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			Introduction
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			Let’s get one thing out of the way. I’m not a vegetarian.

			No, no! Don’t go anywhere. If you’re looking for labels, I can give you a few. I’m Tanya, an editor for Cooking and Food at The New York Times. I’m a Leo (Aries rising, Libra moon). I’m an omnivore, yes. And I’m also a vegetable devotee and the keyboard warrior behind The Veggie, the Times’s weekly newsletter dedicated to exuberant meatless cooking.

			When we set out to create The Veggie, I learned a couple things: A majority of our readers weren’t vegetarian either, but many wanted to up their daily vegetable intake, and more than a few had no idea where to begin. They’d ask questions I had bashfully reserved for Google not all that long ago: What can I eat for a vegetable-based breakfast? How do I anchor a dinner party or holiday table? Can I make this meaty dish…without the meat? Will I feel full? If you’ve asked any of these questions, boy, do I have the book for you.

			This is the sort of book I could’ve used a few years back.

			I liked vegetables plenty growing up—my parents never had to land a broccoli airplane on my tongue tarmac. But on my childhood dinner table, they were the slight curves that made up a well-rounded meal, all bending around a meaty centerpiece that required more thought, more preparation, more labor. A platter draped in thin slices of tomato and milky cheese drizzled with balsamic vinegar and dusted with freshly cracked black pepper could amount to “a vegetable.” Garden-style salads with crisp romaine, thick-cut cucumbers and a bridal shop of assorted dressings, just say yes, made near-nightly appearances. Tomato, avocado and red onion salads and platanos maduros were a given in our Cuban-Ukrainian-American home. So were French fries—Dad’s favorite—retrieved from the oil just as we sat to stave off a reality as morose as death and taxes: a cold, languid fry. In the spring, there were thick spears of grilled asparagus, and in the summer, hearty planks of zucchini and ears of sweet corn, all branded by the grill. I piled my plate with them all.

			Depending on where and when you grew up, a meat-and-three style of eating might sound familiar to you, too. For the better part of my life, this was the only way I knew how to eat or cook.

			After college, I took part in the disorienting tradition of moving to a new city. I settled into the smallest room in a house with six roommates (two bathrooms, one fridge and at least one dead rat in the pantry). I worked nights and weekends, which wasn’t great for the ol’ social life. To pass the afternoons, I’d pop on a podcast and amble around town, my only destination being a specialty grocer or a sprawling farmers’ market some internet list insisted I visit.

			There I found bundles of gangly carrots, their spindly roots intertwined like shoelaces. Crates of eggplants in shades I’d never seen before. Oyster mushrooms overflowing from paper bags. Bunches of herbs that could double as bridal bouquets. Rows and rows of bulbous, beautiful tomatoes. Wax beans that, from a stall away, looked a lot like French fries.

			Moved by their glamour and my own curiosity, I’d buy one or two of whatever looked best and furiously Google things like “spikey spiral neon green cauliflower what is it” on the walk home. (I imagine my initial encounter with romanesco mimicked man’s first impression of an octopus. Alien? God?) But what to do with them?

			I loved to cook, even in my seven-person kitchen, and I wasn’t half bad at it. Food magazines, Instagram and the sporadic restaurant visit, meanwhile, were making a compelling case for putting vegetables smack-dab in the middle of the plate. (Although the appeals of a meatless meal were plenty, one stood out: I wasn’t exactly swimming in cash. See the six roommates.)

			I knew my market jewels deserved more. I wanted to experience every flavor and texture they could offer, not shroud them in the shadow of some chop or steak.

			Change happened incrementally. There were many veg-heavy (but not entirely meatless) pastas, like a sorta pasta alla norma that I thought needed pancetta (it didn’t). There was the Great Sweet Potato Fixation: soups, hashes, mashes, chips, fries, you name it. At one point, I got really into turning cauliflower into pizza crust. Look, it was 2015.

