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				Soup & Salad, Spring Edition:

				Streamlined Mushroom Soup + Quickest Antipasto Bar Salad

				Top: Quickest Antipasto Bar Salad (this page)

				Bottom: Streamlined Mushroom Soup (this page)
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			Homiest Roasted Tomato Soup

			Smoky Tomato-White Bean Soup

			Streamlined Mushroom Soup

			Shortcut Minestrone

			Pureed Broccoli Soup with Romesco & Frizzled Onions

			Coconut-Corn Soup with Tofu, Basil & Chiles

			Miso-Avocado & Cucumber Soup

			Vegetarian Avgolemono

			Strawberry-Tomato Gazpacho with Feta

			Kale & Roasted Delicata Squash Salad with Sweet and Spicy Tahini Dressing

			Diced Cucumber Salad with Tomatoes, Watermelon & Feta

			Sliced Orange Salad with Fennel & Shallots

			Crispy Sweet Potatoes with Lemon-Yogurt Dressing & Dukkah

			Crispy Curried Cauliflower with Coconut & Raisins

			Quickest Antipasto-Bar Salad

			Gem Lettuce Salad with Honey-Sea Salt Almonds & Gorgonzola

			Butter-Fried Cabbage with Apples

			Avocado-Cucumber Salad with Carrot-Ginger Dressing & Chives

			Blasted Artichokes with Yogurt-Dill Dressing

			One-Pan Spaghetti Squash with Tomatoes & Burrata

			Pomegranate-Glazed Eggplant with Whipped Feta

			Sliced Avocado Salad with Arugula & Crispy Capers

			Sugar Snap Pea Salad  Two Ways

			Choose-Your-Own-Adventure Slaw

			Roasted Vegetables with Miso Butter

		

		Of all the reasons not to go vegetarian, the Carb-Crutch Issue is probably the one I hear about the most. When there’s no meat on the plate, I end up relying on pasta most nights or bread to fill up, people say. Or: The only vegetarian meals my kids would ever eat are pasta and pizza, and I don’t want to eat like that every night. Well I don’t either. But not because I have anything against carbs—in my house, we are adoring fans of our cacio e pepes and Margherita pizzas. But, because we are human, i.e., not the same kind of eater with the same kind of cravings every single night of our lives, we also appreciate a meal that relies as much on plant-forward flavor and freshness as it does on crusty baguettes and baked pastas.

		Enter: The Soup and Side Dinner, which, yes, does require you to make two separate recipes, but in almost all cases, the salad or the side comes together while the soup is simmering (or, occasionally, the opposite), meaning you still end up minimizing time spent stressing over the stovetop. Best of all, this way of thinking about dinner really helps you take advantage of in-season produce—here’s a case where the recipes really let the vegetables be the star.

		
			The Importance of a Blender and Broth

			There are two things I feel the need to endorse before you head into this chapter. First: A solid blender. Yes, it is always easier to plunge an immersion blender into a pot of softened, brothy vegetables when you’re after a certain creamy soup consistency (and you should absolutely do this if breaking out the big blender is going to stop your dinner momentum altogether), but pureeing those vegetables in a powerful blender will almost always result in a silkier, richer consistency and overall, a good quality blender, like a Cuisinart or Vitamix, is going to be an investment that greatly pays off.

			Second: I call for vegetable broth in many of these soup recipes. If you read my first Weekday Vegetarians cookbook, you know I prefer even the most bare-bones homemade vegetable broth over any carton of store-bought broth, which, to me, always carries the slight whiff of…shall we say…marsh? But, of course, if the name of the game here is weeknight fast, it’s not exactly fair of me to assume people have time to simmer a bunch of carrots, onions, and celery on the stovetop all afternoon (or even for 30 minutes). Enter: Better Than Bouillon, the roasted vegetable base that comes in little jars in your supermarket soup section. I resisted trying it for so long because it is pretty high in sodium, but once I got used to its savory depth, I had a hard time going back. Even to my homemade version! So when I call for vegetable broth in these recipes, of course homemade is best, but in a pinch, Better Than Bouillon is what I recommend.

