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Introduction

This is a book of greatest hits, designed to be the ultimate vegetarian book for your kitchen: a complete repertoire of modern classics, future classics and ‘signature’ dishes for every occasion.

Vegetarian cookery, for me, is first, foremost and always a celebration of vegetables. The landscape of vegetarian cookery has expanded and evolved since I wrote my first vegetarian and vegan book but I have remained true to my ethos as a cook, writer and nutritionist. Seasonal, colourful vegetables, treated with care and balance, form the bedrock of every recipe. From there, the occasion, the mood, the time or motivation available, the appetite for spice or calm as well as the appetite for sustenance can all follow in turn, but we always begin with the vegetables, fruits, herbs, wholegrains and spices at hand.

All this is to say, while I adore a clever shortcut and pass on many chefs’ tricks so you may prep ahead and better enjoy the process of creating dishes, you simply won’t find processed meat pretenders on these pages. It isn’t my style. You’ll find what I deem to be ‘real’ food, intended to be a pleasure to cook as well as eat and truly designed for everyone, whether they only eat in a plant-based way or sit somewhere along the spectrum of flexitarian. Maybe you have a vegetarian loved one to cook for? Perhaps you adore vegetables and flavour as part of a largely omnivorous diet and are looking for ideas to accompany your Sunday roast or barbecue. You’ll find inspiration and encouragement here.

The question of what to cook as a vegetarian or for vegetarians rings as loudly as it did nearly 20 years ago when I wrote my first book. Of course, there is privilege at play when emphasising how much choice there is for the home cook; how the vast array of seasonal produce at hand is the only inspiration you need. Assumptions are being made about herbs, spices, vegetables, salads, legumes and pulses, nuts and seeds, good oils, fruits and wholegrains being available to you, the reader. But cooking real food in this way is the best value, most nutritionally dense and most enjoyable way to eat that I know of.

Gravitating towards fresh, vibrant flavours often translates as a celebration of world cuisines where vegetables are king. I’m the first to admit that, though heavily inspired by and adoring of, say, Thai or South Indian flavours, I do sometimes adapt cooking methods or ingredients from those regions to suit what is commonly available in Western kitchens. I hope my adaptations – and my borrowings of those beloved flavours – have been respectful and humble. Our enlightened palates know the sting of chilli, the satisfaction of a balanced dressing, the quiet impact of an elegant risotto and have come to expect that variety and pleasure. Be brave with your cooking! You are allowed to be curious, to experiment with unfamiliar ingredients and to fall in love with them. Where I’ve taken the liberty of altering or adapting a ‘classic’, it is with the intention of updating it to suit current tastes and lifestyles, not to imply it required bettering. I’ve striven to write a vegetarian love letter to bold, global flavours.

Dairy can be an elephant in the modern vegetarian kitchen. You’ll find characterful, good-quality cheeses on these pages, but I use them with enormous care, for texture and flavour and not merely for the sake of it. There are generous amounts of cool, sharp yogurt and labneh here too, but I find little need for too much in the way of cream or rich sauces in savoury dishes. Please buy the very best quality you can afford when purchasing dairy and free-range eggs, and I mean that with animal welfare in mind as much as I do flavour. Adapt as you will to make recipes vegan friendly. Many of these recipes are vegan anyway or you’ll often find you can leave out an ancillary dairy component.

We begin this book in the morning, with breakfast, brunch and lunch. In reality, these are movable feasts. Who hasn’t enjoyed brunch-style food in the evening when a proper supper isn’t needed? A chapter of small plates follows, running the gamut from party snack to dip to starter to light meal. The supper recipes are geared towards gatherings and larger appetites. Then, a collection of side recipes that are anything but accessories; every single one can be adapted or built on to make the basis of a meal. I wanted to remind you there was more to side vegetables than steamed broccoli and to inspire everyone to add more vegetable dishes to their meals, whether they habitually eat in a plant-based way or not.

Gutsy, satisfying flavours are an undeniable theme of this book. To really get the point across, there is an entire chapter dedicated to sauces – entitled The Sauce. It’s a gift of pickles, spice mixes, dressings, ferments and pestos that will add true oomph to your kitchen. They can stand alone but are also woven throughout the recipes in the book as suggested condiments and additions. A confident and indulgent desserts chapter rounds us off in style. This is a sociable compilation of vegetarian recipes, suitable for feasting and every day, so a collection of puddings and sweet treats was called for.