			Those first forays into more vegetable-forward cooking felt a little like Jenga. When I tugged at what I thought was a foundational block—the meat—to my surprise, the tower stood firm. I made dreamy chickpea stews and tried my hand at swapping tofu into saag paneer. I wowed friends with stunning tomato and ricotta tarts and melon and avocado salads. Over time, my cravings for vegetables only intensified. Their absence from meals became a glaring omission, not a careless oversight. “Where are the greens?” I’d plead to one particularly meat-devoted boyfriend. Like so many other home cooks, my palate has lurched toward plants for reasons of health, environment and taste. And I’ve become a sharper, more creative, more thoughtful cook for it.

			There are as many reasons to eat more vegetables as there are varieties. But I’m not your doctor nor your mommy. I’m not here to be prescriptive. My only goal is to help you harness vegetables’ (okay, and fruits’) deliciousness at every turn and meal, for every mood and season. Whether you’re a decadeslong vegetarian or a casual observer of Meatless Monday, a climate-conscious eater or you just really love vegetables, damn it, this cookbook has 100 ways to do so.

			In the end, speaking meat-and-three with native fluency has helped me meet readers—who you’ll see recipe comments from throughout this book—wherever they are. Even if you’re only a little vegetable-curious. Even if you need just one place to start. The 100 vegetarian recipes in this book are crafted by some of the greatest minds in the game, developers devoted to vegetarian cooking, like Hetty Lui McKinnon, as well as omnivores with uniquely playful approaches to vegetables, like Alexa Weibel, paving the way for an evening or a lifetime of vegging any and everything. Start your stroll wherever you see fit; there is no wrong way in. And there are lessons and tricks tucked into each introduction and every recipe, courtesy of the talented recipe developers I call colleagues and teachers.

			Transformative tofu techniques, oomph-packed dressings, a powerhouse on pantry staples—these are the true load-bearing Jenga blocks that helped me shift the center of my tower’s gravity and champion vegetables, rather than cast them to the side. Finish this book having retained even one recipe from our Veg Essentials chapter, like Vegetable Stock (this page) or a Big Pot of Beans (this page) or a Miso-Sesame Vinaigrette That’s Good on Anything (this page), and I promise you’ll be able to veg at least a few things. That is my money-back guarantee. (My publisher says that’s not how books work. Alas.)

			The most important takeaway? That the decision to eat more vegetables does not confine you to a lifetime of side dishes. Quite the opposite. It opens the door to a multiverse where infinite versions of main-course salads test and warp what you thought a salad could be; where meaty mushrooms shine in crispy tacos, on the grill and tucked into luxurious puff pastry; where eggplant, greens and chickpeas are treated with the same reverence as a Rockwellian meaty main; and where you can veg everything and eat better for it.
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			How to Use This Book

			The pages ahead are bursting with tips and tricks to enhance your veg-forward cooking. Some of you may not need a manual for this book. Just put it in drive and be on your way to the next delicious destination! But for those newer to meatless cooking, or for those looking to expand their vegetable knowledge, allow the following principles to be your guide. You don’t need any fancy gadgets to cook from this book—just a can-do attitude, a willingness to read the recipes in their entirety before you start the car, and an appetite.

			Think Seasonally

			Big Grocery Store means you can access many of the vegetables featured here year-round. But a tomato in February just doesn’t quite hit. That’s why in the Need Help Deciding? section, I’ve outlined a handful of recipes perfect for each season. When it comes to expanding your vegetable repertoire, eat produce at its best and you will always be set up for success.

			Beyond those suggestions, feel empowered to make season-based swaps. A recipe that features raw vegetables or takes a low-intervention approach, like blanching, blistering or sautéing, may not shine as bright when prepared with out-of-season produce, which can taste dull, watery or woody.

			Peak-season vegetables will always be sweeter, snappier and juicier, significantly improving your effort-to-reward ratio.