		
		Mix+Match Soup+Side

		How It Works

		1. Pick a Soup

		Craving something cozy or something refreshing? Also, consider what’s in season as you choose.

		2. Pick a Side

		Head down the soup’s column to see which sides I recommend going along with that soup.

		3. Start Cooking

		Most of the time, the soup can be prepared while the side is in the oven, or the side can be prepared while the soup is simmering. Figure out which way is the most efficient for your chosen combo and start cooking.

		
			
				Homiest Roasted Tomato Soup
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				Smoky Tomato-White Bean Soup
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				Streamlined Mushroom  Soup

				
					[image: ] Kale & Roasted Delicata Squash Salad with Sweet and Spicy Tahini Dressing

					[image: ] Sliced Orange Salad with Fennel & Shallots

					[image: ] Crispy Sweet Potatoes with Lemon-Yogurt Dressing  & Dukkah

					[image: ] Crispy Curried Cauliflower with Coconut & Raisins

					[image: ] Butter-Fried Cabbage with Apples

					[image: ] Blasted Artichokes with Yogurt-Dill Dressing

					[image: ] One-Pan Spaghetti Squash with Tomatoes & Burrata

					[image: ] Quickest Antipasto-Bar Salad Spring pick (see photo this page)

					[image: ] Sugar Snap Pea Salad  Two Ways

					[image: ] Roasted Vegetables with Miso Butter

				

			

			
				Shortcut Minestrone
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				Pureed Broccoli Soup with Romesco & Frizzled Onions
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				Coconut-Corn Soup with Tofu, Basil & Chiles
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				Vegetarian Avgolemeno
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				Strawberry-Tomato Gazpacho with Feta
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		Homiest Roasted Tomato Soup

		Quick Cleanup | Freeze It | Vegan

		Serves 2 (large bowls) or 4 (small bowls)
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		I love this soup for its flavor, but I might love it more for its ease—you just throw the seasoned tomatoes, shallots, garlic, and rosemary onto a parchment- or foil-lined sheet pan, then slide the finished, roasted, concentrated contents of that sheet pan into a blender, skins and all. I make this all year long, even in the winter, when tomatoes are decidedly off-season—they sweeten up when roasted—because what is more cozy and comforting on a cold night than tomato soup? In the summer, when tomatoes are extra sweet, I often stir in a tablespoon of sherry vinegar for a little brightness. (Off-season tomatoes are usually acidic enough without it.) It’s wonderful when rounded out with salad (see chart, this page), a shower of freshly grated Parm, or an optional grilled cheese—the Juliet to tomato soup’s Romeo.

		10 plum tomatoes, quartered

		2 medium shallots, peeled but whole (or 4 shallot halves that are roughly the same size as the quartered tomatoes)

		2 garlic cloves, peeled but whole

		2 fresh rosemary sprigs

		Kosher salt and freshly ground black pepper to taste

		¼ cup plus 3 tablespoons extra-virgin olive oil

		¼ teaspoon Calabrian chili powder

		⅓ cup vegetable broth, plus more as needed

		Sherry vinegar (optional)

		1 Preheat the oven to 400°F. Line a sheet pan with foil or parchment paper.

		2 Place the tomatoes, shallots, garlic cloves, and rosemary on the lined pan. Season with salt and pepper and drizzle with 3 tablespoons of the olive oil, tossing with your hands to make sure everything is slick and shiny.

		3 Roast until the tomato skins shrivel a little and darken and the shallots turn slightly golden, 30 to 35 minutes. Remove from the oven and let sit for a few minutes to cool, then discard the rosemary sprigs.

		4 Using your hands, pick up the foil or parchment at the corners and slide the roasted tomatoes (and the aromatics and juices) into the blender. Add the remaining ¼ cup olive oil, chili powder, and the broth and puree until smooth and vibrant. You might want to add a few more tablespoons of broth (or water) if the puree is too thick. Taste and adjust for seasoning with sherry vinegar (if using) or more salt and pepper if needed.
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				Slide this roasted goodness right into the blender for the homiest soup ever.

