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The ultimate vegetarian recipe collection, featuring creative dishes and a delicious approach to
healthy livingThere’s a lot to celebrate with vegetarian cooking: exciting flavors and textures, plus
endless recipe possibilities that keep things interesting in the kitchen and at the dining table.
Everything Vegetarian is the vegetarian cookbook that makes it easy to shop, prep, and cook
150 mouthwatering vegetarian meals that are loaded with great flavors and good nutritional
value.Featuring dishes like Southwestern Egg Rolls and Mushroom Wellington, this vegetarian
cookbook has something for everyone. The creative menus and wide variety of recipes allow for
fun experimenting in the kitchen using plenty of nutritious and easy-to-find ingredients. You’ll
also discover simple tips that make cooking tasty meals easy and an extensive reference guide
to prepping and cooking different fruits and vegetables.This extensive vegetarian cookbook
includes:Wine guide—Discover perfect pairings that bring out the best in vegetables and make
the meals in this outstanding vegetarian cookbook all the more memorable.Dietary
considerations—Included in this vegetarian cookbook are gluten-, nut-, and dairy-free recipes,
plus low-carb substitutions for more balanced meals.Special occasions—Get inspired by
everyday and celebratory menus for things like Thanksgiving, seasonal suppers, and get-
togethers.Discover exciting ways to cook delicious plant-based meals with this user-friendly
vegetarian cookbook.
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IntroductionTen years ago, when my exploration of vegetarianism began, no one was more
surprised than me. I grew up in a Southern family, where if meat wasn’t involved, it wasn’t
considered a meal. The idea that I would ever eliminate or even reduce my meat consumption
was a completely foreign concept.But in 2010, I found myself standing in a San Diego grocery
store, handing a vegetarian magazine to the cashier. I still remember being intrigued by how the
simple pasta bowl, garnished with citrus zest and fresh herbs, popped from the bright blue
background.I’m not sure if the impetus was that this East Coast girl picked up the California vibe,
but I left the grocery store with the magazine in hand. When I got home, my husband looked at
me as if I’d grown a second head and grumbled something under his breath that perhaps we’d
had enough of California living.Regardless, I read that magazine until it was tattered and dog-
eared, and something inside me stirred. Inspired by the fresh foods and vibrant colors I saw as I
turned the pages, I found myself getting inspired in the kitchen in ways that I hadn’t in years.After
that, vegetarian recipe after vegetarian recipe was served alongside meat at our family dinners.
Time and again, I found myself saying no to meat, fully satisfied with the vegetable dishes on
their own.My creativity in the kitchen increased, and I quickly began coming up with my own
creations. I had spent most of my childhood avoiding vegetables, and it surprised me how
thrilling I found the challenge of bringing out their best qualities.As an adventurous kitchen
explorer, I found fun ways to keep things exciting, and I hope to inspire you to do the same. A
veggie-based life should never be bland and boring. Life is far too short not to be excited by what
is on your plate.In the 150 recipes in this book, I’ve included enough variations to keep things
interesting. Whether you are planning on making a full transition into vegetarianism or merely
looking to feed your family more plant-based meals, I hope the time-saving tips, menus, and
meal prep suggestions come in handy for you.Speaking of family: Chances are at least one
person in your house eats meat. And that’s fine. All of these recipes are designed so that they
can be served to omnivores to balance out the meat portion of their meals. After all, part of the
joy of cooking is getting to share a meal together.

PART ONEThe Joys of Plant-Based CookingEating a plant-based diet simply means that you
enjoy meals that don’t include meat or fish. But don’t worry: You won’t have to survive on lettuce



alone. Instead, you will be enjoying a wide range of satisfying meals, from healthy grain bowls
and hearty salads to comforting pizzas, pastas, and casseroles. Not only are we going to eat, we
are also going to eat well.
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V, “Great book. The recipes are great. Will try out few of them from coming weekend. The only
complaint is there are no photos for any dish whatsoever.”

