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			“The infectious enthusiasm in Timothy Pakron’s Garden Variety sprouts right from his dozen raised beds, drip line and all, into a book filled with confidently flavored recipes and clever ingredient combinations. For anyone looking to cook more seasonally and plant-forward, this is the nudge you need.”

			—Heidi Swanson, author of Super Natural Cooking and Near & Far

			“Having tasted Timothy’s cooking and walked with him through the beautiful garden behind his New Orleans home, I can say that his new cookbook, Garden Variety, captures the essence of both experiences. It’s a reflection of the world he has lovingly cultivated—warm, generous, and mouthwateringly inspiring.”

			—Tig Notaro, comedian and writer

			“Timothy has a rare gift for making vegetables feel both comforting and exciting. In Garden Variety, he invites readers into his garden, laying out a beautiful but never intimidating path for cooking plants with joy, intention, and confidence. Cook this book and you’ll learn how to transform simple ingredients into extraordinary dishes that celebrate abundance and seasonality.”

			—Nisha Vora, New York Times bestselling author of Big Vegan Flavor

			“Timothy Pakron cooks and gardens with such intention and sincerity that every page of Garden Variety feels considered, gentle, and deeply rooted in beauty. His way of seeing the world invites you to pause, notice the light on the leaves, and appreciate the quiet beauty of growing and cooking your own food. This book isn’t just stunning (though it truly is one of the most beautiful cookbooks I own); it’s soulful and grounding, and it has quickly become one of the most loved books in my collection.”

			—Joy Wilson, creator of Joy the Baker

			“Garden Variety is a beautiful, personal, and incredibly inspiring book for anyone who loves bright and flavorful vegetable-focused food. Timothy’s passion for home-grown and freshly picked produce shines through each thoughtful recipe and photograph. Not only will you find interesting uses for commonly found vegetables along with plenty of lesser-known ones, but also you’ll learn how to layer flavors with leaves, herbs, and roots. There’s even a whole sourdough section including gnocchi, cornbread, rye biscuits, and pumpernickel. With this book in hand it’s impossible not to be drawn into the kitchen.”

			—Amy Chaplin, James Beard Award–winning author of Whole Food Cooking Every Day and At Home in the Whole Food Kitchen

			“In a world of designer vegan products, this book is something else entirely: a whole life that happens to include recipes—Timothy saying ‘Here’s my kitchen, here’s what I grow, here’s what I make.’ Whether it’s perfectly braised greens, a gorgeous pot of beans, or a breathtaking au poivre, he’ll show you how. Some of this you’ll cook every day. Some you’ll save for special occasions. Either way, you’ll enjoy the visit.”

			—Isa Chandra Moskowitz, bestselling author of Veganomicon and Isa Does It

			“This is an incredibly beautiful book. With just one look inside, you’ll be transported to a calming garden that immediately leads to delicious recipes. I’m amazed by Timothy’s expertise in using natural ingredients and turning them into special dishes. This book brings a smile to my face, and I can’t wait to share that joy by cooking the recipes with my friends and family.”

			—WoonHeng Chia, author of The Vegan Asian Kitchen
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			To my father,

			who gave me my green thumb
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			Introduction

			Ever since I was a child, I wanted a garden. Using my hands to organize and create has always been an internal instinct of mine. The idea of planting trees into the ground that would eventually bear clusters of ripe, juicy fruit thrilled me. The thought of a space filled with vining flowers, dancing butterflies, and rows of fresh vegetables brought me a great sense of comfort and joy.

			In addition to this yearning, I was always drawn to playing with nature. As far back as I can remember, I would make mud pies by mixing crawfish piles from the backyard with water, pouring them onto a hot deck, and letting them harden in the sun. I remember my mama excitedly picking them up and asking, “Did you make these?” I’ve been obsessed with the idea of having an outdoor space ever since then. Watching my father tend to his roses and tomato plants in our backyard in Mississippi confirmed that desire while also planting a seed of inspiration. My desire became a dream and that dream became a reality. This book is a result of that.
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			Being surrounded by plants and working with them is in my blood. My family’s history is deeply connected to horticulture. One set of great-grandparents owned a farm in Sicily and eventually a grocery store in New Orleans. Another great-grandfather owned a nursery and worked as a landscaper. My father’s father grew Creole tomatoes every summer, and my mother’s mother could name any flower in sight. To be honest, I feel a responsibility to continue this tradition of gardening, and doing so provides me with a sense of familiarity.