			
		
		Smoky Tomato-White Bean Soup

		Freeze It

		Serves 4
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		I’ve made a version of tomato and white bean soup for so many years that it’s become one of those recipes I don’t even really think of as cookbook-worthy or even newsworthy. That is, until one afternoon last year, when my brother and sister-in-law came over for a weekend winter lunch. At the last minute, I pulled this soup together (that’s what it’s great for; it’s the epitome of a pantry-raid meal), adding a little smoky paprika just for fun, and reserving a few beans at the end for more texture. These simple additions unlocked something and I suddenly found myself making the soup not just for weekend on-the-fly lunches, but also for nights when dinner was a scramble, or when friends were going through a rough patch and needed some comfort in the form of soup.

		3 tablespoons extra-virgin olive oil

		1 small yellow onion, finely chopped

		2 medium carrots, finely chopped

		1 celery stalk, finely chopped

		2 garlic cloves, minced

		1 tablespoon smoked paprika

		Kosher salt and freshly ground black pepper to taste

		2 (15-ounce) cans white beans, such as cannellini or Great Northern, drained, or 1½ cups cooked white beans

		1 (14.5-ounce) can diced tomatoes, undrained

		2 cups vegetable broth, homemade or Better Than Bouillon

		Freshly grated Parmesan cheese

		1 In a medium soup pot, heat the oil over medium heat. Stir in the onion, carrots, celery, garlic, paprika, salt, and pepper and cook, stirring occasionally, until the vegetables are soft, 5 to 8 minutes.

		2 Set ½ cup of beans aside and add the rest to the pot. Add the diced tomatoes with their juices and the vegetable broth. Increase the heat slightly until the liquid comes to a simmer, and cook until everything is warmed through, about 3 minutes. Remove from the heat.

		3 Using an immersion blender, blend the soup until it’s smooth, adding water if necessary if it’s too thick for your taste (blend in batches if needed). Set the pot over low heat and simmer about 15 minutes to allow the flavors to deepen. During the last few minutes, stir in the reserved beans and cook until warmed through.

		4 Serve topped with Parmesan.

		*To veganize: Omit the Parm

		Streamlined Mushroom Soup

		Freeze It

		Serves 4
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		My friend Jenn turned me onto Moosewood’s Hungarian Mushroom Soup a ways back, and I immediately fell for it. The soup is hearty and flavorful enough to work as the entirety of dinner, so long as there is some crusty bread keeping it company. The only thing? It required a separate pot for the béchamel, and béchamel is what I would call a weeknight deal-breaker, so I experimented with ways to avoid that step. Turns out, it reaches the same rich consistency if you just whisk in a slurry of flour and milk. Other tweaks: mushroom powder and white wine for the simmering broth, which gets you to the desired flavor depth faster. As for mushrooms, most of the time I use supermarket creminis, but it goes without saying that market-fresh maitake, shiitake, or wild morels will take it to the next level.

		3 tablespoons unsalted butter

		1 pound mushrooms, any kind, thinly sliced

		1 medium yellow onion, chopped

		Kosher salt and freshly ground black pepper to taste

		2 tablespoons mushroom powder

		½ cup dry white wine or vegetable broth

		1 tablespoon soy sauce

		1 tablespoon sweet paprika

		2 tablespoons all-purpose flour

		1 cup whole milk

		3 cups vegetable broth, homemade or Better Than Bouillon

		1 tablespoon sherry vinegar

		½ cup plain Greek yogurt (preferably 2% fat or higher)

		¼ cup fresh dill or parsley, chopped

		1 In a large soup pot, melt the butter over medium heat. Add half of the mushrooms and cook until shrunken a bit, about 5 minutes. Add the rest and cook until all the mushrooms lose most of their moisture, another 5 minutes. Make a clearing in the middle of the pot and add the onion and salt and pepper. Cook until onions are soft, about 5 minutes. Stir in the mushrooms from the perimeter, and add the mushroom powder, wine, soy sauce, and paprika. Cook until the mushrooms absorb most of the liquid, about 1 minute.

