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INTRODUCTION


Chipotle. Habanero. Jalapeño.


Today, hot and spicy ingredients like these are taking the culinary world by storm and are showing up on the menus of neighborhood diners and fine dining restaurants alike. But finding vegetarian dishes that satisfy your cravings for spice isn’t always easy. Fortunately, The Spicy Vegetarian Cookbook offers more than two hundred recipes guaranteed to give your palate the heat it’s been looking for!


With vegetarian recipes ranging from Poblano Hash Browns to Spicy Mac and Cheese to Red Chili Ice Cream, you’ll be able to fire up your table—no matter what meal you’re eating! In addition, you’ll find recipes like Jalapeño-Tomatillo Sauce, Chipotle Mayo, Mango Habanero Salsa, and Homemade Chili Powder that show you how to make your own sauces, spices, salsas, and spreads so you can take anything on your menu and kick it up a notch.


Throughout the book, you’ll find recipes with a variety of spices and levels of heat. Some recipes like Red Pepper Grits show restraint by calling for just a smattering of hot red pepper flakes, while others like the Five-Pepper Chili will have you calling the fire department to put out the heat the spicy habanero pepper left behind.


So whether you’re looking for something just a little spicy or out-of-this-world hot, or if you’re indulging in an early-morning breakfast or salivating over a late-night dessert, The Spicy Vegetarian Cookbook is sure to spice up your life!




CHAPTER 1
Breakfast and Brunch

Spicy Home Fries

Scrambled Egg Burritos

Spicy Breakfast Burrito

Red Pepper Grits

Onion, Pepper, and Potato Hash Browns

Poblano Hash Browns

Jalapeño Hash Browns

Spicy Three-Pepper Frittata

Chinese Soy Sauce Eggs

Spicy Slow Cooker Tofu Scramble

Tofu Ranchero

Huevos Rancheros

Foul

Chilaquiles

Tofu Frittata

Spicy Home Fries

Like hash browns, these pressure cooker home fries can also be served with a variety of toppings or with a side of Spicy Ketchup (see Chapter 2).

Serves 4

2 tablespoons olive oil

4 cups red potatoes, diced

11⁄2 teaspoons paprika

1 teaspoon chili powder

11⁄2 teaspoons salt

1 teaspoon black pepper

1. Bring the olive oil to low heat in the pressure cooker. Add the potatoes and sauté for about 3 minutes.

2. Add all remaining ingredients and stir. Lock the lid in place and bring to high pressure; maintain pressure for 7 minutes. Remove from heat and quick-release the pressure.

Scrambled Egg Burritos

This innovative “wrap” adds some spice to breakfast or brunch!

Serves 4

1 tablespoon unsalted butter

1 medium onion, finely chopped (about 1 cup)

1⁄2 cup sliced roasted peppers

9 extra-large eggs, beaten

1⁄2 cup half-and-half

Few dashes of hot pepper sauce

2 cups shredded jalapeño jack cheese

Salt and pepper, to taste

4 (12") flour tortillas

Store-bought salsa

1. In a large skillet over medium heat, melt the butter; add the onion and sliced roasted peppers. Cook until the onion is soft and translucent, about 5 minutes. Combine the eggs and the cream, and add them to the pan. Cook, stirring constantly with a wooden spoon, until the eggs are about half cooked and still very runny; add the hot pepper sauce, cheese, salt, and pepper. Remove from heat. Eggs should be soft, creamy, and have small curds.

2. Soften the tortillas by placing them directly atop the stove burner on medium heat; a few black spots are okay. Spoon 1⁄4 of the egg mixture slightly off center on a tortilla. Fold the sides in upon the egg and roll the tortilla away from yourself, folding the filling in and tucking with your fingers to keep even pressure. Repeat with remaining tortillas. Serve with salsa.

Spicy Breakfast Burrito

To make this slow cooker Spicy Breakfast Burrito vegetarian instead of vegan, use cooked eggs instead of tofu.