			While my dream of having a garden was always part of my vision—the timing had to be just right. Even though I had a strong interest in growing food, I knew deep down that first I had to live my life and pursue other passions. As I grew older, my explorations in photography, working as an artist and in restaurants, traveling, and writing my first cookbook have all collectively shaped the person I am today and helped prepare me to finally have a garden to call my own.
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			Moving to New Orleans

			Before moving to New Orleans, I lived in a few different cities, all of which affected me greatly. In Charleston, South Carolina, I was able to explore my creativity as an artist and study studio art in college while also volunteering at a local farm to learn about growing food. After that, I spent time living in New York City, a place with an undeniable force that can make you or break you. The city taught me how to hustle and made me stronger and tougher. But most importantly, the city allowed me to connect all of my passions and combine them into one. I had access to one of the best farmers markets in the world, I learned how to forage in Prospect Park, and I began to merge my passion for cooking and photography. The concept of Mississippi Vegan was born, and I never looked back.

			After NYC, I headed back to my home state of Mississippi and landed in Jackson, the state’s capital, to write my debut cookbook. For two years I tapped into my heart and worked on a project that was incredibly personal and meaningful. When it was completed, I knew that it was time for the next chapter in my life and I felt an urge to move to somewhere else, a feeling inside of me that I couldn’t ignore. I needed a place that was vibrant and energetic, somewhere with a pulse and a legacy. New Orleans seemed like the perfect fit.

			The interesting thing about New Orleans is that it has always been a part of my life—always right in front of me. Both my parents were born and raised in the city, and much of my family still lives there. When I was growing up on the Gulf Coast, New Orleans cuisine had a huge impact on me, and that’s precisely why you will find so many Cajun and Creole recipes in my first cookbook, on my blog, and even sprinkled throughout this book!

			
				
				[image: Photo of sprawling live oak branches in New Orleans, their dark, twisting limbs draped with long strands of Spanish moss, with sunlight filtering through dense green leaves into a bright blue sky.]
			

			Since moving to New Orleans as an adult, I have felt a sense of relief. Here, I have a home with a big backyard where I can build the garden of my dreams. I have a kitchen with beautiful natural light, perfect for food photography. And I live in a city rich in culture and tradition.

			The excitement of living in such a celebratory place is contagious, and the food history is inspiring, especially in the kitchen. Moving here has allowed me to connect with my creative self in a profound way. Because New Orleans informed so much of my work, as well as my debut cookbook, actually living here feels like a continuation of the full-circle moment that happened when I moved back to Mississippi. Now that I call New Orleans my home, I know I made the right decision. I feel a current flowing through the city and I’ve used it to fuel myself creatively.
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			Building My Garden

			When I first began my new life in New Orleans, my main focus was building my garden. Although the property was covered in concrete and grass (and most people looked at me with a raised eyebrow when I told them that I planned to have a large garden!), I could see beyond that. Eventually, the concrete and grass came up and I installed twelve raised beds filled with fertile soil. In addition, I planted over a dozen fruit trees, installed a small greenhouse on the side of the house, and set up a drip irrigation system. The backyard had been completely transformed and I was ready to begin.

			Luckily, I was already well-versed in what varieties of vegetables and herbs I wanted to grow. Throughout my life, there were moments where I was introduced to particular plants that excited me greatly. I knew it was important to pay attention to that excitement and to make note of it. It was as if my whole life I had an internal garden journal, collecting a list of ideas of what to grow by attending farmers markets, exploring global cuisines, traveling, and foraging. I now had the opportunity to grow the very ingredients I wanted to cook with while developing relationships with the plants they came from. This book is an extension of those relationships.