			In Lemony Orzo with Asparagus and Garlic Bread Crumbs on this page, for example, try swapping in broccoli in the fall and zucchini in the summer; in the More-Vegetable-Than-Egg Frittata on this page, try a combination of sliced potatoes, kale and grated carrot in the cooler months and baby spinach, peas and asparagus as soon as the weather warms.

			Know Thy Tofu

			The recipes in this book call for one of three kinds of block tofu: silken, firm or extra-firm. Blocks tend to come in 14-or 16-ounce packages. Some recipes work well with either size, while others might specify one weight for proportion purposes.

			Silken tofu is not pressed, so its high water content means it’s jiggly and soft, like custard. It is delicate, so slice with care. It can be eaten chilled with little more than a simple dressing but is especially lovely scooped into soups or salads. Firm tofu is always worth throwing in the grocery cart, as it’s the most versatile packaged option. It’s absorbent and plush but also crisps up nicely. Extra-firm tofu is dense and compact and typically has the lowest water content. It retains its shape even when jostled around in stir-fries and stews and is ideal for crumbling and grating.

			Some flexible recipes will call for either firm or extra-firm tofu; in those cases, use what’s available to you knowing the results won’t differ much.

			And while a tofu press can be helpful for extracting moisture, I’ll tell you right now: You don’t need one. To prepare firm or extra-firm tofu for optimal crisping, simply wrap it in paper towels or a clean dish towel and set a large skillet or a sheet pan holding something heavy, like canned beans, on top. You want to expel the liquid gently so that the tofu doesn’t break and crumble.

			Check the Label

			Parmesan, a rich source of umami, appears in recipes throughout this book. Many cheeses are considered ovo-lacto-vegetarian-friendly, meaning they’re safe for those who do not eat meat or fish but do eat animal by-products like dairy and eggs. Parmigiano-Reggiano, however, contains animal rennet—enzymes derived from the stomachs of calves and other ruminants—as do some other hard cheeses, like certain Cheddars.

			Depending on your dietary needs or restrictions, you may want to seek out Parmesan expressly labeled “vegetarian,” which will use nonanimal rennet derived from vegetables or fungi. You can double-check the product’s ingredient list to see if “vegetarian enzymes,” “vegetable enzymes” or “microbial enzymes” appear, or ask your cheesemonger for help. For vegan alternatives, seek out dairy-free Parmesan-style cheeses, or, depending on the recipe, use nutritional yeast in Parm’s place.

			You will also see a handful of recipes that call for red or green curry paste, a stellar staple for building big flavor with little effort. Some varieties of curry paste may contain dried shrimp or fish sauce, though seafood-free products, such as those from the popular brand Thai Kitchen, are readily available at major grocery stores.

			If you’re not sure, simply read the back of the jar.

			Speaking of Swaps

			One of the many beauties of cooking is figuring out what works for you, and I encourage you to experiment with what you have on hand. But you also don’t want to waste your dinner on a bad ingredient swap.

			Alliums (onions, shallots, scallions) are, for the most part, interchangeable. Your dish won’t be ruined if you swap red onions for shallots or scallions for white onions. Other vegetable swaps are dependent largely on use, so consider flavor, density, texture and how quickly something cooks. If a recipe calls for, say, Swiss chard, you can substitute a similarly hearty green, like kale or escarole. Many dishes in this book include vegetable swap options in the note that precedes the recipe or in the ingredient list. Still, many substitutions can be subjective. If you don’t like cilantro, don’t force it. You have my permission to use parsley (or another tender herb like basil, chives or mint).

			Oils and fats are easy swaps, but be mindful of flavor and the smoke point, the temperature at which they begin to burn. Butter has a low smoke point; avocado oil, refined sesame oil and olive oil have a medium-high smoke point; and canola oil, coconut oil and vegetable oil have a high smoke point.