		2 Add the flour to a small bowl and slowly whisk in the milk to make a lump-free slurry. Add the slurry to the soup pot and increase the heat to medium-high, letting it boil gently and thicken for 1 to 2 minutes. Reduce to a simmer as soon as it looks slightly thickened. Add the vegetable broth, bring to a boil, then simmer, stirring occasionally, for another 15 minutes.

		3 Stir in the vinegar and serve with salt and pepper, a dollop of yogurt, and fresh herbs.

		Photograph on this page
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		Shortcut Minestrone
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		Quick Cleanup

		Serves 4
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		Decades ago, my friend Pilar, an amazing cook, pointed me in the direction of an authentic minestrone recipe from Giuliano Bugialli’s famous cookbook The Fine Art of Italian Cooking, and I have to say, one of the great pleasures of life is reserving a nice stretch of hours on a Sunday to soak beans, prep a ton of vegetables, and then enjoy the hearty stew a few hours later for the most comforting family dinner. But what happens when the minestrone craving calls on, say, a weeknight? In this cheater’s version, I use canned beans and one of those 12-ounce bags of preshredded vegetables you see at the supermarket—the ones usually deployed for slaws—to save precious weeknight minutes. Wholesome and comforting, this minestrone is filling enough and vegetable-packed enough to be the only thing on the table. And if there are any leftovers, fold them into pasta the next day for classic ribollita. Bugialli would totally approve.

		2 tablespoons unsalted butter

		1 tablespoon extra-virgin olive oil, plus more for drizzling

		1 large yellow onion, thinly sliced

		Kosher salt and freshly ground black pepper to taste

		1 garlic clove, minced

		¼ teaspoon red pepper flakes

		1 tablespoon tomato paste

		2 (15-ounce) cans white beans, such as cannellini, drained and rinsed

		4 cups vegetable broth, homemade or Better Than Bouillon

		1 (14.5-ounce) can diced tomatoes, undrained

		1 (12-ounce) bag shredded slaw vegetables (or 5 cups of your own shredded vegetables such as cabbage, broccoli, carrots, cauliflower, etc.)

		1 tablespoon sherry vinegar, plus more to taste

		Handful of fresh basil leaves, torn, for serving

		Freshly grated or shaved Parmesan cheese, for serving

		1 In a medium pot, melt the butter with the olive oil over medium-high heat. Add the onion and season with salt and pepper. Cook until they’re nicely browned and frizzled (don’t stir too much), 8 to 10 minutes. Using a slotted spoon, transfer one-quarter of the onions to a small bowl and set aside (you’ll use this as a topping). Add the garlic and red pepper flakes to the remaining onion in the pot and cook until golden and aromatic, about another minute. Add the tomato paste and cook another minute, until it deepens in color and looks toasty.

		2 Reduce the heat to medium, add the beans, and season with salt and pepper. Using a fork or potato masher, smash roughly half of the beans in the pot, breaking them up to release their starch (this is what will thicken the soup). Add the broth and tomatoes and bring to a boil. Reduce to a simmer and cook until the texture has thickened, about 15 minutes.

		3 Stir in the shredded vegetables and the vinegar. Simmer until the vegetables have wilted, 10 to 15 minutes. Taste and season with salt, pepper, and more vinegar if you like.

		4 Remove from the heat and stir in the basil. Serve in bowls topped with the reserved frizzled onions, a hefty drizzle of olive oil, some Parm, and freshly ground black pepper.

