped spinach)


1 tablespoon extra-virgin olive oil


1 cup finely minced onion


2 teaspoons minced or crushed garlic


¼ teaspoon salt


Freshly ground black pepper, to taste


½ cup coarse bread crumbs


⅓ cup grated Parmesan cheese





1) Preheat the oven to 375°F.

2) Place the artichoke hearts in a colander and run under tap water to defrost. Set aside to drain thoroughly.

3) Place the spinach in a separate colander and rinse well. Shake to remove most, but not all, of the water clinging to the leaves. (If using frozen spinach, thaw it in a colander under running tap water and then let it drain well – pressing out most of the excess liquid with the back of a spoon. It doesn’t have to be bone-dry – just not soupy.)

4) Place a large, deep skillet (with an ovenproof handle) over medium heat. After about a minute, add the olive oil and swirl to coat the pan. Add the onion and sauté for about 5 minutes, or until translucent.

5) Increase the heat to medium-high, add the spinach, and cover. Cook, tossing occasionally, for 3 to 4 minutes, or until wilted. Remove the cover and continue to cook, tossing occasionally, for about 10 minutes, or until the liquid released by the spinach mostly evaporates.

6) Turn the heat back down to medium, then add the garlic, salt, and a few grinds of black pepper. Sauté until the garlic is fragrant (2 to 3 minutes), then stir in the drained artichoke hearts and remove from the heat.

7) Smooth the top surface with the back of a spoon, and sprinkle the bread crumbs evenly over the top, followed by an even layer of cheese.

8) Bake, uncovered, for 10 to 15 minutes, or until the Parmesan is golden and the bread crumbs have turned golden and crispy. Serve hot or warm.


~ Yield: 6 servings ~
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When you stuff a precooked split artichoke with a chunk of fresh lemon and flash-sauté the whole arrangement in hot olive oil, the result is stunning, both visually and flavorwise.




NOTES:

♥ Meyer lemons add a terrific, perfumed flavor – and are well worth the price (if you don’t live in California and pick them from your own tree). But you can use standard grocery store lemons as well.

♥ The artichokes get cooked twice: steamed until tender, and then quickly sautéed with the lemon. The first steaming can be done up to several days ahead of time.




2 large artichokes


1 large lemon or 2 smaller ones


1 to 2 tablespoons extra-virgin olive oil





1) Use a sharp knife to slice off the top inch or so of each artichoke and trim the tough tip from the stem. Use scissors to snip off the sharp leaf tips.

2) Cook the artichokes in a vegetable steamer over simmering water until a knife can easily be inserted into the base of each one. Remove them with tongs and place them upside down in a colander in the sink to drain.

3) When the artichokes are thoroughly drained, cut them in half lengthwise with a sharp knife, then use a small spoon to scrape out the fuzzy choke. The artichokes can be prepared up to this point and stored, in an airtight container at room temperature, for several hours – or in the refrigerator for several days.

4) Cut the lemons into quarters (or halves if using smaller ones). Tuck a piece of lemon into the cavity of each artichoke so that the flat, cut surface of the lemon is flush with the flat, cut surface of the artichoke, and the lemon’s peel is nestled against the inside of the artichoke.

5) Shortly before serving time, place a medium-sized skillet over medium heat. After about a minute, add the olive oil and swirl to coat the pan. Place the artichokes, lemon-side down, in the hot oil, and let them cook undisturbed for about 2 minutes, or until the lemon is golden. Flip the artichokes over and continue cooking another 2 minutes, lemon-side up. Serve hot, warm, or at room temperature.


~ Yield: 4 servings (half an artichoke each) ~
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Grinding flavorful green leaves into a delicious paste provides a great opportunity for packing a full serving of vegetables into a few exquisite bites. This arugula version is truly revelatory! The peppery, slightly bitter flavor is enriched by the pecans and softened by the light, sweet (and hardly discernible) presence of golden raisins.




NOTES:

♥ The pecans do not need to be toasted, but you can experiment with toasting them lightly to see if you prefer the slightly enhanced flavor.

♥ The pesto will keep for up to a week in a tightly covered container in the refrigerator. A thin layer of olive oil over the top surface will help preserve it.




