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AmericA’s TesT KiTchen Delivers A 
WorlD of vegeTAriAn flAvor WiTh 
more ThAn 700 foolproof recipes

Meatless isn’t just for Mondays. Everyone knows that they should eat more 
vegetables and grains, but that prospect can be intimidating with recipes that 
are often too complicated for everyday meals or lacking in fresh appeal or flavor. 
For the first time ever, the test kitchen has devoted its considerable resources 
to creating a vegetarian cookbook for the way we want to eat today. The result 
is The Complete Vegetarian Cookbook. This comprehensive cookbook provides 
inventive and uncomplicated techniques for making satisfying and boldly 
flavorful vegetarian recipes. Whether you are a committed vegetarian or just 
want to eat less meat, you’ll find fresh and, of course, foolproof options that 
make it easy to put vegetables front and center every day of the week.

This wide-ranging collection focuses on the recipes people really want, 
including a 50-page chapter of Hearty Vegetable Mains and a chapter each 
for Rice and Grains and Beans and Soy. Other chapters cover dishes as diverse 
as soups, appetizers, snacks, and salads. We also gave many favorite meat-
based recipes a vegetarian makeover—Bolognese, Philly cheesesteaks, Korean 
bibimbap, and moussaka, to name a few.

Out of 709 recipes more than 300 are fast (start to finish in 45 minutes or less), 
500 are gluten-free, and 250 are vegan. These are all highlighted with icons 
on the pages and in the index. The book contains stunning color photography 
that shows the appeal of the finished dishes. In addition, almost 500 step-by-
step photos illustrate vegetable prep and tricky techniques as well as key steps 
within recipes.

Here is a sampling of exciting new recipes that showcase the test kitchen’s 
expertise and creativity:

Vegetable Moussaka (page 34)
To replace the lamb in this traditional Greek dish, we start with a hearty layer of 
sautéed chopped russet potatoes and bulgur that’s plumped in tomato sauce so 
it becomes infused with flavor. The mixture is seasoned with white wine, onion, 
garlic, oregano, and cinnamon. Blooming the warm spices imparts complex 
flavor throughout the base. Thick slices of roasted eggplant cover the potatoes 
and bulgur and the traditional rich, creamy béchamel blankets the top.
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super greens soup with lemon-Tarragon cream (page 83)
Our version of this trendy recipe combines healthy appeal with something 
you’ll actually want to eat. To give the soup deep flavor, we caramelize onions 
and mushrooms before adding the greens. Lots of recipes use potato as 
a thickener, but we found that it muddied the flavors. Instead, we cooked 
Arborio rice right in the soup and blended it with the greens for a silky texture 
and clean vegetal flavor.

Mushroom bolognese (page 115)
We discovered that meaty, umami-rich mushrooms make an authentic-tasting 
Bolognese without the meat. A combination of cremini and dried porcini 
sautéed in butter with carrot and onion create complexity and depth. Tomato 
paste, soy sauce, and red wine give the dish deep, savory flavor while whole 
peeled tomatoes pulsed in a food processor yield a sauce with a thick, chunky 
texture.

chilled Marinated Tofu (page 222)
To play up the delicate texture of raw tofu, we steep it in an intensely flavored 
salty, sweet, and savory dashi broth made with kombu and wakame seaweeds, 
homemade vegetarian fish sauce, and mirin. We garnish the finished dish with 
nori seaweed, scallions, and toasted sesame oil.

Pan-seared Tempeh steaks with chimichurri sauce (page 235)
Tempeh is a dense, nutty-flavored cake made from whole fermented soybeans 
and a mix of grains. We take advantage of its firm, hearty texture by cutting 
it into thick slabs, marinating the slabs to infuse them with flavor, and then 
pan-searing them to make them crisp and more cohesive. The “steaks” pair 
perfectly with a bright herb sauce.

Philly-style broccoli rabe, Portobello, and cheese sandwiches (page 357)
To make a vegetarian cheesesteak sub, we thinly sliced meaty portobello 
mushrooms and sautéed them until browned and flavorful to mimic the 
traditional shaved steak. We piled the mushrooms on a toasted sub roll 
along with garlicky broccoli rabe for complexity and texture and let slices of 
American cheese melt into the vegetables for a rich filling.

Pinto bean, beet, and bulgur burgers (page 375)
A food processor helps us produce a fresh-tasting vegetarian burger from 
creamy pinto beans, sweet beets, and chewy, nutty bulgur. Basil adds a pop 
of freshness, and walnuts give our burgers richness and texture. Instead of 
using an egg binder, we pull out a jar of carrot baby food (already conveniently 
pureed), which lends the patties a subtle sweetness—and as a bonus keeps the 
recipe vegan.
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About America’s Test Kitchen
America’s Test Kitchen is a 2,500-square-foot kitchen located just outside Boston.  
It is the home of Cook’s Illustrated and Cook’s Country magazines and is the 
workday destination of more than four dozen test cooks, editors, and cookware 
specialists. Our mission is to test recipes until we understand how and why they 
work and until we arrive at the best version. We also test kitchen equipment 
and supermarket ingredients in search of products that offer the best value and 
performance. You can watch us work by tuning in to our public television shows, 
America’s Test Kitchen and Cook’s Country from America’s Test Kitchen.

For thousands of recipes, updated equipment ratings, and taste tests, or to sign 
up for a free trial issue of Cook’s Illustrated or Cook’s Country magazine, visit:
CooksIllustrated.com
CooksCountry.com

For broadcast times, free recipes, and full-episode videos from our public  
television shows, America’s Test Kitchen and Cook’s Country from America’s 
Test Kitchen, visit:
AmericasTestKitchenTV.com
CooksCountryTV.com

Curious to see what goes on behind the scenes at America’s Test Kitchen?  
Our newest website features kitchen snapshots, exclusive recipes, video tips, 
and much more. 
AmericasTestKitchenFeed.com

 facebook.com/AmericasTestKitchen

 twitter.com/TestKitchen

 youtube.com/AmericasTestKitchen

 instagram.com/TestKitchen

 pinterest.com/TestKitchen

 americastestkitchen.tumblr.com

 google.com/+AmericasTestKitchen
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