		*To veganize: Replace the butter with extra-virgin olive oil and omit the Parm for serving

		Pureed Broccoli Soup with Romesco & Frizzled Onions

		Quick Cleanup | Under 30 minutes

		Serves 2 (large bowls) or 4 (small bowls)
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		I know I’m risking the very real problem of paralysis of choice here, but you can use this template for so many vegetables—swap out the broccoli for butternut squash, cauliflower, carrots, asparagus, even cabbage (red or green). Adding the extra olive oil at the end makes the soup more velvety and indulgent (obviously), and you can also experiment with drizzling in coconut milk at the end for a slightly sweeter, more filling meal. The recipe scales up easily—just make sure to use a larger pot if you do so.

		¼ cup plus 2 tablespoons extra-virgin olive oil

		1 small yellow onion, chopped

		1 garlic clove, minced

		Dash of red pepper flakes

		Kosher salt and freshly ground black pepper to taste

		1 pound broccoli, florets and stems (shave any rough patches off the stems with a knife or a vegetable peeler), roughly chopped

		4 cups vegetable broth, homemade or Better Than Bouillon, plus up to ½ cup for blending

		Frizzled Onions (this page)

		Romesco Sauce (this page)

		1 In a soup pot, heat 2 tablespoons of the olive oil over medium heat. Add the onion, garlic, pepper flakes, salt, and black pepper. Cook, stirring occasionally, until the onions are soft, about 3 minutes. Add the broccoli and broth. Increase the heat and bring to a boil, then reduce to a simmer and cook until the broccoli is very soft, 6 to 8 minutes.

		2 Remove from the heat. Using a slotted spoon, remove about 1 cup of broccoli florets and set aside. Add the remaining ¼ cup olive oil to the pot with the soup. Remove the soup from the heat and let it cool slightly. Using an immersion blender or a regular
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		Coconut-Corn Soup with Tofu, Basil & Chiles
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		Miso-Avocado & Cucumber Soup
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		Vegetarian Avgolemono
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		Strawberry-Tomato Gazpacho with Feta
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		Kale & Roasted Delicata Squash Salad with Sweet and Spicy Tahini Dressing
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		Diced Cucumber Salad with Tomatoes, Watermelon & Feta
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		Sliced Orange Salad with Fennel & Shallots
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		Crispy Sweet Potatoes with Lemon-Yogurt Dressing & Dukkah
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		Crispy Curried Cauliflower with Coconut & Raisins
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		Quickest Antipasto-Bar Salad
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		Gem Lettuce Salad with Honey-Sea Salt Almonds  & Gorgonzola
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		Butter-Fried Cabbage with Apples
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		Avocado-Cucumber Salad with Carrot-Ginger Dressing & Chives
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		Dressing

		
		
		
		
		
		
		
		Salad

		
		
		
		
		
		
		Blasted Artichokes with Yogurt-Dill Dressing
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		One-Pan Spaghetti Squash with Tomatoes & Burrata
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		Pomegranate-Glazed Eggplant with Whipped Feta
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		Sliced Avocado Salad with Arugula & Crispy Capers
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		Dressing
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		Sugar Snap Pea Salad Two Ways
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		Spicy Peanut

		
		
		
		Arugula Pesto
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		Choose-Your-Own-Adventure Slaw
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		Roasted Vegetables with Miso Butter

		
		
		
		
		
		
		
		
		
		
		
		
		
			[image: ]
		

		
		
		
		
		
		
		
			[image: ]
		

		
			[image: ]
			
				
			
		
	
		
			Acknowledgments

			
				[image: ]
			

			Like they say, simplicity is hard work, and it takes a lot of people to make something look easy. That is 1,000 percent the case with the book you are holding in your hands and to that end, I’d like to express my gratitude to the following friends and colleagues:

			The Clarkson Potter team: my editor, Raquel Pelzel, for her all-will-be-well energy, and for being excellent at both in-the-weeds editing and big-picture thinking; art director and designer Stephanie Huntwork for her astute eye and for always saying “messier” or “more dynamic” when we are on set; copy editor Kate Slate for wrangling a mess of words and recipes into a clean, consistent manuscript. Editorial assistant Elaine Hennig for all the things she does behind the scenes that I will probably never know about. In publicity and marketing, Lauren Chung and Andrea Portanova for always making sure the message gets out and gets out well. And Francis Lam and Aaron Wehner for their continued support and enthusiasm.