			My first year of gardening was humbling—and it continues to be! After dealing with what seemed like every obstacle you could imagine (there’s a massive learning curve for maintaining a large garden), small successes here and there inspired me to keep going. For every fail or fumble there was a small victory to celebrate, and eventually, season after season, I learned what grows best in my area, when to plant it, and how to care for it. Now I have an internal clock that tells me when it’s time to plant certain crops. And for me, this clock is greatly intertwined with what happens in the kitchen. I use seasonal produce as my guide for what to cook.
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			The Way I Cook

			When I think about the way I cook, I think of a bounty of plants: Vibrant vegetables of all shapes and sizes. Juicy, ripe fruit begging to be eaten. Hearty roots that still have soil coated on them so you know they came straight from the ground. Aromatic herbs picked straight from the garden and sprinkled over top of everything. And dark, leafy greens so rich in color, you just know they’ll do your body good!

			Complementing all of this fresh produce with other wholesome elements is what comes to me naturally. Dried beans that, once submerged in water, become so plump they look as though they are about to burst. Fluffy baked rice that I’ve made in advance becomes a beautiful foundation for many of my recipes. Loaves of sourdough bread, made with wild yeast and a dough that’s been fermented until complex in flavor and baked to perfection, are oftentimes served alongside my meals. I love to enhance my dishes with hefty sprinklings of dried herbs and spices made from ground-up leaves, dried flowers, and pods. And I use an abundance of seeds and nuts that I eat raw or toasted, whole or chopped, or blended until smooth and creamy.

			Incorporating as many varieties of mushrooms as possible is also an essential part of my cooking. Their earthy flavor and unique texture pair wonderfully with plants, and when cooked and seasoned properly, they can be transformed into something so succulent and juicy, you can’t help but compare them to meat.

			Fresh ingredients from the earth are what I am most passionate about. Enhancing their flavors and celebrating their seasonality is how I like to cook. When I can take vegetables and mushrooms, combine them with interesting textures and flavors, and prepare them into something delicious—that’s what excites me the most. The way I cook is by satisfying cravings while using nature as inspiration.
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			The Goal of This Cookbook

			Eating plants and mushrooms as the foundation of my diet has allowed me to develop a deeper connection with nature. Planting an okra seed and watching it grow into a tall and towering plant, bloom beautiful hibiscus-like flowers, and finally offer young and tender pods to be harvested in the sun…it still amazes me to this day! The recipes you find here are inspired by that feeling of wonder and by my knowledge of plant-based cooking for the last two decades. The goal with this cookbook is to offer you a window into my garden and the diary of my kitchen. My hope is that this will help you to feel a deeper connection with plants and mushrooms, too.

			Just like I develop relationships with my plants as I grow them and learn to understand them more, I love recipes that give me that same feeling. I’m talking about the dishes that you make over and over again. The ones you experiment with heavily for a short period of time, followed by a break, only to eventually revisit. Or the staple recipes that you swear by—the ones you make weekly and sometimes even daily. It’s the recipes that become a ritual in your life that I think are the most special. These are the kinds of recipes that I hope to share in this book.
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			The Magic of Creation

			The recipes and images in this book were created in sync with the rhythms of my garden over several years. As the garden grew, I photographed. As I cooked, the recipes were written. And slowly, page by page, the book was designed. Some of the recipes are vegan translations of dishes that I enjoyed as a child. Others are nods and tributes to moments in my life that had an impact on me—pieces of my past that are woven together onto these pages. The commonality of all of these recipes is that they celebrate whole foods and are inspired by the garden.

			For me, the heart of a project like this is the food photography. It is a synergistic expression with many moving parts—like piecing together a puzzle that tells a story while also capturing a moment in time. In addition, the dishes are prepared with great intention. I may add a handful of something from the garden that is looking particularly beautiful and vibrant. These ingredients plated on a piece of pottery made with Mississippi clay and placed on an old wooden table found at an estate sale might complement one another perfectly. When the sunlight breaks through the clouds and beams through the window at just the right angle and everything comes together in a moment that locks—it’s pure magic.