			Finally, note that honey is not vegan, so if you need to veganize a dish, try an equal amount of vegan pure maple syrup (check the label) or brown sugar if needed.

			Audit Your Pantry

			Throughout the 100 recipes ahead, you’ll see a handful of pantry staples make repeat appearances for their ability to infuse a dish with deep savoriness. Ingredients like tomato paste, soy sauce, white miso paste, canned coconut milk, chile crisp and nut butters (like cashew, almond and peanut) really get their reps in, and they’re worth having on hand for regular exuberant meatless cooking. You may see staples like canned chipotles in adobo, dried mushrooms and nutritional yeast less frequently, but they are just as capable of lifting a dish to flavorful new heights and have long shelf lives, so give them a go if they’re not already on your grocery list.

			Canned beans are economical, so stock up. Many of the recipes in this book, including the popular recipe for Creamy, Spicy Tomato Beans and Greens below, call for them because of their accessibility. But if your grocery store has a great dried beans setup or you’re in a bean club, do cook a Big Pot of Beans (this page). One standard 15-ounce can of black beans, white beans or chickpeas is equivalent to roughly 1½ cups, and you can easily swap your from-scratch beans in any recipe that calls for canned.

			Consider the Salt

			You’ll see a few different salts mentioned throughout this book. If a recipe simply calls for “salt,” you can use whatever you have on hand; the recipe will ask you to season to your tastes as you go. A recipe that calls for “kosher salt, such as Diamond Crystal,” was tested with Diamond Crystal kosher salt, which is less salty than other salts by volume. Similarly, anything that calls for “coarse kosher salt” was tested with Morton’s coarse kosher salt—use that. And when you see a measured amount of “fine sea salt,” use whatever brand of fine table salt you have.

			It’s important to adhere to the recipe, as the salinity will vary by brand. For example, 1 tablespoon of Diamond Crystal salt is equal to 10 grams, while 1 tablespoon of table salt is almost double the weight, at 19 grams.

			A Note on Vegan Recipes

			We’ve got you covered. While there are plenty of easy swaps to make many of these vegetarian recipes vegan (check Need Help Deciding? on this page and read the notes at the beginning of recipes for additional guidance), more than half of this book is already suitable for a vegan diet. Fifty-one recipes, in fact! You can easily find them by the icon on the recipe pages or in the index under “vegan.” (Some of these labeled recipes include ingredient options to make them vegan, such as oil as an alternative for butter, and others may note non-vegan ingredients as optional.)

			And a Word on Fruits

			Lastly, I know tomatoes (and eggplant and zucchini and cucumbers and so on) are technically fruit. Please, just humor me.
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			Need Help Deciding?

			Vegan Masterpieces

			Look for the green Vegan tag for all 51 vegan recipes.

			
				Vegan Caesar Salad with Crisp Chickpeas

				Vegan al Pastor Tacos

				Vegan Cacio e Pepe

				Vegan Salted Maple Ginger Pie

				Vegan Green Goddess Dressing

			

			Eat This in the Fall

			
				Brown Butter Lentil and Sweet Potato Salad

				Lemony Carrot and Cauliflower Soup

				Butternut Squash and Green Curry Soup

				White Beans au Vin

				Carrot Risotto with Chile Crisp

				Crisp Gnocchi with Brussels Sprouts and Brown Butter

				Whole Roasted Squash with Tomato-Ginger Chickpeas

			

			Eat This in the Winter

			
				Roasted Vegetables with Creamy Coconut Dressing

				Creamy Cauliflower Soup with Rosemary Olive Oil

				Cabbage and Parmesan Soup

				Brown Butter Bucatini with Charred Cabbage

				Porcini Ragù

				Cheesy Cabbage Tteokbokki

				Mushroom Bourguignon

			