			The Photography squad: photographer Christine Han, my rock, my partner, my dear friend whose vision for my projects I trust more than my own; food stylist Lauren Radel, who made all my recipes look like their best selves; Maeve Sheridan, the most generous prop stylist in the business; and digital tech assistant Stephanie Munguia, who helped out on days off from her full-time job. You’re a real one, Steph!

			My agent, Elyse Cheney, for always having my back; a few generous neighbors: Jess Galen, who came through in the clutch on photo shoot day with olive oil that was the exact color of grassy green I needed; Sonya Terjanian for handing me a huge bag of museum-worthy heirloom tomatoes straight from her garden a half hour after I texted her “Tomato Emergency! Help!” Robin Helman, for her tomato tart triage. Ron Turcios, the Baddest Ever, for his crucial last-minute taste testing. Olivia Mack McCool for so many things, but specifically for teaching this old dog new social media tricks. For the Cup of Jo squad: Jannelle Sanchez, Maureen Heffernan, Kaitlyn Teer, and of course, our fearless captain, Joanna Goddard. Everything is more fun when you’re all weighing in on things. (And not just on work things!)

			For my Substack Community: In December 2020, I was in a parking lot waiting for my daughter to finish “socially-distanced” soccer practice when I received an email from a Substack rep asking me if I was interested in starting a newsletter on their platform. In a very uncharacteristic move, I replied yes immediately, and it somehow turned into one of the smartest professional decisions I ever made. Thank you to Dan Stone, who helped shepherd me through the process of launching and beyond, and to everyone who has subscribed to the Dinner: A Love Story Substack newsletter. I love the tight, positive, supportive community we have built together! Special shout-out to reader Ashley Perault, who won the recipe testing contest I held on Substack—it’s because of her that I added Gruyère to the frittata on this page.

			To the Fammy Fam: Abby, Phoebe, and Andy, who inspire me to live and love big every day. By now, you know the rule: Joy was not made to be a crumb.

			
				[image: ]

			

	
		
			Jenny Rosenstrach is the creator of the award-winning website and newsletter Dinner: A Love Story and the New York Times bestselling author of The Weekday Vegetarians, Dinner: A Love Story, Dinner: The Playbook, and How to Celebrate Everything. She is a food columnist for the Cup of Jo, and has written for The New York Times, Food52, Food Network, Martha Stewart Living, and Bon Appétit. She lives with her family in New York City.

		

	OEBPS/images/616_Rose_9780593138748_art_r11a.jpg





OEBPS/images/616_Rose_9780593138748_art_r11.jpg





OEBPS/images/616_Rose_9780593138748_art_r1.jpg





OEBPS/images/084_Rose_9780593580851_art_r1.jpg





OEBPS/images/006_Rose_9780593580851_art_r1.jpg





OEBPS/images/024_Rose_9780593580851_art_r1.jpg





OEBPS/images/110_Rose_9780593580851_art_r1.jpg






OEBPS/images/144_Rose_9780593580851_art_r1.jpg







OEBPS/9780593580868_nav.xhtml

		
			Contents


			
						Cover


						Dedication


						Title Page


						Copyright


						Contents


						Introduction


						But First: A Starter Kit for Vegetarian Cooking (21 Ingredients, Endless Dinner Possibilities)