			Welcome to Garden Variety

			I never could have imagined finding a career that would allow me to share my creativity in such a dynamic way. For you to be able to read my stories and recipes and to bring them to life in your very own kitchen is not only powerful, it’s also incredibly touching. As you cook your way through this book, I hope that some of the recipes will become a part of your life. I also hope that you’ll make some of them for your friends and family so that the recipes will become a part of their lives, too.

			As happy as I am to share this book with the world, it’s also bittersweet. There’s a feeling of loss that occurs at the end of a project like this—a sadness. It’s been such a massive part of my life for so long, but now it’s time to let it go. My hope is that you bring this book into your kitchen, splatter the pages, and make recipes that help you to become a better cook.

			I want to thank you for being open to the energy of this book. For being interested in learning about how I season and layer flavors and how I cook with my favorite ingredient in the world: fresh produce. This creation comes directly from my home, my kitchen, my garden, and my heart. Now it’s yours.
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			Before We Begin

			Before we dive into the main recipes of this cookbook, I wanted to go over a few topics. First, I’d like to highlight some important ingredients, including fresh ones that I use to flavor dishes and the pantry items that I am most passionate about. I also wanted to offer some kitchen insight and recipe tips that will help you to use this book most effectively. Next up, I want to discuss the basics. This includes some easy-to-follow guides for cooking vegetables and mushrooms quickly; my go-to recipes for staples such as beans, rice, tofu, and tempeh; and lastly, a fantastic collection of simple salads and condiments that will be great to have in your repertoire. This section of the book is designed to be a valuable resource for you to use in the kitchen—one you can refer to again and again.
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			Cooking with Leaves

			
				Lemongrass grows in tall, fibrous stalks and has a bright and lemony fragrance. You can use the whole stalk to infuse flavor into broths, removing it later before eating, or you can remove the tough outer green leaves and use the white tender base of the stalk in cooking. Once the inner stalk is minced or very thinly sliced, the texture is enjoyable and imparts a beautiful citrusy flavor. Lemongrass can be found in the produce or herb section of most grocery stores.

				Curry leaves grow on a tree and have an incredible earthy and savory aroma. The leaves are easily removed from the stem to use for cooking. Once lightly fried or sautéed, the raw leaves become light, crispy, and delicious. These leaves also work nicely in baked rices or broths. They can be found at your local Indian market and also farmers markets.

				Shiso leaves are quite pungent. They have a citrusy and peppery taste with hints of mint and basil, and just a few fresh leaves can offer terrific flavor to a dish. You can infuse them into broths or use them when pickling vegetables. These are more challenging to source but can be found at specialty shops or farmers markets.

				Makrut lime leaves grow on a tree that offers small, wrinkly limes. Unlike other fruit trees, the leaves of this tree are more prized for their flavor than the fruit, which can be quite bitter. The leaves have a unique, hourglass shape and the most gorgeous floral and citrusy flavor. They can be infused into broth or, once de-stemmed, rolled up tightly, and thinly sliced or minced, can be incorporated into dishes. Look for them in the freezer section of your local Asian market.

				Bay leaves are a quintessential part of my cooking. They are used in abundance here in the South and for good reason! These tough tree leaves have a peppery and herbaceous flavor with floral notes. They are most commonly used to flavor soups and broths and are then removed before eating. Although I always prefer fresh leaves, as they offer the most flavor, the dried variety is also lovely.

				Pandan leaves are long, narrow, and blade-like. Their outrageously delicious aroma is buttery and toasty with hints of vanilla, coconut, rose, and almond. If you’re growing pandan at home, the older, darker leaves at the bottom of the plant should be harvested first, as they contain the most flavor. These leaves are used to infuse flavor into rice, baked goods, beverages, and desserts. Look for them in the freezer section of your local Asian market.

			

			
				
				[image: Photo collage of six herbs: top left, a hand holding a bundle of cut lemongrass stalks; top right, a small tree with drooping, narrow green leaves; middle left, a plant with serrated, reddish-brown and green leaves and tiny flower spikes; middle right, a woody stem with glossy, oval citrus-like leaves; bottom left, a branch of bay-like leaves; bottom right, long, narrow pandan leaves arching outward.]
			