SuLu, “Nice collection of recipes, well organized + some great ideas for alternatives to meat
dishes. My family and I are not vegetarian, but we have been cutting way back on meats and I
am looking to incorporate more vegetarian based dishes into my meal planning. This book has
definitely given me some good ideas and I'm happy to see that most of the recipes are fairly
simple and there don't seem to be any ingredients that I won't be able to source. This book
seems targeted to a beginning cook. In part 1, the first two chapters provide an introduction to
plant-based meals with tips on how to get started and some basic kitchen equipment and
techniques. Part 2 divides the recipes into fairly standard categories: snacks & appetizers,
salads, soups and stews, hand-helds, beans & grains, eggs, pasta & pizza, and finally, main
dishes. I thought the hand-helds (sandwiches, wraps & the like) were intriguing, especially the
VLTs! (a BLT featuring vegetarian bacon made with coconut) and I look forward to trying more of
them out...Each chapters has a dozen or so recipes (some a bit fewer, some more) and there
are some excellent ideas. I especially like the egg chapter -- I have never heard of savory
oatmeal with eggs & I tried it out today. When reading through the reviews, I noted that there
were several comments regarding the lack of photos in this cookbook. I don't miss them at all --
I'd rather have more recipes & fewer pictures in a cookbook, but I realize that is not the trend
these days...For those interested, I counted 33 photographs (out of 150 recipes) not including
the drawings that begin in each chapter and are otherwise interspersed here and there. They
give the book a rather rustic look & are rather charming...Each recipe starts on its own page and
there is a little symbol designating if it is dairy-free, nut-free or gluten-free. Under the name of the
dish, the ingredient list is highlighted in bold, red ink on the left side and the instructions are on
the right side along with some 'make-ahead' tips. At the back of the book is a very helpful, nicely
organized chart that summarizes prep, cooking methods and serving ideas for many fruits and
vegetables.The book itself is compact (7.5" X 9") and with over 250 pages, it is fairly thick. The
pages are mid-weight and smooth with just the faintest show-through. The end-covers like card
stock so they aren't as robust as I would like, but the binding seems sturdy. Overall, a very good
cookbook with lots of easy to prepare dishes and some good ideas on substitutions. At the
current price of $22.99, I think this cookbook is a bit pricey.”

Great Cook, Great Cook, “Simple easy, healthy vegetarian, vegan cookbook,. We eat
vegetarian, and vegan, for my husbands health, and its made a world of positive difference in his
health, and the drs are amazed. I like this vegetarian cookbook, the recipes are easy, simple ,
good for beginners also, and I think any market would have what you need to cook anything from
this book. The food in this book I have in my pantry, and Frig just about all the time.This



vegetarian cookbook has allot of vegan recipes also. If you have a meat eater in your house, you
can add meat, chicken, fish to almost all the recipes.The print is dark and easy to read, although
in my book it show Calories, total fat, Carbs, fiber, protein,Sodium, but the printIs very light, and
every recipe shows if its, Dairy free, gluten free, nut free.I have allot of different cookbooks, but
for a inexpensive Vegetarian cookbook, it seems to be also healthy, where many are not.Allot of
people eat vegan, and vegetarian as they do not want to eat Animals and some do it for health,
and both.I like for oils she uses extra virgin- first cold press for finishing food as it can’t take a
high heat it will get ranced, and OrganicAvocado oil for for cooking, it can take a higher heat, and
I also use a little water.What I don’t like about this book is, she says, Use Salt, If you want flavors
to pop, salt is a must! What?I personally use a little pink Himalayan sea salt sometimes, but I use
allot of fresh herbs, and Dried herbs, and only Fresh Garlic.I chop a whole bulb In my small glass
4 cup food chopper I bought on Amazon. I Put it in a small bowl, cover it with glad wrap, and its
always Ready to put in most recipes, besides Garlic is a super food.There is Not many pictures .
This book is published by Rockridge press, that I’m not a fan of, as there usually is not many
picturesAt all..There might be 6 pictures in the book...”

The book by Wendy Polisi has a rating of  5 out of 4.4. 36 people have provided feedback.
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