Serves 4

1⁄4 cup olive oil

1 (16-ounce) package firm tofu, drained and crumbled

1⁄4 cup red onion, diced

1 tablespoon jalapeño, minced

1⁄4 cup red bell pepper, diced

1⁄4 cup poblano pepper, diced

1 cup cooked black beans, drained

2 teaspoons turmeric

1 teaspoon cumin

1⁄2 teaspoon chili powder

1 teaspoon salt

1⁄4 teaspoon black pepper

4 large flour tortillas

1 avocado, peeled and sliced

1⁄2 cup tomato, diced

1⁄4 cup cilantro, chopped

1⁄2 cup chipotle salsa

1⁄2 cup shredded Cheddar cheese or vegan Cheddar cheese

1. Add olive oil, tofu, onion, jalapeño, red bell pepper, and poblano pepper to a 4-quart slow cooker and sauté on medium-high for 5–8 minutes.

2. Add the black beans, turmeric, cumin, chili powder, salt, and black pepper. Cover and cook on high heat for 4 hours.

3. Scoop the filling onto the tortillas and add the avocado, tomato, cilantro, salsa, and cheese. Fold the sides of the tortilla in and roll up the burrito.
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For best results, steam tortillas on the stovetop using a steamer basket. If you’re in a hurry, throw the tortillas into the microwave one at a time and heat for about 30 seconds.





Red Pepper Grits

Cooking these hot and spicy Red Pepper Grits using Vegetable Stock in the pressure cooker adds more depth to the flavor and makes them more appropriate for dinner or lunch.

Serves 4

4 cups Vegetable Stock (see Chapter 5)

1 teaspoon salt

1⁄4 teaspoon dried thyme

1 cup stone-ground grits

1⁄2 tablespoon dried red pepper flakes

1. Bring the Vegetable Stock, salt, and thyme to a boil in the pressure cooker over high heat. Slowly stir in the grits.

2. Lock the lid into place. Bring to high pressure and maintain for 10 minutes. Remove from heat and allow pressure to release naturally.

3. Remove the lid and stir in the red pepper flakes before serving.
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Grits are a southern breakfast staple that are served topped with butter or margarine, salt, pepper, and sometimes cheese. They’re very similar to polenta, especially when polenta is served creamy.





Onion, Pepper, and Potato Hash Browns

Use a cheese grater to grate the potatoes for this spicy slow cooker dish.

Serves 4

2 tablespoons olive oil

4 cups russet potatoes, peeled and grated

1⁄2 onion, diced

1 poblano pepper, cored and diced

2 cloves garlic, minced

1 teaspoon chili powder

1⁄2 teaspoon paprika

1⁄2 teaspoon cumin

1 teaspoon salt

1⁄4 teaspoon pepper

Add all ingredients to a 4-quart slow cooker. Cover and cook on high heat for 4 hours.

Poblano Hash Browns

Any type of pepper will do, such as poblano, jalapeño, or bell pepper, in these spicy, pressure cooker Poblano Hash Browns.

Serves 4

4 cups russet potatoes, peeled and grated

2 tablespoons olive oil

2 tablespoons butter or vegan margarine, such as Earth Balance

1⁄4 cup onion, diced

1 poblano pepper, cored and diced

1 clove garlic, minced

Salt and freshly ground pepper, to taste

1 teaspoon cumin

1. Prepare the grated potatoes by rinsing in a colander, then air-drying or using a towel to remove excess water.

2. Add the oil and butter or margarine to the pressure cooker and bring to temperature over high heat. Add the onion and poblano pepper and sauté until just soft, about 5 minutes.

3. Add the garlic and potatoes; sauté for an additional 5 minutes, stirring occasionally, until they are just beginning to brown. Season with the salt, pepper, and cumin.

4. Use a wide metal spatula to press the potatoes down firmly in the pan.

5. Lock the lid in place and bring to low pressure; maintain pressure for 6 minutes. Remove from heat and quick-release the pressure.

Jalapeño Hash Browns

The type of jalapeños you choose for this dish can make the heat vary greatly, so be careful if you don’t like it hot.

Serves 6

2 tablespoons olive oil

2 pounds red potatoes, peeled and shredded

1 onion, diced

1⁄4 cup pickled jalapeños, chopped

1 teaspoon salt

1⁄4 teaspoon black pepper

Place all ingredients in a 4-quart slow cooker, cover, and cook on high 2 hours.

Spicy Three-Pepper Frittata

Frittatas are traditionally made with eggs, but you can use tofu to make this easy, pressure cooker Spicy Three-Pepper Frittata cholesterol free instead.