			Woody vs. Soft Herbs

			
				Woody herbs: thyme, rosemary, oregano, sage, tarragon, and summer and winter savory. These herbs have a tougher stem and are much more pungent than soft herbs. Because of this, smaller amounts usually work better, as too much of one of these herbs can taste medicinal and bitter. In a pinch, you can use the dried counterparts of these herbs as substitutions for the fresh varieties in recipes as they are still very flavorful.

				Soft herbs: basil, parsley, cilantro, dill, and chives. These herbs are much softer in texture and can be used in abundance. I find that the tender stems of cilantro and parsley are delicious and totally edible, but I would recommend avoiding the stems of mature basil and dill, as they can be hard. The dried counterparts of these herbs are much more mild in flavor and should not be used as substitutions for the fresh varieties in recipes.
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			Flavoring with Roots

			
				Ginger and turmeric are two roots I always have growing in the garden, as I adore their robust flavor and medicinal qualities. While growing, these roots produce beautiful green foliage in the spring and summer. But the winter is the best time for harvesting them, once that foliage begins to die back and all of the plant’s energy is sent back to the roots. Ginger and turmeric can be grated, chopped, or dried and blended into powders. (You can also store some whole pieces in the freezer and grate them easily into recipes when needed.) I love adding them to broths, teas, soups, stews, and sauces.
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			Edible Flowers

			
				Eating flowers is such a joy, and what I have learned as a gardener (and food stylist!) is that every herb and vegetable we are accustomed to cooking with usually has a beautiful, edible flower. Whether it be the tiny white and sometimes purple flowers of thyme, the clusters of flowers from oregano, pale violet flowers from chives, or bright-yellow flowers from parsley, I urge you to grow your own herbs and vegetables to see what blossoms they produce! A small sprinkling of edible flowers added to a dish can truly make it special.
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			Cooking with Bulbs

			
				I’ve always adored cooking with onions, shallots, and garlic, and growing them has allowed me to better appreciate their beauty. These powerful bulbs are planted in soil and shoot up green stalks that burst into glorious clusters of flowers (notice the shallot flowers featured here!). Fresh, these bulbs offer a very flavorful and pungent bite that, in small amounts, can make a dish shine. Once cooked, they offer a savory sweetness that becomes the foundation to many dishes from all around the world. And once deeply caramelized, they develop a nutty, rich flavor that is exceptionally delicious.

			

			
				[image: Photo of a shallot flower bud on a single green stalk, its papery outer sheath splitting open to reveal dozens of tightly closed white florets with pale green stripes, against a softly blurred green background.]
			

		

	
		
			
				An Obsession with Mushrooms

				As a vegan, mushrooms are an important part of my diet. Contrary to popular belief, mushrooms are not plants and should not be called as such. They are in a kingdom all their own and their cooked texture, in my opinion, is very similar to meat. This makes them the perfect satisfying ingredient for someone who does not eat animal products.

				There are many different options for obtaining them, so let’s review. Of course, purchasing them at the grocery store is the easiest option and I do it all the time. That said, I’ve been lucky enough to grow some in my garden, including winecap and shiitakes. As another option, I’ve also had fun growing oyster mushrooms from a kit indoors. (There are many varieties and different kits to find online and I highly recommend trying this!) I also find that every time I visit a farmers market, there are always one or two vendors selling mushrooms, in particularly unique varieties that you can’t easily find at the store. This is such a treat!

				The final option (and this one is my favorite) is foraging. I can’t explain to you how exciting it is to find edible mushrooms straight from the earth. It is deeply satisfying and grounding. Of course, if you want to explore this option, you should make sure you are well-informed before setting out, as consuming the wrong kind of mushroom can be very dangerous. I highly recommend foraging with an expert a few times to learn the ropes, and then you can begin to forage yourself when you are experienced and knowledgeable.