			Eat This in the Spring

			
				Extra-Green Pasta Salad

				Spring Minestrone with Kale and Pasta

				Lemony Orzo with Asparagus and Garlic Bread Crumbs

				Crispy Rice with Dill and Runny Eggs

				Kuku Sabzi (Herb and Scallion Frittata)

				White Lasagna

			

			Eat This in the Summer

			
				Dumpling Tomato Salad with Chile Crisp Vinaigrette

				Cold Tofu Salad with Tomatoes and Peaches

				Miso Eggplant Salad with Chickpeas

				Chopped Salad with Jalapeño-Ranch Dressing

				Spicy Cucumbers with Yogurt, Lemon and Herbs

				Grilled Mushroom Skewers in Red Chile Paste

				Pimento Cheese and Tomato Sandwiches

			

			For the Vegetable-Averse Kid (or Adult)

			Kid-tested and approved.

			
				Roasted Vegetable Burritos

				Indian-ish Nachos with Cheddar, Black Beans and Chutney

				Crispy Mushroom Tacos

				Coconut Black Bean Soup

				Sweet and Sour Cauliflower

				Creamy, Spicy Tomato Beans and Greens

				Lemony Orzo with Asparagus and Garlic Bread Crumbs

				Crisp Gnocchi with Brussels Sprouts and Brown Butter

			

			I Can’t Believe It’s Not Magic

			Six meals with 6 ingredients or fewer (not including salt, pepper, oil and optional ingredients).

			
				Tofu Scramble

				More-Vegetable-Than-Egg Frittata

				Everyday Dal

				Cabbage Parm

				Silken Tofu with Spicy Soy Dressing

				Borani Banjan (Afghan-style Eggplant in Yogurt)

			

			Pack It Up

			Vegetables that can go where you go.

			
				Green Smoothie

				Make-Ahead Egg, Spinach and Feta Wraps

				Corn and Miso Pasta Salad

				Quinoa and Broccoli Spoon Salad

				Orzo Salad with Lentils and Zucchini

				Crunchy Veggie Wraps with Kabocha Squash

				Cauliflower Salad Sandwiches

				Chickpea Salad Sandwiches

			

			Oh Baby, I Love This Song

			These recipes have gone triple platinum in my home.

			
				Extra-Green Pasta Salad

				Cold Tofu Salad with Tomatoes and Peaches

				Cauliflower Shawarma with Spicy Tahini

				Crispy Mushroom Tacos

				Golden Potato and Greens Soup

				Portobello au Poivre

				Coconut Saag

				Mushroom Laab

				Dumplings with Chile Crisp

			

			More Beans!

			Fiber and protein in one tiny package.

			
				Huevos Enfrijolados (Eggs in Spicy Black Beans)

				No-Cook Chili Bean Salad

				Buffalo White Beans

				Gochujang Potato Stew

				White Bean, Rice and Dill Soup

				Chickpea Picadillo

				Vegetarian Tamale Pie

				Chana Masala

				Vegetarian Skillet Chili

				Coconut Curry Chickpeas with Pumpkin and Lime

			

			Pie by Any Other Name

			Would taste as delicious!

			
				Salad Pizza with White Beans and Parmesan

				Creamed Greens Potpie

				Chickpea, Spinach and Feta Pie

				Vegetarian Shepherd’s Pie

				Asparagus, Goat Cheese and Tarragon Tart

				Vegan Salted Maple Ginger Pie

			

			Oops, No Veggies

			
				Vegan Cacio e Pepe

			

			Are There Sweets in This Book?

			Well, yes.

			
				Zucchini Muffins with Cinnamon Crunch Topping

				Lemon Ricotta Pancakes

				Vegan Salted Maple Ginger Pie
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					Chapter 1

					Early Bird Specials

				
			

			Amid a whirl of meetings or responsibilities, sometimes lunch evades us, and dinner is a quick slice of pizza on the commute home, less balanced than we intended. By tucking some greens into breakfast, you’ll never crawl into bed that night wondering: Wait, did I eat a vegetable today? Big Productivity maintains that the most efficient way to establish new routines is to habit stack: By connecting one new habit to an established one, you’re more likely to remember and maintain it. That’s why, if your goal is to eat more vegetables, you should stack them onto breakfast, the first—and so-called most important—meal of the day.