4 packed cups arugula (about 8 ounces)


1 small clove garlic


1 cup chopped pecans (toasting optional)


¼ teaspoon salt (or more)


1 to 2 teaspoons lemon juice (or to taste)


1 to 2 tablespoons (packed measure) golden raisins (or more)


5 to 6 tablespoons extra-virgin olive oil (possibly more)





1) Place the arugula, garlic, pecans, and salt in a food processor fitted with the steel blade. Pulse until pulverized, adding the lemon juice and raisins as you go.

2) Run the processor again, drizzling in the olive oil in a steady stream. When it reaches the consistency that looks right to you, stop the machine. Transfer the pesto to a small container with a tight-fitting lid. Taste to adjust the lemon juice and salt.

3) Smooth the top of the pesto with the back of a spoon, and add a thin layer of olive oil to cover the top. Cover and chill. Serve as desired.


~ Yield: 1⅓ cups ~
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Traditional gremolata is a feathery mix of finely rendered parsley, garlic, and lemon zest – most notably used as a topping for the Italian dish osso buco. This feisty spin-off (made in seconds in a food processor) replaces the parsley with arugula, and offers the option of orange zest in place of lemon.
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NOTES:


♥ Young, small (and therefore not-so-bitter) arugula is best for this. Just pinch off any stem extending past the base of the leaf and use the rest. With older, larger arugula, remove and use only the leaves, and discard the stems.

♥ This recipe is very easily multiplied or divided to make exactly the amount you need.

♥ Make it and use it – it doesn’t improve with age.

♥ Zesting the lemon peel (with a zester or a good vegetable peeler) and then mincing it very finely with a sharp knife is preferable to grating the zest, which could make it a bit bitter.

♥ I like to serve this on pasta (especially the farfalle, or bow-tie, shape), as in the augmented recipe that follows.




2 cups (loosely packed) young arugula (or older arugula without stems), about 2 ounces


4 teaspoons finely minced garlic


4 teaspoons finely minced lemon or orange zest


Salt and freshly ground black pepper, to taste





1) Combine the arugula, garlic, and lemon zest in the bowl of a food processor.

2) Pulse to finely chop – don’t purée! Season to taste with the salt and pepper. That’s it – it’s now ready to use.


~ Yield: ¾ cup (enough for 4 pasta servings) ~
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¾ pound farfalle (bow-tie pasta)


2 to 3 tablespoons extra-virgin olive oil


1 recipe Arugula Gremolata (preceding recipe)


½ cup (heaping measure) crumbled gorgonzola


2 to 3 tablespoons golden raisins


1 cup very small, very sweet cherry tomatoes (optional)


½ cup minced walnuts, lightly toasted


Freshly ground black pepper, to taste





1) Cook the pasta in plenty of boiling water until al dente. Drain and transfer to a serving bowl. Immediately toss with the olive oil.

2) Add the remaining ingredients, except the walnuts and pepper. Toss until thoroughly combined.

3) Serve immediately, topped with the walnuts and a generous application of black pepper.


~ Yield: 4 servings ~
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NOTE:

♥ You can make the crêpes – and cook the asparagus – up to several days ahead of time. Leave the pancakes stacked on the plate, then wrap the whole thing tightly in plastic wrap and refrigerate until you’re ready to fill them and serve. Refrigerate the cooked asparagus in a sealed plastic bag.




1 large egg


1¼ cups milk


1 cup unbleached all-purpose flour


¼ teaspoon salt


A little melted butter for the pan


1½ pounds asparagus (average thickness), trimmed and steamed until tender


Mushroom Sauce (recipe follows)





1) Place the egg, milk, flour, and salt in a blender and whip until smooth.

2) Heat a 6- or 7-inch nonstick crêpe or omelet pan. When it is warm, brush it lightly with melted butter. Wait another 30 seconds or so until the pan is quite hot.

3) When the pan is hot enough to sizzle a bread crumb, pour in ¼ cup of the batter. Lift the pan, and tilt it in all directions until the batter thoroughly coats the bottom. Pour off any excess batter. (The pancake should be thin.)

4) Cook on one side until set (about 20 seconds), then turn it over and cook for just another second or two on the other side.

5) Turn the crêpe out onto a clean, dry dinner plate and repeat the procedure until you have used up all the batter. (If you keep the pan hot, you won’t need to add much – if any – additional butter.) You can pile the finished crêpes on the plate; they won’t stick together.

6) To fill, place 3 or 4 stalks of cooked asparagus on one side of each crêpe, and roll or fold the other side over. Serve warm or at room temperature, with hot or warm Mushroom Sauce puddled onto the plate underneath and/or spooned over the top.