I have often used the definite article in this book, either to describe a carefully honed adaptation of a well-loved recipe – an ‘ultimate’ or definitive interpretation for the vegetarian repertoire, as it were – or to title a chapter with the gravitas such a grouping deserves. A little grandeur is called for when deciding what constitutes a recipe fit for a repertoire.

Every cookery writer must aspire for their book to be heavily thumbed and sauce-spattered, imagining it sitting on the side in a kitchen, consulted often or flicked through for inspiration. That’s certainly how I’ve imagined this book: one to use and use again.
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The Ultimate Avocado Toast

Chipotle Huevos Rancheros

Winter Tomato Confit with Tahini, Sage & Chickpeas

Apple, Amsterdam & Pickled Walnut Toasted Sandwiches

Herb Mayo HLT

Tropical Overnight Oats

Toasted Hazelnut Porridge with Roast Rhubarb & Strawberries

Ricotta Hotcakes with Spiced Honey & Raspberries

Greens & Chilli Frittata

Miso & Charred Greens Bowls

Buckwheat & Beetroot Galette

Green Lentil & Pea Dhal

Agrodolce Peppers with Capers & Sourdough

Lentil & Spinach Shakshuka



You’ll find savoury starts in this chapter, for the most part, with a couple of fruit-based breakfasts thrown in to balance and expand your morning repertoire. Apart from the sweet options, I’d warrant every other recipe could stand in for lunch, or even a laid-back supper, so I’ve tried to encourage that in the title. If you prefer timid flavours to start the day, you’ll certainly want to push them back anyway; there are bold flavours at play here and some unconventional offerings. The idea of, say, a Green Lentil & Pea Dhal, thrumming with chilli and turmeric, for brunch might be too much for some palates, but beyond that – and I’m writing with those who like to start the day with bread or cereal in mind here – there’s no reason we shouldn’t throw convention out of the window in favour of starting the day with vegetables and spice. It works for much of the planet.

Do I need to clarify that these are most likely to be weekend or holiday recipes if you intend to make them in the morning? Hence not calling them breakfast. If you have the time or the lifestyle, by all means make them first thing on any day, but I would expect a stack of Ricotta Hotcakes with Spiced Honey & Raspberries to become a lazy Sunday tradition and a Winter Tomato Confit with Tahini, Sage & Chickpeas to be a rather special lunch.

Inevitably, given its partial brunch theme, this chapter showcases eggs more than any other. I make no apologies for giving you plenty of ideas. If you love them and eat them, eggs are an incredibly useful and good-quality source of protein for vegetarians. I try not to veer too far into nutrition-speak in cookery books – in spite of my nutritionist credentials – feeling it better to let enticing, colourful (and yes, nutritious) recipes do the talking – carrot over stick, as it were – but a Lentil & Spinach Shakshuka, mini Greens & Chilli Frittatas stuffed with green veg and chilli and a sweet-sour muddle of Agrodolce Peppers with Capers & Sourdough make wonderful protein-rich meals at any time of the day. You could also add a fried or poached egg or two to the dhal, The Ultimate Avocado Toast or the Miso & Charred Greens Bowl.



THE ULTIMATE AVOCADO TOAST

A vibrant and totally OTT version of an old faithful, resplendent with lime-spiked avocado, smoky black beans, chilli oil and pickles. Add poached eggs, if you like, or forget about both those and the feta to create a vegan version. This recipe calls for the Pink Pickles. If you don’t have any, make a cheat’s version by tossing a finely sliced red onion or two large shallots with a dash of red wine vinegar, a large pinch of sugar and a pinch of salt. Set aside for 20 minutes, stirring now and then. They will be pickled enough. Drain and use as below. Again, use your favourite bought crisp chilli oil if you haven’t made the Fragrant Chilli Oil.