Serves 4

2 tablespoons olive oil

1 cup red potatoes, peeled and diced

1⁄2 cup onion, diced

1⁄2 cup red bell pepper, diced

1⁄2 cup green bell pepper, diced

1 teaspoon jalapeño, minced

1 clove garlic, minced

1⁄4 cup chopped parsley

1 (16-ounce) package firm tofu

1⁄2 cup unsweetened soymilk

4 teaspoons cornstarch

2 teaspoons nutritional yeast

1 teaspoon mustard

1⁄2 teaspoon turmeric

1 teaspoon salt

1. Preheat the oven to 400°F.

2. Bring the olive oil to low heat in the pressure cooker. Add the potatoes, onion, peppers, garlic, and parsley, and sauté for 3 minutes. Lock the lid in place and bring to high pressure; maintain pressure for 6 minutes. Remove from heat and quick-release the pressure.

3. Combine the tofu, soymilk, cornstarch, nutritional yeast, mustard, turmeric, and salt in a blender or food processor until smooth, then pour the tofu mixture into the cooked potato mixture.

4. Spoon the mixture into an oiled quiche or pie pan. Bake for 45 minutes, or until the frittata is firm, then remove from heat and let stand before serving.
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To shorten the preparation time for this meal while keeping all of the flavors, try making this dish into a scramble by preparing the entire recipe in the pressure cooker. Skip the step of blending the tofu and omit the cornstarch. Add remaining ingredients, breaking apart tofu as you stir, and sauté until cooked through.





Chinese Soy Sauce Eggs

These spicy, strikingly dark, double-cooked spiced eggs are an excellent first course with a salad of baby Asian greens dressed with a few drops of rice vinegar and sesame oil.

Serves 4

8 large eggs

4 cups water

1⁄2 cup soy sauce

2 tablespoons sugar

2 tablespoons Chinese 5-spice powder (available in supermarkets)

1 tablespoon chopped garlic

Hard-boil the eggs, about 10 minutes; run them under cold water, and peel them. Bring 4 cups water to a boil in a medium saucepan. Add the soy sauce and sugar. Simmer 5 minutes; add the 5-spice powder, garlic, and peeled eggs. Cover; simmer slowly for at least an hour, until the soy sauce’s color has penetrated well into the eggs, all the way to the yolk. Cool in the cooking liquid, and serve warm or at room temperature.

Spicy Slow Cooker Tofu Scramble

Serve this spicy scramble on its own or rolled up in a flour tortilla to make a delicious breakfast burrito.

Serves 4

2 tablespoons olive oil

1⁄2 onion, diced

1⁄2 red pepper, diced

2 cloves garlic, minced

1 (16-ounce) package firm tofu, drained and crumbled

2 teaspoons turmeric

1 teaspoon cumin

1⁄2 teaspoon chipotle powder

1⁄2 teaspoon chili powder

1 teaspoon salt

1⁄4 teaspoon black pepper

1⁄4 cup tomato, diced

1 lemon, juiced

2 tablespoons fresh cilantro, chopped

1. Add the oil to a 4-quart slow cooker and sauté the onion, red pepper, and garlic on low heat for about 3 minutes.

2. Mix in the tofu, turmeric, cumin, chipotle powder, chili powder, salt, and black pepper. Cover and cook on high heat for 2–4 hours.

3. About 5 minutes before the scramble is finished, add the tomato, lemon juice, and cilantro.

Tofu Ranchero

Bring Mexican cuisine to the breakfast table with this easy Tofu Ranchero cooked in your slow cooker.

Serves 4

3 tablespoons olive oil

1 (16-ounce) package firm tofu, drained and crumbled

1⁄2 onion, diced

2 cloves garlic, minced

1 lemon, juiced

1⁄2 teaspoon turmeric

1 teaspoon salt

1⁄4 teaspoon black pepper

1 cup cooked pinto beans, drained

8 corn tortillas

1⁄2 cup shredded Cheddar cheese or vegan Cheddar cheese

1⁄2 cup chipotle salsa

1. Add the olive oil, tofu, onion, garlic, lemon, turmeric, salt, black pepper, and pinto beans to a 4-quart slow cooker. Cover and cook on high heat for 4 hours.

2. When the ranchero filling is nearly done, brown the tortillas on both sides using a small sauté pan.

3. Preheat the oven to 350°F.

4. Place the tortillas on a baking sheet and add the filling. Sprinkle the cheese over the rancheros and bake until the cheese has melted, about 5 minutes. Top with the chipotle salsa.