				When storing mushrooms, I find that keeping them in a brown paper bag in the fridge is ideal, as this keeps them dry and prevents them from turning slimy. As for rinsing, if they are organic, you can cook them as is, and if they are conventional, you can quickly rinse them in water and dry them in a salad spinner or pat them dry with a towel. Just avoid submerging them in water for too long.

			

			
				
				[image: Photo of a dense cluster of small brown mushrooms with speckled caps and pale stems, growing tightly together and resting on a rough, mottled stone surface.]
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			Foundational Ingredients

			I consider the ingredients in this list essential because I use them with nearly every recipe. The point of using these ingredients is to enhance and boost the flavor of the main ingredient. For instance, when you mix this blend with roasted carrots or sautéed green beans, the end result will be a perfectly seasoned vegetable that is bursting with flavor. And even though the recipe uses several ingredients, the main flavor will still be the vegetable, not an individual item from these seasonings. I use these ingredients in small amounts for this very reason. A little goes a long way, and once you familiarize yourself with using all of them as a combination, you will hopefully fall in love with their ability to make anything taste delicious. For example, you’ll notice these are my base seasonings in the guides for the Simple Sautéed Vegetables, Basic Roasted Vegetables, and Hard Roasted Vegetables that are listed in the Basics chapter (see this page). What I love most about these pantry staples is that they require no prepping. I have all of them within arm’s reach of my stovetop so that I can use them quickly and easily while cooking.

			

			Sea Salt

			The preferred form of salt in my kitchen is sea salt. I have always been drawn to using this variety far more than other types of salt because it comes naturally from the sea and I love the flavor. Throughout most of my recipes, you will see me call for fine sea salt. It’s available at nearly every grocery store and it’s ideal for baking or when you need to season something evenly. Other varieties of salt that you will see in this book are large flaky sea salt and fleur de sel—both having a light and crunchy texture, great for finishing a dish. Lastly, I sometimes call for smoked sea salt, which adds a nice depth to dishes.

			Black Pepper

			Freshly cracked black pepper is essential for nearly all of my savory recipes, as a little sprinkling of spice helps to enhance and balance a dish. When it comes to what kind of pepper I use, I typically reach for the most commonly available variety, which is whole black peppercorns. This is what all of my recipes call for unless specifically indicated. Please also be aware that I call for the peppercorns to be freshly cracked, and I mean it. Pre-ground pepper is often stale and lacks that beautiful pungent kick that freshly cracked black pepper has.

			Red Pepper Flakes

			This is my go-to method for adding some heat to a dish. My goal is to add just a small amount, which makes the overall dish taste more complex. What I love most about red pepper flakes is that they are inexpensive and very accessible, while also having a great shelf life. Most people already have them in their kitchen, and that is why I call for them so often.

			Garlic Powder

			When it comes to packing a big punch of flavor in an easy-to-store seasoning, garlic powder is essential. This condiment is milder than raw garlic, and it also has some of the toasty, sweet characteristics of roasted garlic. Any variety of garlic powder will work in my recipes, but over the last few years I have fallen in love with the California style (the one with little flecks of parsley, which has more of a coarse texture). That’s what I use the most.

			Olive Oil

			Olive oil is my favorite fat for cooking. It is essential for browning ingredients, making them taste delicious, while also preventing a dish from becoming dry once cooked. In my kitchen, I have two types of olive oil: a lighter, less expensive variety, which is used for higher-heat applications like sautéing or roasting, and a cold-pressed and more expensive olive oil for dressing salads or finishing dishes. To me, olive oil has a lovely floral, peppery, and savory flavor that I think works well with nearly everything. The few times that I might not reach for it are in Indian-inspired dishes, in which case I usually prefer coconut oil, or in East Asian–inspired dishes, where I want more of a neutral flavor from oils like avocado or sunflower.

			Nutritional Yeast

			To me, nutritional yeast is like the umami relative of salt and pepper, and I use it with the famous pair in nearly every recipe. An inactive yeast that is often sold in a flaky form, nutritional yeast offers a nutty and savory flavor in small amounts, and a cheesy flavor in large quantities. Please note that a little goes a long way, and just like with salt and pepper, you don’t need to use too much. Of course, sometimes using a large amount can be amazing in a recipe, but usually just a light sprinkling can offer that perfect little bump of umami. If you do not like nutritional yeast or wish not to use it, you can simply omit it or swap it out with a very small splash of tamari, soy sauce, or coconut aminos. A small dab of miso would also work well as a replacement in most recipes.