~ Yield: 4 to 5 servings (about 2 crêpes apiece) ~
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NOTE:

♥ It’s easiest to warm the milk directly in a measuring cup in a microwave oven.




3 tablespoons unsalted butter


1 pound mushrooms, thinly sliced


6 medium-sized shiitake mushrooms, stemmed and thinly sliced (optional)


½ teaspoon salt (possibly more, to taste)


3 tablespoons brandy or dry sherry


3 tablespoons unbleached all-purpose flour


1½ cups warmed milk


Freshly ground black pepper





1) Melt the butter in a medium-sized skillet. Add all the mushrooms and the salt, and cook over medium heat for about 10 minutes, stirring occasionally.

2) Add the brandy or sherry, and cook for 5 minutes more.

3) Gradually sprinkle in the flour as you whisk the mushroom mixture. Whisk and cook for another 5 minutes over medium heat.

4) Stir in the warmed milk. Cook over low heat, stirring often, until thickened and smooth (about 5 more minutes). Season to taste with black pepper and additional salt, if desired. Serve hot.


~ Yield: About 2½ cups ~
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Flavoring vinegar with ginger creates major kitchen incense! This is a wonderful way to enjoy asparagus as either a salad or a side dish. (The definitions happily blur.)




NOTES:

♥ You can prepare the vinegar (step 1) well ahead of time. It can sit, covered, up to 2 days at room temperature, and will only get better. Meanwhile, the asparagus can marinate deeply in the garlic-spiked oil (step 3).

♥ Assemble the finished dish at the last minute, so the acid from the vinegar won’t discolor the asparagus.




¾ cup cider vinegar or unseasoned rice vinegar


1½ tablespoons minced fresh ginger


2 tablespoons light-colored honey


1 pound fresh asparagus, tough ends trimmed


½ teaspoon minced or crushed garlic


2 tablespoons Chinese-style dark sesame oil


3 tablespoons canola oil or peanut oil


¼ teaspoon salt (possibly more, to taste)


1 teaspoon soy sauce





1) Place the vinegar and ginger in a small saucepan and bring to a boil. Turn the heat to medium-low, and cook, uncovered, for 10 to 15 minutes, or until the vinegar is reduced by about half. (Open the windows!) Remove from the heat and stir in the honey. Set aside.

2) Steam the asparagus until just tender (not too soft). Refresh under cold running water immediately and drain well. Dry thoroughly with paper towels and transfer to a platter or a plate with a rim, arranging the asparagus in a single layer.

3) Whisk together the garlic, oils, salt, and soy sauce in a small bowl. Pour this mixture over the asparagus, then cover tightly with plastic wrap and refrigerate for at least 2 hours and up to 2 days.

4) Shortly before serving, spoon the vinegar mixture over the asparagus, distributing it as evenly as possible. (Definitely include all those little bits of ginger!) Serve chilled or at room temperature.


~ Yield: 4 to 5 servings ~
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NOTES:

♥ You can roast asparagus of any thickness. Simply keep your eye on it, and take it out of the oven just before it is completely tender. (It will continue to cook from its own heat for another few minutes, and you don’t want it too soft.)

♥ Pomegranate molasses is a thick, delicious reduction of pure pomegranate juice, available at Middle Eastern food shops or in the imported foods section of many grocery stores. It will keep forever in your cupboard.




1 tablespoon extra-virgin olive oil (possibly more)


1 pound asparagus, tough ends trimmed or snapped off


¼ cup pomegranate molasses


1 tablespoon plus 1 teaspoon fresh lime juice


Salt, to taste
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1) Preheat the oven to 425°F. Line a baking sheet with foil and brush or spread it generously with oil.

2) Distribute the asparagus on the prepared baking sheet and roll them around so they will be completely coated with oil.

3) Place the baking sheet on the center rack of the oven and roast for about 3 minutes. Shake the baking sheet and/or use tongs to reposition the asparagus so it can roast evenly all over.

4) Meanwhile, combine the pomegranate molasses and lime juice in a small bowl and whisk until smooth. Set aside.

5) Back to the asparagus: After another couple of minutes in the oven, begin checking for doneness. Remove from the oven as soon as the asparagus is “this side of tender.” You can salt it lightly, if you wish. Serve hot, warm, or at room temperature, with room-temperature glaze puddled underneath or drizzled on top (or both).


~ Yield: 3 to 4 servings ~
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Really good – and best when served within an hour of being made.