			It worked for me. I’ve never been great at routines, but on my most hectic days, I’m grateful for the version of myself who sleep-walks into the kitchen and ensures I start my day with something more energizing than two iced lattes and a packet of gummy vitamins. That something is often green juice, which really is no more virtuous than a banana or a bowl of yogurt, but boy does it make me feel like I’m doing something right.

			Spinach and ginger are nonnegotiable, and they shine in Ali Slagle’s refreshing and wholesome Green Smoothie (this page). Even half asleep, you too can throw a few ingredients into a blender and let it rip. It’s the perfect companion to Ali’s Tofu Scramble (this page), which is so good that I set my alarm 15 minutes earlier to guarantee I have enough time to make it. If protein is a priority, her recipe is a flavorful plant-based alternative to eggs—one that that you can add even more vegetables to, you overachiever.

			Or keep the eggs, and surround them with your favorite greens or beans, as in Sarah Copeland’s Green Shakshuka with Avocado and Lime (this page) or Rick Martínez’s Huevos Enfrijolados (Eggs in Spicy Black Beans, this page). Throughout this chapter, there are breakfasts to rush out of the house with and others to linger over, all in service of moving you in whatever direction the day demands—even if that direction is Lemon Ricotta Pancakes (this page). We can count homemade blueberry syrup as a vegetable this one time. These aren’t just breakfasts worth getting up for. These are breakfasts worth building an entire morning routine around. And if you’re still not convinced, many of these recipes double as weeknight dinners for my committed night owls.

			
				Huevos Enfrijolados (Eggs in Spicy Black Beans)

				Sweet Potato Hash with Tofu

				Breakfast Udon

				Green Smoothie

				Goat Cheese and Dill Dutch Baby

				Green Shakshuka with Avocado and Lime

				Zucchini Muffins with Cinnamon Crunch Topping

				Tofu Scramble

				More-Vegetable-Than-Egg Frittata

				Make-Ahead Egg, Spinach and Feta Wraps

				Lemon Ricotta Pancakes

				Cheesy Potato Breakfast Tacos

				Everyday Dal

			

		

	
		
			
				Huevos Enfrijolados (Eggs in Spicy Black Beans)

				
					
					[image: Photo of a cast-iron skillet filled with huevos enfrijolados, showing poached eggs in a dark black bean sauce topped with sliced avocado, crumbled cheese, chopped onion, and cilantro, with a spoon resting in the beans and several golden tostadas on the side.]
				

			

			
				time   40 minutes

				yield   4 servings

			

			
				Eggs nestled in a spicy, smoky black bean sauce are a staple of Mexican home cooking. It’s a quick way to make a meal from what’s already in the kitchen: leftover frijoles de olla, chiles and fresh eggs. In this version, canned black beans are cooked with chipotles and garlic until rich and creamy, then eggs are gently dropped into the simmering beans to poach. Served with crunchy tostadas, queso fresco and avocado, it’s a deeply comforting, pantry-friendly meal that comes together in under 45 minutes—perfect for a quick and hearty brunch or a weeknight dinner.

				—Rick A. Martínez

			

			
				3 tablespoons vegetable oil

				½ cup chopped white onion

				3 garlic cloves, crushed

				3 to 5 canned chipotle chiles in adobo (to taste), chopped, plus 2 tablespoons adobo sauce

				2 (15-ounce) cans black beans, rinsed and drained

				1¼ cups vegetable or mushroom broth

				Salt

				6 to 8 large eggs

				3 ounces queso fresco or Cotija cheese, crumbled

				Cilantro leaves with tender stems and sliced avocado, for serving

				8 corn tostadas

			

			
					
					In a large skillet with a lid, heat the oil over medium and add ¼ cup onion, the garlic and chopped chipotles. Cook, stirring occasionally, until tender and beginning to brown, 6 to 8 minutes. Add the beans, adobo sauce and broth and bring to a boil. Cook, stirring occasionally, until the liquid has reduced slightly, about 5 minutes. Off the heat, use a potato masher to smash the beans until no whole beans remain. Taste and season with salt.