Serves 4

Preparation time: 25 minutes

Cooking time: 12 minutes

3 garlic cloves

1 banana shallot (echalion), finely chopped

4 tbsp extra virgin olive oil

1–2 tsp chipotle chilli paste, to taste

1 tsp hot smoked paprika

1 tsp finely chopped oregano

400g (14oz) tin of black beans, rinsed and drained

2 large limes, juice of 1½, remaining half in wedges

3 large, ripe avocados, halved and stoned

a handful of coriander (cilantro) leaves, finely chopped

4 large, thick slices of sourdough bread

4 heaped tbsp Pink Pickles (here), drained

4 tsp Fragrant Chilli Oil (here) or ready-made chilli oil

100g (3½oz) feta, drained and crumbled

a pinch of dried chilli (hot pepper) flakes (optional)

sea salt and freshly ground black pepper

a large handful of sprouts, shoots or salad leaves, to serve



Set aside half a garlic clove, then crush the remainder.

To make the smoky beans, put a small frying pan (skillet) over a low heat. Add the shallot and 2 tablespoons of the olive oil and allow to soften for 6 minutes or so, stirring until translucent and sweet. Add the crushed garlic, chipotle (2 teaspoons if you like it hot), paprika and oregano. Cook for a minute, then stir in the beans with a splash of water, increase the heat to medium and continue to cook down until the spices are cooked out and become fragrant, stirring almost constantly. Season with salt and pepper, taste and adjust with a few drops of lime juice, if needed. The finished beans should be dry and not sauce-y. Set aside.

Scoop the avocado flesh from the skins into a bowl and roughly crush to your desired texture with the remaining lime juice, the coriander and salt and pepper to taste.

Griddle or toast the bread until charred, then rub all over with the cut side of the remaining half garlic clove. Drizzle the uppermost sides with the remaining olive oil and scatter with a little salt.

Spoon or spread the avocado mixture over the toast and top with a scattering of smoky beans, the pink pickles, chilli oil, feta, extra dried chilli flakes, if liked, and plenty of black pepper. Accompany each plate with a small wedge of lime for squeezing and a sprightly handful of sprouts, shoots or salad leaves.
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CHIPOTLE HUEVOS RANCHEROS

The whole works and such a winning version of a classic. Making a fresh tomato sauce – using the oven to concentrate flavours with ease – makes a world of difference and can be done a day or two ahead of time. The refried beans can also be made a day or so ahead. Even so, I’ve kept this as a dish for two as frying more than four eggs to order is a faff. You’ll find chilli in adobo in little cans in specialist delis or online. Substitute each whole chilli in sauce with a teaspoon of chipotle chilli paste from a little jar if the latter is more readily available where you live.



Serves 2

Preparation time: 20 minutes

Cooking time: 50 minutes

1 sweet white onion, thickly sliced

500g (1lb 2oz) plum tomatoes, thickly sliced

1 red chilli, roughly sliced

4 tbsp olive oil

1 chipotle chilli in adobo or 2 tsp chipotle chilli paste

a small bunch of coriander (cilantro), leaves and stalks roughly chopped separately

1 tsp cumin seeds

1 tsp hot smoked paprika

1 garlic clove, crushed

400g (14oz) tin of borlotti beans, drained and liquid reserved

2 limes, 1 juiced, 1 halved

4 very fresh eggs

4 corn tortillas, 10–12cm (4–4½in) diameter

1 ripe avocado, halved, stoned and roughly chopped

hot sauce or dried chipotle chilli (hot pepper) flakes, to serve (optional)

sea salt and freshly ground black pepper



Preheat the oven to 200°C fan (220°C/425°F/gas 7).

To make the sauce, put the onion, tomatoes and chilli in a large roasting tin, season with salt and pepper and drizzle with 2 tablespoons of olive oil. Roast for 30 minutes until browned and sizzling. Ideally, for the best texture, tip into a food processor with the chipotle chilli and coriander stalks. Pulse to chop into a rough sauce, then transfer to a saucepan. Alternatively, tip the roasting tin contents and chipotle stalks straight into a wide saucepan, using a hand-held blender to break the mixture down. Either way, the sauce shouldn’t be overly smooth. Taste and add a little more seasoning if needed; it should be both fresh and sonorous.

To make the refried beans, put ½ tablespoon of the oil in a small, cold saucepan with the cumin seeds, paprika and garlic. Place over a low heat and cook gently for a few minutes until the garlic begins to sizzle but not colour. Add the drained beans with a generous twist of salt and pepper and cook for a couple of minutes, stirring. Add 3–4 tablespoons of the bean liquid from the tin, heat through for 30 seconds, then squeeze in the lime juice, add most of the chopped coriander leaves and mash down roughly with the back of a spoon. Keep warm.