			Rice Vinegar

			This is my favorite and most commonly used vinegar. It has a clean, bright hit of acidity with a subtle sweetness that I adore. This works very well in all savory applications. Of course, if you ever see this listed in a recipe, you can swap it out with plain distilled vinegar. Other vinegars that I sometimes call for are red wine, sherry, and ume plum—each offering their own unique tanginess and sharpness.

			
				If you are curious about my favorite brands of these ingredients, head to mississippivegan.com/shop.

			

		

	
		
			My Trusty Cast-Iron Skillet

			If I had to pick my most-used kitchen item, it would hands down be my large cast-iron skillet. Whether sautéing vegetables, roasting mushrooms, or baking a loaf of Sourdough Focaccia (this page), this skillet rarely gets a break. In fact, I use it so much that it stays proudly displayed on my stovetop at all times. This way it is always ready to go. Before we start cooking, let’s review a few important reasons why I love this skillet so much. Hopefully, I can inspire you to find your very own!

			First, a cast-iron skillet is range-safe, which is incredibly convenient when you need to start something on the stovetop and then finish it in the oven. Check out my Skillet Shiitake Bacon (this page) or Cauliflower Au Poivre (this page) to see this in action.

			Second, it is naturally nonstick because of its seasoning (a layer of fat that is bonded to the surface, which builds up over time). Keep in mind, when I say nonstick, I mean you will still need to use some oil when cooking to prevent sticking. It’s not perfect, y’all! But the more it is used, the more nonstick it becomes and the less oil you will have to use when sautéing or pan-frying.

			Third, I use my large skillet as a roasting tray. Don’t get me wrong, I still use my baking sheets. But most of the time, if I am roasting any kind of vegetable, mushroom, or protein, I’m doing it in the skillet. I find that it creates the most delicious browning, and I love that it offers a handle to grab, making it easy to move in and out of the oven. It’s also amazing for baking breads, pizza, and cornbread, creating a gorgeous golden-brown crust.

			To clean, I usually will wipe out my skillet with a paper towel and it’s ready to go. If there are some stubborn bits, a simple scraping with a thin metal fish spatula and a quick rinse of hot water will usually remove anything that is sticking. Contrary to popular belief, if the skillet is well-seasoned, you can get away with scrubbing it with a little bit of soapy water—just don’t go overboard. Once done, make sure to dry it thoroughly and rub it with some oil before putting it away.

			And last but not least, I love that my cast-iron skillet tells a story. I purchased a Wagner skillet, which was made in the early 1900s, from a vintage kitchen shop here in New Orleans. I love using something that is older than I am that still works perfectly (raise your hand if you have gone through dozens of nonstick pans!). A cast-iron skillet can always be stripped down to its original body and reseasoned, and the chances of you breaking it are slim to none. It’s exciting to know that my beautiful skillet will outlive me and be passed on to someone special to use and cook delicious food for their lifetime.

			
				
				[image: Photo of a black cast-iron skillet on a stovetop, filled with diced potatoes and thin onion slices that are browning and caramelizing, with visible charred edges and specks of seasoning scattered across the vegetables.]
			

			How to Use This Book / Recipe Tips

			Before we start cooking, I wanted to go over the best practices for how to use this cookbook (and really, any cookbook). These are things that I have learned as a recipe developer and home cook over the years, and I find them to be very valuable.

			Best Recipe Practices

			
				Read the headnotes and notes. While these are designed to entice you to make a recipe, they also offer ideas for substitutions and variations. This is also where I will give you a heads-up for challenges you may face when making the recipe, and tips for where to find specialty ingredients.

				Scan the recipe before starting. I know we are all busy, and sometimes when you see a recipe you want to dive right in! But getting a grip on what to expect will set you up for success and avoid stress. I have also included bolded steps for each recipe so you can get a sense of the process with a quick scan.

