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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.



You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

‘Bazaar’ is the ancient Persian word for ‘market’ and is shared by many other Eastern cultures. If I close my eyes, I imagine the old traditional markets of the Middle East in years gone by, which were loud, bustling places, filled with colourful produce of every shape and description. Unusual smells would fill the air. The senses would be seduced at every turn – sights and sounds distracted all those coming into the bazaar, luring them to the many stands to fulfil their various requirements. No matter which country I travel to, one of my greatest joys is visiting a good market – one that retains a focus on fresh and simple produce, untainted by modernity or the bells and whistles of trendy treats. There is always inspiration and a culinary education to be had in every local bazaar. Having long thought of myself as one of the world’s most consummate carnivores, I never thought I would see the day when I put pen to paper to write a book of vegetarian recipes. Why? You may ask. Well, simply put, in many cultures, including my own, if there is no meat on the table, the meal is considered incomplete. Some cultures have endured war and famine where food, and especially meat, has been scarce. As times improve, meat often becomes the centrepiece of any feast, as a sign that life is good and you are doing well, which is a tradition still evident in many cultures. I know that whenever I cook a meatless feast for my family, I don’t announce it in advance for fear of the unnecessary but hilarious panic it would cause!

Recently, I have noticed that more and more people are choosing to eat less meat. I have found that, as I get older, I simply don’t seem able to enjoy meat in the excessive and voracious manner in which I used to, or digest it as easily. Having said that, I remain the world’s safest bet for winner of the ‘Least Likely To Turn Vegetarian’ prize, so for me, this is a book that showcases and celebrates how wonderful and satisfying meals can be when they contain only fruits, vegetables, pulses, grains and dairy products – this is something that I myself can occasionally forget.

I have written this book with meat-eaters in mind, because I feel it is we who really need the most help and inspiration when it comes to preparing simple meals without meat, that have plenty of flavour and satisfy all at the table. I have started teaching many vegetarian cookery classes lately and have noticed that the vast majority of my students are not actually vegetarians, but those who eat meat and fish. They come in search of ideas to help them deliver delicious meals at home without falling back on the same old repertoire. I love taking time off from eating meat, but have often been guilty of resorting to the usual suspects for sustenance… and while pasta, potatoes, bread, rice and mountains of cheese have their perks and frequently satisfy, eventually you do just crave vegetables. Their colours, freshness, depth of flavour and varied textures sustain the desire to stick to a meatless meal. I’m hoping this book provides inspiration to all those who need it – vegetarian and meat-eaters alike.

I created these recipes with a single aim: to deliver as much flavour as possible using few ingredients. The one thing I would like you to remember is that each recipe is merely a suggestion of ingredients – feel free to add whatever additions you like. Don’t stress about ingredients you cannot find – if you are missing an ingredient or don’t like something, just leave it out, because, after all, life is too short to sweat the small stuff. I hope you will embrace these recipes and make them your own. Food should always be a pleasure… my stomach (and my waistline) took great pleasure in perfecting these recipes for you, so take this book into your kitchens and enjoy.
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