Put a tablespoon of oil in a large, non-stick frying pan (skillet) set over a medium heat and crack in the eggs, spacing them out well. Fry gently, flicking the hot oil over the whites with a spoon every now and then until they look opaque and crisp at the edges. They should take 3–4 minutes but cook them for longer if you prefer a firmer yolk. Transfer to a warm plate.

Return the pan to the heat with the remaining oil, turn the heat up a notch and fry the tortillas for 1–2 minutes on each side until crisp and beginning to brown. Transfer to a plate lined with paper towels to absorb any excess oil.

Transfer the tortillas to serving plates, nestle the eggs on top and cloak with the tomato sauce. Accompany with the beans, avocado and the lime halves to squeeze over. Scatter with a few coriander leaves to finish and consider peppering with hot sauce or a dusting of dried chipotle chilli flakes, if liked.
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WINTER TOMATO CONFIT WITH TAHINI, SAGE & CHICKPEAS

The magic of this plate will rest on the tomatoes you choose. Though a stint in the oven with good olive oil and garlic will tease flavour out of insipid tomatoes, if you start with something special – larger heritage varieties for preference – you’ll end up with a heavenly, syrupy confit to spoon over a sesame yogurt with spiced chickpeas. Simple and chic.



Serves 4 as starter or small plate

Preparation time: 20 minutes

Cooking time: 50 minutes

800g (1lb 12oz) large heritage tomatoes, halved horizontally

5 large garlic cloves, unpeeled and whole

6 tbsp extra virgin olive oil, plus extra to drizzle

finely grated zest and juice of 1 lemon

400g (14oz) tin of chickpeas (garbanzos), rinsed and drained

1½ tsp sweet paprika

½ tsp chilli (hot pepper) flakes

1 tsp cumin seeds

about 16 small sage leaves

200g (7oz/generous ¾ cup) strained Greek yogurt

1 tbsp tahini

4–8 long slices of rustic baguette

2 tbsp Dukkah (here) or ready-made

sea salt and freshly ground black pepper



Preheat the oven to 170°C fan (190°C/375°F/gas 5).

Place the halved tomatoes in a roasting tin and nestle 4 of the garlic cloves in between. Drizzle with about 4 tablespoons of the olive oil and roast for about 50 minutes, or until the tomatoes are reduced, shrivelled and almost collapsing. Season with half the lemon juice. Remove the garlic cloves from their skins, returning them to the pan, and set aside.

Meanwhile, toss the chickpeas with a further 2 tablespoons of oil, the lemon zest, paprika, chilli flakes and cumin seeds in a bowl. Season well with salt and pepper, tip onto a baking sheet and roast for 15 minutes. Toss the sage leaves through and return to the oven for a further 10 minutes until golden and crisp.

Combine the yogurt, tahini and remaining lemon juice in a bowl. Crush half the remaining garlic clove, stir into the yogurt and season to taste with salt and pepper. Toast a couple of slices of baguette per person, then rub with the cut side of the remaining half garlic clove, drizzle with extra virgin olive oil and salt lightly.

To serve, place the warm tomatoes on a base of the tahini yogurt, spooning any syrupy juices from the pan over the top. Drizzle with extra virgin olive oil, then scatter with the roast chickpeas and the dukkah. Nestle the slices of hot, toasted bread alongside to dip.
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APPLE, AMSTERDAM & PICKLED WALNUT TOASTED SANDWICHES

A sublime toastie – indulgent, perhaps, but perfectly balanced and singing with flavour. Make this as an autumnal brunch, snack or supper, served with extra rocket on the side in the latter case.



Makes 2

Preparation time: 15 minutes

Cooking time: 10 minutes

150g (5oz) Old Amsterdam or other mature, characterful Gouda, rind removed

1 large eating (dessert) apple, such as Pink Lady, cored

30g (1oz) salted butter, softened

4 slices of thick wholemeal, rye or seeded bread

4 tbsp Summer Herb & Seed Pesto (here) or ready-made fresh pesto

100g (3½oz	) drained pickled walnuts, sliced

a handful of wild rocket (arugula) leaves, plus extra to serve



Cut the cheese into 5mm (¼in) thick slices. Thinly slice the apple. I find it easiest to do this horizontally in rounds. Eat the top and bottom pieces, reserving the neat, whole slices.

