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Deborah Madison : Vegetable Literacy: Cooking and Gardening with Twelve Families from the Edible Plant 
Kingdom, with over 300 Deliciously Simple Recipes  before purchasing it in order to gage whether or not it would 
be worth my time, and all praised Vegetable Literacy: Cooking and Gardening with Twelve Families from the Edible 
Plant Kingdom, with over 300 Deliciously Simple Recipes: 

148 of 153 people found the following review helpful. A Love Letter to VegetablesBy LauraSome of my favorite 
cookbooks are not those that the newest or most interesting recipes, but those that make me think differently about a 
whole class or category of food (think James Peterson's Sauces: Classical and Contemporary Sauce Making or Diane 
Morgan's Roots: The Definitive Compendium with more than 225 Recipes). Vegetable Literacy does just that. 
Deborah Madison translates her years of experience with vegetarian cooking into a beautiful homage to 
vegetables.One of the key premises of this book is that understanding the relationships between vegetables may 
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influence the way you think about and use them. For example, the Knotweed family includes buckwheat, sorrel, and 
rhubarb. Knowing the relationship between these ingredients may inform your use of them. Thus, you may choose to 
add rhubarb to buckwheat muffins, knowing that the two share a phylogenetic family and thus have a natural 
affinity.Vegetable Literacy is organized by vegetable family. Each member of the family is described in detail, with 
great information about appearance, history, and nutrients. The entry also includes excellent varieties to look for, 
information about using other portions of the plant, "kitchen wisdom," and other foods with which the vegetable pairs 
well.In addition to all of this fantastic information about vegetables (both common and uncommon -- how much did I 
know about salsify before this book? Absolutely nothing), Vegetable Literacy contains some fantastic recipes. Armed 
with new knowledge about the relationships between vegetable families, I loved exploring some new flavor 
combinations. Thus far, I've tried several recipes from this book with excellent success. The Braised Endive with 
Gorgonzola is is amazing (I had it over polenta, as the author recommends). And I also love the Thick Marjoram 
Sauce with Capers and Green Olives (it's fantastic on bruschetta).One thing to be aware of is that these recipes are 
(duh) very vegetable-centric. There are many salads, soups, sauces, appetizers, and vinaigrettes, but fewer recipes for 
hearty main dishes. Each of the recipes is designed to let the flavors of its vegetable ingredients truly shine. Personally, 
I love this approach, but readers looking for hearty vegetarian main courses might want to look elsewhere. Of course, 
the information in this book is easily applied to other recipes so you can branch out on your own.Overall, Vegetable 
Literacy is an essential addition to any cook's bookshelf. Its recipes are only the beginning of what makes this such a 
valuable resource. After understanding the relationships between plant families and learning which vegetables 
naturally pair well with others, you will be well-suited to adapt your favorite recipes accordingly. Vegetable Literacy 
is not just a cookbook; it's a guide to understanding plant life and employing that knowledge in your kitchen. Enjoy!99 
of 105 people found the following review helpful. Oh yes, you will love this book! It is fabulous!By Naomi 
ManygoatsI have long been a fan of Deborah Madison. I once had the opportunity to learn from her before the 
publication of Vegetarian Cooking for Everyone, my favorite cookbook until today. Her recipes are nothing short of 
brilliant, and she is a genuinely nice person to boot. Her recipes turn the humble vegetable into sparkling masterpieces. 
Her ingredients are well thought out, and each one serves to add an important flavor component to the dish. I have 
been making some of her recipes for 12 or so years, from Greens, etc. and they do not seem dated, they still stun with 
their uniqueness and freshness. Therefore I could not wait to get my hands on this book, and I am totally thrilled with 
it. It is, in my opinion, a master work, and is her most gorgeous book to date. The Broccoli Bites with Curried 
Mayonnaise for example are quick to make, taste wonderful, and left me wondering why I had not thought of doing 
that before! Ditto the tomato and cilantro soup with black quinoa.Besides being an absolutely fabulous cookbook, this 
is a great reference book. Instead of going from A-Z (A is for Asparagus, etc.) as so many authors have done with 
vegetables, Madison does something pretty astounding, and classifies vegetables by family. Deborah, through years of 
cooking and gardening experience, has observed that vegetables in the same family can be used interchangeably in 
cooking, due to shared botanical characteristics. So it greatly helps with the mystery of why some substitutions work 
beautifully and why some leave your family saying eeeek! She consulted with Botanist to bring us a book that is fun to 
read and learn from. The book has beautiful photography as well as formatting, and as usual Madison has some truly 
inventive and delicious recipes. The scientist and cook in me wants to stop everything and just read this book cover to 
cover, then cook everything! Madison even has a beautiful green ribbon bookmark in the book! How cool is that?I 
own a lot of cookbooks, and Deborah Madison's are my very favorite ones. They make everyone a better cook! Please 
do NOT assume that this is a book of interest only to vegetarians, since Madison is known for her vegetarian books, 
because every cook, from home chef to restaurant chef should treasure this book. We all need to eat a more diversified 
plant based diet, and how wonderful it is to have vegetables that are so amazing in taste that they put a good steak or 
roasted chicken sitting beside them to shame!Here are the Families:* The Carrot Family* The Mint Family* The 
Sunflower Family* The Knotweed Family* The Cabbage Family* The Nightshade Family* The Goosefoot and 
Amaranth Families* The (former) Lily Family* The Cucurbit Family* The Grass Family* The Legume Family* The 
Morning Glory FamilyAnd a few of the over 400 pages of recipes and information include:* Salsify, Jerusalem 
Artichoke, and Burdock soup with Truffle Salt* Cauliflower Soup with Coconut, Turmeric, and Lime* Caraway Seed 
Cake* Carrot Almond Cake with Ricotta Cream* Orange and Rosemary Compote* Rhubarb, Apple, and Berry 
Pandowdy* Braised Cabbage with Chewy Fried Potatoes, Feta, and Dill* Slivered Brussels Sprouts roasted with 
Shallots* Smoky Kale and Potato Cakes* Winter Stew of Braised Rutabagas with Carrots, Potatoes, and Parsley 
Sauce* Kohlrabi Salad with Green Onions, Parsley, and Frizzy Mustard Greens* A Fragrant Onion Tart* Quick Bread 
of Rye, Emmer, and Corn* Winter Squash Wedges or Rounds with Gorgonzola Butter and Crushed Walnuts.* Blue 
Lake Beans with Shallots, Pistachios, and Marjoram* Asian Sweet Potatoes with Coconut Butter* Green Pea Fritters 
with Herb-Laced Crme FraicheHonestly, if I had the money, I would buy this for all my friends who like to cook!7 of 
7 people found the following review helpful. Yes, you should buy another Deborah Madison cookbookBy jgintxMy 
jam-packed cookbook shelves already held four Deborah Madison cookbooks, and I figured that was enough. But the 
lure of the vegetable info hooked the gardener in me. I started reading Vegetable Literacy as a book, but quickly took 
it from coffee table to kitchen, and have been cooking from it all summer and into the fall. We tend to eat vegetarian 



