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“When you start cooking whole vegetables in the oven, you will discover new 
tastes and nuances which you might not previously have experienced in a 
vegetable. For example, I love the combination of roasted cauliflower – crusty 
on the outside, soft in between, and a crispy centre – with melted butter, capers 
and lemon.” 

Tommy Myllymäki

Starting with his favourite vegetables, Tommy creates exciting and tasty 
side dishes and trimmings focusing on a particular vegetable. Most of 
these dishes work well as one of several side dishes to, say, meat or fish, 

but can also be eaten as a main dish. Beside every recipe there are tips on how 
it can be served and what it goes well with.

There are recipes for hot as well as cold food. Everything from grilled leek 
with goat’s cheese and pignons and baked Jerusalem artichokes with cream, 
to almonds with cucumber and avocado salad with fish sauce. The food is 
simple but stylish. There are even step-by-step instructions for more advanced 
trimmings that Tommy has prepared when competing in Bocuse d’Or.

Vegetables – side dishes and trimmings tells you how to incorporate greens in 
your cooking, and provides basic information on methods of cooking such as 
baking whole in the oven, steaming and salting raw. The book contains more 
than 120 recipes.

vegetables 
Side dishes and trimmings

Contents:
Foreword

Aubergine and zucchini 

Onion

Cauliflower and broccoli

Carrot

Parsnip, celeriac, Swedish turnip and 
turnip cabbage

Globe artichoke and Jerusalem artichoke 

Avocado and cucumber

Asparagus and black salsify

Potato

Cabbage

Radishes, peas and beans

Pumpkins and beetroot

Tomatoes, maize and mushrooms

Spinach, salad and pimientos
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