Butter one side of all 4 bread slices and place them on a chopping board in pairs, buttered-sides down. Evenly spread all four slices of bread with pesto – this is to ‘glue’ the other ingredients in place more effectively. Top 2 pesto-ed slices with half the sliced cheese in an even layer. Top this with the pickled walnuts, rocket leaves and overlapping apple slices. Finish with the rest of the sliced cheese, as evenly as possible, and flip the remaining pesto-spread slices on top, buttered-sides up. Press down firmly to compress.

Place a large griddle or frying pan (skillet) over a medium heat. Nestle the sandwiches in the pan and cook for 3–4 minutes, pressing down with a spatula until the bread is golden brown underneath. Carefully flip them over, keeping the sandwich layers together (you may find employing a second spatula or palette knife useful). Gently fry for a further 3 minutes or so, or until the toasties are crisp and golden with molten cheese showing at the edges. Turn down the heat and cook for longer if the cheese hasn’t heated through thoroughly enough to melt. Turn off the heat and allow the toasties to rest in the pan for a minute to encourage more melting.

Cut the sandwiches in half then serve straight away with extra rocket on the side.
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HERB MAYO HLT

HLT means halloumi, lettuce and tomato. A generously filled, soft sandwich of the Herb Mayonnaise, fresh basil, griddled paprika-halloumi slices, blistered cherry tomatoes and crunchy green lettuce. As you can see, it’s a delightful jumble of a sandwich and well worth making. If you can, make a variation of the Herb Mayonnaise using basil and lemon zest. Otherwise, stir finely grated lemon zest, shredded basil and perhaps a little crushed garlic into any bought or homemade mayonnaise.



Serves 2

Preparation time: 20 minutes

Cooking time: 10 minutes

2 tbsp olive oil

1 red chilli, finely chopped

1 garlic clove, crushed

200g (7oz) cherry tomatoes

a small handful of basil leaves, half finely chopped, half shredded

4 large slices of wholemeal sourdough bread

250g (9oz) halloumi, drained and sliced 1cm (½in) thick

1 tsp hot smoked paprika

3–4 tbsp Herb Mayonnaise (here)

6 sweet cos lettuce leaves, thickly shredded

sea salt and freshly ground black pepper

Charred Pickles (here), drained, to serve



Put 1 tablespoon of the olive oil in a frying pan (skillet) set over a medium heat and add the chilli, garlic and cherry tomatoes. Season with salt and pepper and cook for a minute to soften. Turn up the heat a notch and continue to cook for about 4 minutes until the tomatoes begin to catch and burst. Remove from the heat and add the finely chopped basil, crushing a couple of the tomatoes with the back of a spoon. Tip the mixture into a bowl.

Toast the bread slices under a medium grill or in a toaster until done to your liking on both sides.

Wipe out the frying pan (or use a griddle pan instead) and set over a high heat. Combine the halloumi with the paprika, the remaining tablespoon of olive oil and a generous twist of black pepper. Add to the pan and cook for 1–2 minutes on each side until well browned. Remove from the heat.

Build the sandwich by spreading the toasted bread slices thickly with the mayonnaise. Building on 2 of the slices, start with a lettuce layer, followed by hot halloumi, then tomato confit, the remaining shredded basil and the remaining toast, mayonnaise-side down. Accompany with charred pickled vegetables for crunch and contrast. Messy but good.
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TROPICAL OVERNIGHT OATS

These bright and wholesome oats are special enough for a brunch or weekend breakfast. However, you may wish to make a full or half recipe of the oat base to eat over a few days, keeping it chilled. In that case, add grated apple to portions of the base as you go, topping with freshly chopped tropical fruit of your liking, along with dates, toasted coconut and seeds.