				

					
					Return the pan to medium-high heat. Use a spoon to make wells in the beans, gently crack the eggs into the simmering bean mixture and season each with salt. Reduce heat to medium and cook until the eggs are just set, 5 to 7 minutes. If you prefer hard-cooked eggs, cover the skillet and cook for 8 to 10 minutes.

				

					
					Top huevos enfrijolados with the queso, cilantro and remaining ¼ cup chopped onion and serve with sliced avocado and tostadas alongside.

				

			

			
				“Adobo chile hack—we buy 2 to 3 cans and then just purée with an immersion blender and freeze in ice cube trays (when frozen, put cubes in a pickle jar for storing).”

				—Beth H

			

		

	
		
			
				Sweet Potato Hash with Tofu

				
					
					[image: Photo of a sheet pan filled with baked sweet potato hash, showing browned cubes of tofu and sweet potato mixed with red bell pepper, red onion, and chopped fresh herbs, with a wooden spatula resting among the vegetables.]
				

			

			Vegan

			
				time   55 minutes

				yield   2 to 3 servings

			

			
				Hash, which comes from the French word for chop, can be made of any number of meats and proteins that cook and crisp on the stovetop. One of the most common might be corned beef and potato hash, but this recipe is more hands-off: It cooks on a sheet pan. This vegan hash is sweet, smoky and spicy, with cubes of sweet potato, tofu, peppers and onions. The potatoes and tofu are spunky with chili powder and crisp from cornstarch. Serve the dish for breakfast or dinner, with vinegary red onions for crunch, plus your favorite hash toppings.

				—Ali Slagle

			

			
				1 red bell pepper, cut into ½-inch pieces

				1 red onion, three-quarters cut into ½-inch pieces, the rest thinly sliced

				1 rosemary sprig (optional)

				4 tablespoons extra-virgin olive oil

				Kosher salt, such as Diamond Crystal

				1 (14- to 16-ounce) block extra-firm tofu, cut into ½-inch pieces and patted very dry

				8 ounces sweet potato, cut into ½-inch pieces

				2 tablespoons cornstarch

				2¼ teaspoons chili powder

				1 tablespoon apple cider vinegar or lime juice

				Fried or poached eggs, cilantro, parsley, hot sauce, shredded Cheddar, crumbled feta and/or ketchup, for serving (optional)

			

			
					
					Place a rack in the lower third of the oven, heat the oven to 425 degrees and line a sheet pan with parchment. In a medium bowl, toss the bell pepper, ½-inch pieces of red onion and the rosemary (if using) with 2 tablespoons oil. Season with a pinch of salt, then arrange in a single layer on about one-quarter of the prepared sheet pan.

				

					
					In the same bowl, combine the tofu, sweet potato, cornstarch and 2 teaspoons chili powder and season generously with about 2 teaspoons salt. Toss gently until well coated, then add the remaining 2 tablespoons oil and toss to coat. Arrange in a single layer next to the pepper and onion. Roast until the vegetables are tender and the tofu is crisp underneath, 30 to 35 minutes.

				

					
					Meanwhile, in a small bowl, toss the sliced onion with the vinegar, remaining ¼ teaspoon chili powder and a pinch of salt. Serve the hash topped with the pickled onions and any additional toppings you like.

				

			

			
				“Simple, delicious, accessible cooking! Even my dad (known tofu hater) rubbernecked at it in the kitchen.”

				—Jack
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