						Soup & a Side
					
								Mix + Match Soup + Side Chart


								Homiest Roasted Tomato Soup


								Smoky Tomato-White Bean Soup


								Streamlined Mushroom Soup


								Shortcut Minestrone


								Pureed Broccoli Soup with Romesco & Frizzled Onions


								Coconut-Corn Soup with Tofu, Basil & Chiles


								Miso-Avocado & Cucumber Soup


								Vegetarian Avgolemono


								Strawberry-Tomato Gazpacho with Feta


								Kale & Roasted Delicata Squash Salad with Sweet and Spicy Tahini Dressing


								Diced Cucumber Salad with Tomatoes, Watermelon & Feta


								Sliced Orange Salad with Fennel & Shallots


								Crispy Sweet Potatoes with Lemon-Yogurt Dressing & Dukkah


								Crispy Curried Cauliflower with Coconut & Raisins


								Quickest Antipasto-Bar Salad


								Gem Lettuce Salad with Honey-Sea Salt Almonds  & Gorgonzola


								Butter-Fried Cabbage with Apples


								Avocado-Cucumber Salad with Carrot-Ginger Dressing & Chives


								Blasted Artichokes with Yogurt-Dill Dressing


								One-Pan Spaghetti Squash with Tomatoes & Burrata


								Pomegranate-Glazed Eggplant with Whipped Feta


								Sliced Avocado Salad with Arugula & Crispy Capers


								Sugar Snap Pea Salad Two Ways


								Choose-Your-Own-Adventure Slaw


								Roasted Vegetables with Miso Butter


					


			


						Skillet & Sheet Pan Dinners
					
								Menemen (Turkish Scrambled Eggs with Tomatoes & Spices)


								Spicy Feta Chickpea Wedges with Arugula Pesto


								Buckwheat Crepes with Goat Cheese, Asparagus & Mushrooms


								Shredded Zucchini & Basil Frittata with Potatoes


								Abby’s Brilliant Beans ’n’ Cheese


								Roasted Whole Leeks with Poached Eggs & Chives


								Sheet Pan Cauliflower & Chickpeas with Creamy Chile-Lime Sauce


								Sheet Pan Gnocchi with Butternut Squash


					


			


						Hearty Comfort Food
					
								Roasted Tomato Tart with Really Good Blue Cheese


								Mushroom-Chard Bread Pudding


								Golden Greens Pie


								Mixed Mushroom Shepherd’s Pie


								Sheet Pan Summer Pizza with Corn & Tomatoes


								Butternut Squash Galette with Feta & Chiles


								Green Curry Soup


					


			


						Dinner Salads & Bowls
					
								Creamy Dill-Quinoa Salad with Sweet Green Things & Tofu


								Grilled Halloumi Salad with Arugula & Peaches


								Lentil Salad with Jammy Tomatoes & Feta


								Farro Piccolo with Crispy Mushrooms & Parm


								Kale Salad with Black Beans, Queso & Creamy Salsa Dressing


								Tri-Color Slaw with Crunchy Chickpeas & Yogurt-Curry Dressing


								Crispy Honey-Harissa Glazed Chickpea Bowls with Yogurt & Mint


								Crispy Eggplant Bowls with Pistachios & Basil


								Summery Sicilian Eggplant Parm


								Dinner Fattoush


								Smoky Black Bean Bowls with Herby Eggs & Avocado


					


			


						Pasta & Noodles
					
								Warm Orzo Salad with Marinated Artichokes & Goat Cheese


								Orecchiette with Tomato-Bean Summer Sauce


								Crispy Pan-Fried Gnocchi with Peas & Chiles


								Pasta with Broccoli Pesto


								Shells with Artichoke Sauce & Crispy Capers


								Tagliatelle with Chickpeas & Rosemary


								Chilled Cabbage-Loaded Noodles


								White Lasagna with Mint-Pea Pesto


								Brown Butter Orzo with Zucchini & Basil


					


			


						Stuffed, Wrapped & Topped
					
								Sweet Potato/Tahini Toasts with Pecans & Sprouts


								Tamarind-Glazed Cauliflower Tacos


								Baked Pinto Bean Empanadas


								Sheet Pan Pizza with Asparagus, Boursin & Spring Onions


								Roasted Vegetable Reubens
							
										Russian Dressing


							


			


								Miso-Mushroom Tacos with Pickled Cabbage


								Crunchy Stuffed Red Peppers


					


			