Serves 6 generously

Preparation time: 20 minutes

Chilling time: minimum 3 hours or up to 4 days

Vegan

For the base

300g (10½oz/3 cups) jumbo rolled oats

3 tbsp chia seeds

300ml (10fl oz/1¼ cups) unsweetened coconut milk or coconut milk drink

900ml (32fl oz/3¾ cups) pineapple juice

a pinch of salt

For the toppings

50g (1¾oz/heaped ⅓ cup) mixed seeds, such as sunflower, pumpkin, flaxseed (linseed), sesame

30g (1oz/½ cup) coconut flakes

2 large eating (dessert) apples

2 tbsp lemon juice

1 small papaya, seeded and diced

1 small mango, pitted and diced

3 golden kiwi fruit, peeled and sliced

2 large, ripe passion fruit, halved and flesh scooped out

3 sticky dates, pitted and torn into strips



Combine all the base ingredients, cover and chill overnight or for a minimum of 3 hours or up to 4 days. Stir well before continuing, as the mixture will separate on sitting.

To toast the seeds and coconut flakes for the topping, preheat the oven to 160°C fan (180°C/350°F/gas 4). Spread the seeds out on baking sheet and roast for 2 minutes. Scatter with the coconut flakes and return to the oven for 4 minutes until turning golden. Left to cool, the toasted mixture will keep in an airtight container for a few days.

When you want to eat, prepare the remaining topping ingredients. Coarsely grate the apples, leaving the cores and stalks behind, and toss with the lemon juice. Fold through the oat mixture, then divide between bowls and top with the tropical fruit, torn dates, toasted coconut and seeds.
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TOASTED HAZELNUT PORRIDGE WITH ROAST RHUBARB & STRAWBERRIES

Roast hazelnuts, toasted grains, vanilla, cinnamon and a zinger of a compôte, this makes a cosy weekend breakfast to soothe any nips in the air. You could make the porridge with jumbo rolled oats only, but topping up a third or a half of the base mixture




























RICOTTA HOTCAKES WITH SPICED HONEY & RASPBERRIES


































GREENS & CHILLI FRITTATA






























MISO & CHARRED GREENS BOWLS







































BUCKWHEAT & BEETROOT GALETTE






























GREEN LENTIL & PEA DHAL















































AGRODOLCE PEPPERS WITH CAPERS & SOURDOUGH





























LENTIL & SPINACH SHAKSHUKA




































OEBPS/images/f0002-01.jpg





OEBPS/images/f0023-01.jpg





OEBPS/images/f0027-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0004-01.jpg






OEBPS/images/f0012-01.jpg






OEBPS/images/f0014-01.jpg
= \
o N\
b \
' N -
' "o

PZBRUNCH, LUNCH

E

s
Yy











OEBPS/xhtml/nav.xhtml




Contents





		Title Page



		Copyright Page



		Contents



		Introduction



		Brunch, Lunch



		Small Plates



		Supper



		Sides



		The Sauce



		The Finale



		Seasonal Menu Plans



		Index



		About the Author



		Acknowledgements











Guide





		Cover



		Contents



		Start















		2



		3



		240



		4



		5



		6



		7



		9



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		21



		20



		22



		23



		25



		24



		26



		27



		29



		28



		30



		31



		32



		33



		34



		35



		37



		36



		38



		39



		40



		41



		43



		42



		44



		45



		47



		46



		48



		49



		50



		51



		52



		53



		55



		54



		56



		57



		59



		58



		60



		61



		63



		62



		64



		65



		66



		67



		69



		68



		70



		71



		72



		73



		75



		74



		76



		77



		79



		78



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		107



		106



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		125



		124



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		139



		138



		140



		141



		143



		142



		144



		145



		146



		147



		149



		148



		150



		151



		152



		153



		155



		154



		156



		157



		158



		159



		161



		160



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		205



		204



		206



		207



		209



		208



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		223



		222



		224



		225



		227



		226



		228



		229



		230



		231



		232



		233



		234



		235



		237



		236



		239



		238











OEBPS/images/f0024-01.jpg





OEBPS/images/f0028-01.jpg





OEBPS/images/f0020-01.jpg





OEBPS/images/title.jpg
REPERTOIRE

THE BEST VEGETARIAN RECIPES TO
BUILD A MODERN COOK’S COLLECTION

Alice Hart





OEBPS/images/cover.jpg
THE BEST VEGETARIAN RECIPES
TO BUILD A MODERN COOK’S COLLECTION

Alice Hart





OEBPS/images/f0013-01.jpg





OEBPS/images/f0019-01.jpg





OEBPS/images/f0011-01.jpg





