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Description:

Peter Berley was introduced to macrobiotic cooking by a Japanese acupuncturist during the 1970s.
His appreciation for this new and, at that time, slightly radical way of eating and cooking led to a
career as a vegetarian chef. Berley started simply, hosting small dinner clubs; by 1992, he was
executive chef at a strictly vegan restaurant in New York, Angelica Kitchen. In his first cookbook,
Berley shares unique color and flavor combinations to demonstrate both the visual and toothsome
possibilities of creative vegetarian cooking. But at the heart are the staples. A chapter on salads lists
dishes by season--to encourage the reader to take advantage of seasonal fruits and vegetables. An
assortment of bean recipes provides imaginative uses for chickpeas, white beans, black beans, and
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lentils. Bread recipes are complemented by a variety of tapenades, pestos, and herbed oils. Desserts
include the expected pumpkin pie but also temptations such as Pear-Cranberry Crisp and Chocolate
Mousse. Through it all, Berley proves that eating the vegetarian way can offer as much in cuisine as
it does in health. --Teresa Simanton --This text refers to an out of print or unavailable edition of this

title.

From Publishers Weekly A chef for seven years at the Angelica Kitchen, New York City's hip vegan
restaurant, Berley focuses on how the act of cooking can nourish one's life in this (mostly) vegan
cookbook. Emphasizing home-cooked meals as opposed to gourmet feasts, Berley articulates the
principles and techniques behind each recipe. Based on fresh and seasonally available ingredients,
the cookbook reads like a valentine to Berley's grandmother, who cooked and baked using foods
from her organic garden. Although dashi, miso and tofu are becoming more familiar to American
cooks, other ingredients he calls for, such as spelt, kombu and nabe mono, aren't as well known. It's
impossible to appreciate Berley's world without making several special shopping tripsAthere's
always that one ingredient you can't get at the grocery store. Berley includes instructions for broths,
roll pastas and bake breads using "wild" yeast. Following his recipes to the letter requires
tremendous amounts of time, as well as patience. But his recipes reward: Roasted Red Peppers are
sweeter and more luscious than anything bottled, Basil-Almond Pesto is sublime for having freshly
peeled almonds, and Corn and Vegetable Chowder evokes a perfect summer afternoon. For vegans,
vegetarians and interested cooks seeking to explore seasonal vegetarian cuisine, this book is a must
have. Illustrations not seen by PW.
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