1½ pounds asparagus


2 tablespoons balsamic vinegar or cider vinegar


2 teaspoons light-colored honey


2 tablespoons extra-virgin olive oil


1 cup minced pecans, lightly toasted


Up to 1 tablespoon minced or crushed garlic


½ teaspoon salt (or to taste)


1 to 2 tablespoons minced fresh tarragon (or 2 teaspoons dried)


Freshly ground black pepper, to taste





1) Break off and discard the tough bottom ends of the asparagus, then slice the stalks on the diagonal into 1½-inch pieces. Set aside.

2) Combine the vinegar and honey in a small bowl and mix until the honey dissolves. Set aside.

3) Place a large, deep skillet over medium heat. After about a minute, add the olive oil and swirl to coat the pan. Add the pecans and sauté over medium-low heat for about 10 minutes, or until they are fragrant and lightly toasted.

4) Turn the heat to medium-high, and add the asparagus, garlic, and salt. Stir-fry for about 3 to 5 minutes, or until the asparagus is just barely tender. (Thicker asparagus will take longer.)

5) Add the vinegar mixture to the asparagus, stirring well. Cook over high heat for only about 30 seconds longer, then remove from the heat.

6) Stir in the tarragon, more salt if you like, and some black pepper to taste. Serve hot, warm, or at room temperature.


~ Yield: 4 to 5 servings ~
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“Saladita” is my term for a colorful, slightly unusual medley of diced vegetables (and often fruit) that is served cold or at room temperature as a side dish, relish, topping – anywhere you would use a salsa. This one is really stunning – delicious on or next to grilled tofu, chicken, or fish, it is also a great little appetizer on its own.




NOTE:

♥ This doesn’t keep well, so plan on serving it soon after it is assembled.




3 to 4 tablespoons fresh lime juice


1 cup diced strawberries (sweet, flavorful ones!)


3 to 4 tablespoons minced crystallized ginger


½ cup peeled, diced jicama


1 medium firm-but-ripe avocado, in tiny dice


Salt, to taste (optional)





OEBPS/images/Art_f1.jpg





OEBPS/images/Art_f3.jpg





OEBPS/images/Art_f4.jpg





OEBPS/images/Art_landing.jpg
www.HyperionBooks.com





OEBPS/images/Art_P6-1.jpg





OEBPS/images/Art_P4-1.jpg
B vy &
& HOrilled Lemon- Spiked %
& Artichokes (B





OEBPS/images/Art_sign.jpg
Melue Katgon





OEBPS/images/Art_P6-2.jpg
MUSHROOM SAUCE

P PPOPCORO0 D





OEBPS/images/Art_P8-1.jpg
Vﬁcspumgm Crépes
W Msbnoom Sauce © 0o






OEBPS/images/Art_P3.jpg





OEBPS/images/Art_P6.jpg





OEBPS/images/Art_P011.jpg





OEBPS/images/Art_P011_1.jpg
=
Roasted Aspurcgus

wiTH
Pomegranate~Lime Glaze
P —Y





OEBPS/images/9781401306175.jpg
The Vegetable
Dishes I Can’t
Live Without

Mollie Katzen
Author of Moosewood Cookbook

00060000





OEBPS/images/Art_v1.jpg





OEBPS/images/Art_v2.jpg





OEBPS/images/Art_P13-1.jpg
820909606V EQ
o Avocado & Strawberry o

4 Saladita ¢
' R R K]





OEBPS/images/Art_P5-1.jpg
&
~ Pecary
fmwwsm%





OEBPS/images/Art_P5-2.jpg
e ot





OEBPS/images/Art_P9-1.jpg





OEBPS/images/Art_P7-1.jpg
-3 FARFALLE £:3
Arugula Gremolata,
Gorgonzols,

Golden Raising,

& \Walnuts





OEBPS/images/Art_P2.jpg
Artichoke Heart & Spinach

S R02256RATINGY P





OEBPS/images/Art_P7-2.jpg





OEBPS/images/Art_P10-1.jpg






OEBPS/images/Art_tit.jpg
GGETABLE

$ o1 LIVE W, 5%,
NI Ty 8
N %

RECIPES and DRAWINGS
by Mollie Katzen

NEW YORK





OEBPS/images/Art_P12-2.jpg





OEBPS/images/Art_P12-1.jpg
Tarmgonr‘p:can. fcsparagus |