with fish, seafood, or meat a few times per week, and the recipes complement that style of eating very well.The recipes 
are relatively simple, clearly written, and very tasty. I've tried new ingredients--tempeh, coconut butter, and black 
quinoa come to mind. I've learned new techniques--for example, presoaking lentils and adding salt to beans at the start 
of cooking, which has done wonders for my black beans.Some of my new go-to recipes from this book are the basic 
lentil recipe, Rio Zape Beans with salt-roasted tomatoes (can sub black beans), pan-fried tempeh with trimmings, 
which I serve with salsa and lettuce leaf wrappers, roasted asparagus with chopped egg, griddled eggplant rounds, and 
heirloom tomato quinoa soup. I've tried many others and enjoyed all.I noticed another review that complained about 
lack of depth in the information on vegetables. I'd say this is a cookbook that gives extra insight into ingredients and a 
few tips on vegetable gardening. For a book that focusses on in-depth nutritional information on vegetables, I like 
"Eating on the Wild Side".

In her latest cookbook, Deborah Madison, America's leading authority on vegetarian cooking and author of Vegetarian 
Cooking for Everyone, reveals the surprising relationships between vegetables, edible flowers, and herbs within the 
same botanical families, and how understanding these connections can help home cooks see everyday vegetables in 
new light. For over three decades, Deborah Madison has been at the vanguard of the vegetarian cooking movement, 
authoring classic books on the subject and emboldening millions of readers to cook simple, elegant, plant-based 
food.This groundbreaking new cookbook is Madisons crowning achievement: a celebration of the diversity of the 
plant kingdom, and an exploration of the fascinating relationships between vegetables, edible flowers, herbs, and 
familiar wild plants within the same botanical families. Destined to become the new standard reference for cooking 
vegetables, Vegetable Literacy shows cooks that, because of their shared characteristics, vegetables within the same 
family can be used interchangeably in cooking. It presents an entirely new way of looking at vegetables, drawing on 
Madisons deep knowledge of cooking, gardening, and botany. For example, knowing that dill, chervil, cumin, parsley, 
coriander, anise, lovage, and caraway come from the umbellifer family makes it clear why theyre such good matches 
for carrots, also a member of that family. With more than 300 classic and exquisitely simple recipes, Madison brings 
this wealth of information together in dishes that highlight a world of complementary flavors. Griddled Artichokes 
with Tarragon Mayonnaise, Tomato Soup and Cilantro with Black Quinoa, Tuscan Kale Salad with Slivered Brussels 
Sprouts and Sesame Dressing, Kohlrabi Slaw with Frizzy Mustard Greens, and Fresh Peas with Sage on Baked Ricotta 
showcase combinations that are simultaneously familiar and revelatory.Inspiring improvisation in the kitchen and 
curiosity in the garden, Vegetable Literacyan unparalleled look at culinary vegetables and plantswill forever change 
the way we eat and cook.

.com Featured Recipe from Vegetable Literacy: Ivory Carrot Soup with a Fine Dice of Orange Carrots 