				Pay attention to visual cues in addition to cooking times. It is my goal as a recipe writer to help guide you to successfully make a recipe. That said, there are so many variables in cooking. Every stovetop and oven is different, and so is cookware. The visual cues I offer will help account for these variables.

				The recipes were written with intention. Please keep in mind that the recipes were designed to avoid excess dirty dishes. This is done by calling for dry ingredients first, and then wet (as opposed to wet and then having to use a new utensil to measure out the dry). There are also times where, for example, I call for 4 tablespoons of an ingredient (instead of ¼ cup) because a tablespoon measurer is already being used, so why dirty a new measuring cup? My goal with every recipe is for you to experience a nice flow while cooking. Every step and instruction has been thoughtfully considered.

			

			Use Active Time & Inactive Time as Guides

			For many recipes, I offer time frames called Active Time and Inactive Time. This will vary wildly for every cook. Please do not feel personally offended if it takes you longer than the suggested time. I had all of these recipes made multiple times by my testers, and they all had different active and inactive times. That’s just a part of cooking and using different kitchens and equipment, in addition to your experience as a cook. These time frames are merely suggestions to give you an idea so that you prepare accordingly.

			Difficulty Level

			For every recipe, I have added a difficulty level: very easy, easy, medium, hard, or very hard. This is gauged by how much multitasking is required, how particularly challenging the techniques are, or how unfamiliar the processes or ingredients are.

			Gluten Free & Nut Free

			I recognize that many readers have allergies or sensitivities. As a vegan, I very much understand being in the minority when it comes to enjoying food. Therefore, I have labeled recipes that are gluten free or nut free, in addition to when there are easy substitutions.

			Tamari vs. Soy Sauce

			You might also notice that I call for tamari in many of my recipes. This is very similar to soy sauce but is usually gluten free. (And I personally prefer the taste of it!) If you are okay with eating gluten, you can always substitute soy sauce (which usually has gluten) for tamari, if that’s all you have.

			Special Equipment

			For each recipe, I have listed any special equipment that is required. The last thing I want is for you to start cooking and realize you don’t have the right tools to make the recipe! Keep an eye out for these notes, and if there is ever an option to not use something or there is an easy workaround, I will provide that information.

			Weight Measurement vs. Visual Reference

			When it comes to weight measurements in recipes, they can be very helpful. But sometimes they can be very restricting when they ought not to be. For example, I do not list the weight of onions in many of my recipes. That is simply because you do not need to weigh an exact amount of chopped onions for a soup. Just use one large onion! If there is a little bit more or less than what I used, I promise you it will be fine. If I do provide a weight, then use it as a guide. More times than not, there is some wiggle room (just not with baking!).

			Specialty Ingredients

			The great thing about picking up a new cookbook is that it oftentimes can expand your cooking knowledge and invite you to try new things. When it comes to specialty ingredients, I encourage you to get out of your comfort zone and source them, even if you may not have heard of them before. Rest assured, I’ll always offer substitutions where possible, but sometimes these unique ingredients are totally worth it—promise!

			Final-Moment Seasonings

			With cooking, it’s usually the final moments before serving a dish when you can take something from tasting just okay to excellent with a few finishing touches. This is usually at the point in the recipe when I say, “Give it a taste and add more salt and black pepper, if needed.” As you know, seasoning is a personal preference, but I will say that not adding enough of these finishing touches can make a dish fall flat, which is the last thing you want after all of your hard work. If a dish ever feels like it’s missing something, a splash of vinegar or citrus, a sprinkling of flaky sea salt, some freshly cracked black pepper, or chopped herbs is usually the way to fix it!

			mississippivegan.com/garden-variety

			If you head to this web address, you will notice that I have created a dedicated page on my blog to use as a companion for this book. Here you will find a collection of resources, such as blog posts and cooking videos, to help you make many of the recipes you see here. I’ve also included a roundup of my favorite ingredients and tools to use in the kitchen, in addition to playlists to listen to while cooking and entertaining.
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