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Around 600 small vego recipes are presented in Harvest.

E

ach vegetable is presented with recipes, practical tips on storage,
information on when a vegetable is at its best and what are the good
combinations, and what goes well with the prepared recipes.

Most of us cook vegetables more or less the same way every time. This book
gives us a chance to get to know our basic produce better and learn how
to serve it in new ways and in a different combination of flavours – turnip
cabbage for example is delicious with pears, onion, flaked almond and honey
vinaigrette, and boiled cauliflower mixed with butter, chopped salted gherkin
and dill works very well as an accompaniment to fish.
The recipes in the book are not an exact science. They are short, simple and
have no exact measurements. The idea is that we can quickly prepare something
tasty with what we already have at home. Most of the recipes are side dishes,
but they also work perfectly well on their own. Or we can serve several
vegetable dishes as a meal.
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