Huevos Rancheros

Rich and delicious, this Mexican ranch breakfast will fuel your whole morning, even if you’re climbing Mt. Everest that day. While this recipe calls for scrambled eggs, it works equally well with any style of eggs.

Serves 4

1 can Mexican-style black beans in sauce

2 cups Rancheros Salsa (see Chapter 4) or store-bought Mexican salsa

8 large eggs

1⁄2 cup half-and-half

1⁄2 teaspoon salt

2 tablespoons unsalted butter

8 soft corn tortillas (8 diameter)

1 cup shredded Monterey jack or mild Cheddar cheese

1⁄2 cup sour cream

Chopped cilantro

1. Heat the beans and Rancheros Salsa in separate pots over low flames. Scramble together the eggs, half-and-half, and salt. Melt the butter in a nonstick pan; cook the scrambled eggs over a low flame until soft and creamy, with small curds.

2. Soften the tortillas either by steaming or flash-cooking over an open gas burner. Place 2 tortillas onto each plate. Divide the hot black beans evenly onto these tortillas. Spoon the eggs onto the beans, then sauce with a ladleful of Rancheros Salsa. Garnish with cheese, sour cream, and cilantro. Serve immediately.

Foul

Foul (pronounced “FOOL”) is a classic Egyptian breakfast. A far cry from sugary sweet cereal, it’s spicy and satisfying and tastes best when scooped with pieces of warm pita or crusty French bread.

Serves 4

2 tablespoons olive oil

2 garlic cloves, peeled and finely chopped

1 small onion, finely chopped

1 large tomato, seeded and roughly chopped, separated into 2 equal portions

1⁄2 teaspoon chili powder

1⁄2 teaspoon ground cumin

1 (19-ounce) can of fava beans, with liquid

1 small cucumber, peeled, seeded, and finely chopped

2 jalapeño peppers, seeded and finely chopped

Handful of fresh parsley and mint leaves, finely chopped

Juice of half a lemon

1⁄2 cup olive oil

1. Heat olive oil in the bottom of a saucepan. Add garlic, onion, half the tomato, chili powder, and cumin. Sauté until soft and fragrant, about 3–4 minutes.

2. Add the fava beans and liquid. Bring to a boil, then lower heat and let simmer for 10–15 minutes. Remove from heat and let cool. Drain beans and reserve the liquid.

3. Put beans in a large bowl and toss with cucumber, jalapeño peppers, herbs, lemon juice, and olive oil. If you like a little more sauce, add a little of the reserved cooking liquid.

4. Serve in bowls with pita or French bread.
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Fava beans are native to North Africa and used extensively in North African and Middle Eastern cooking. Fava beans are a key ingredient in staple dishes like falafel, soups, and stews. If you can’t find fava beans at the store, you can substitute canned or dried brown beans.





Chilaquiles

Chilaquiles are a great, easy way to use up extra salsa and tortillas you might have around the house. Add a couple of fried eggs on top for a savory breakfast.

Serves 4

2 tablespoons vegetable oil

8 corn tortillas, each cut into 8 triangles

1⁄2 onion, roughly chopped

Salt, to taste

1⁄2–1 cup of your favorite salsa

Handful of crumbled queso fresco or Cotija cheese

1. Heat the oil in skillet. Add the tortilla pieces and fry until they start to turn light brown. Add the onion and salt and keep frying 3–4 minutes longer, until the onion is soft and beginning to brown.

2. Turn the heat down and add the salsa. Stir well so that all the tortillas soak up some of the salsa. Continue cooking until salsa is heated through, about 1–2 minutes.

3. Transfer chilaquiles to a plate and top with cheese and toppings of your choice.
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The term chilaquiles translates to “broken up old sombrero,” but in actuality it’s a way of using up old, stale tortillas. Nearly every region in Mexico has its own version of chilaquiles, some with meat, some with creamy cheese toppings. Pretty much anything goes with this dish, so long as you start with tortillas and salsa. Use up leftovers from your refrigerator—you really can’t go wrong.





Tofu Frittata

Frittata is an Italian word that derives from “to fry.” Let this fiery dish spice up your morning!

Serves 4

2 tablespoons olive oil

1 cup red potatoes, peeled and diced

1⁄2 onion, diced

1⁄2 cup red pepper, diced

1⁄2 cup green pepper, diced

1 teaspoon jalapeño, minced
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