						Hooks
					
								Champagne Vinaigrette


								Peanut-Lime Dressing


								Sweet and Spicy Tahini Dressing


								Yogurt-Dill Dressing


								Yogurt-Shallot Dressing


								Ginger-Miso Dressing


								Soy-Lime Dressing


								Honey-Sea Salt Almonds


								Jam-Jar Pickled Chiles


								Jammy Tomatoes


								Rice Vinegar–Pickled Cabbage


								Grilled Bread


								Crispy Capers


								Frizzled Onions


								Spicy Avo Sauce


								Romesco Sauce


								Arugula Pesto


								Herby Artichoke Sauce


								Whipped Feta


					


			


						Acknowledgments


						Index


						About the Author


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Start


						Table of Contents


						Index


						Copyright


			


		
		
			Print Page List


			
						2


						3


						4


						5


						6


						7


						8


						9


						10


						13


						11


						12


						14


						16


						17


						18


						19


						20


						21


						22


						23


						24


						25


						26


						27


						28


						31


						30


						32


						33


						34


						35


						37


						36


						38


						39


						40


						42


						43


						41


						44


						45


						46


						47


						49


						48


						50


						51


						52


						53


						55


						54


						56


						57


						58


						59


						61


						60


						63


						62


						64


						65


						67


						66


						68


						69


						71


						70


						73


						72


						74


						75


						76


						77


						79


						78


						80


						81


						83


						82


						84


						86


						85


						88


						89


						90


						91


						92


						93


						94


						95


						97


						96


						98


						99


						100


						102


						103


						105


						104


						106


						107


						109


						108


						110


						111


						113


						112


						114


						115


						116


						117


						119


						118


						120


						123


						122


						121


						125


						124


						126


						127


						128


						129


						130


						131


						133


						132


						134


						135


						136


						137


						139


						138


						141


						140


						142


						143


						145


						144


						146


						147


						149


						148


						150


						151


						153


						152


						154


						155


						157


						156


						158


						159


						160


						161


						163


						162


						164


						165


						167


						166


						168


						169


						171


						170


						172


						173


						174


						175


						177


						176


						178


						179


						181


						180


						182


						185


						184


						183


						186


						187


						188


						189


						191


						190


						192


						193


						195


						194


						196


						197


						199


						198


						200


						201


						202


						203


						205


						204


						206


						207


						208


						210


						211


						213


						212


						214


						215


						217


						216


						218


						219


						220


						221


						223


						222


						224


						225


						227


						226


						228


						229


						230


						231


						232


						233


						234


						235


						236


						237


						238


						239


						240


						241


			


		
	


OEBPS/images/010_Rose_9780593580851_art_r1.jpg





OEBPS/images/074_Rose_9780593580851_art_r1.jpg





OEBPS/images/018_Rose_9780593580851_art_r1.jpg





OEBPS/images/017_Rose_9780593580851_art_r1.jpg





OEBPS/images/071_Rose_9780593580851_art_r1.jpg





OEBPS/images/102_Rose_9780593580851_art_r1.jpg





OEBPS/images/606_Rose_9780593138748_art_r11.jpg





OEBPS/images/9a.jpg





OEBPS/images/058_Rose_9780593580851_art_r1.jpg





OEBPS/images/128_Rose_9780593580851_art_r1.jpg





OEBPS/images/057_Rose_9780593580851_art_r1.jpg





OEBPS/images/122_Rose_9780593580851_art_r1.jpg







OEBPS/images/9780593580868_cover.jpg
» WEEKDAY

VEGETARIANS " (Get Simple

strategies + so-good recipes to suit every craving + mood

@Sy Jenny
g — Rosenstrach
Y ~,
R

. £ The Weekday
[

3 ’ N . Vegetarians & A 1
z ¢ )\ Dinner: A Love Story | £ (Sgl
TG " 7 “.;‘._

i Bestselling author of






OEBPS/images/615_Rose_9780593138748_art_r16.jpg






OEBPS/images/022_Rose_9780593580851_art_r1.jpg





OEBPS/images/021_Rose_9780593580851_art_r1.jpg





