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Introduction 

This book has been growing for more than two 
decades. These are the recipes I've cooked for myself, my friends and my 
customers over the years. This is the food I eat at home, and the food I am 
passionate about. Yes, the recipes are minus meat and fish, and yes, I care 
deeply about the ethical and environmental impact of eating animals, but I 
believe in vegies for a whole heap of reasons – most importantly, I love the 
taste of them. Even after all this time working as a chef, I still get great 
satisfaction from cooking when I'm 'off-duty'. I have a small vegie patch at 
home and it never fails to amaze me that a seed, a pile of dirt, some water and 
a little care combine to create something good to eat – it's important never to 
forget this is a bit of magic! 

There is a world of flavour in properly grown vegies. If you think your 
vegetables are boring, they probably are. Are they just a little too perfect, as 
though they were manufactured by a machine? Are they available every day 
of the year, even when they are out of season? You may just be buying the 
wrong vegies from the wrong places . . . Real vegies should vary from season 
to season and harvest to harvest. I like vegies that are gnarly, misshapen, a bit 
dirty and authentic – vegies that look like they've come from the soil, not the 
factory production line. (Consistency in size and colour is for the production 
of shoelaces, not food.) This is why I love farmers' markets. The vegies are 
most likely seasonal, local and fresh. You can have a chat with the grower and 
a taste of the produce, and perhaps even learn a cooking tip or two. (I always 
like looking at the growers' hands: the more weathered they look, the more I 
trust their produce!) My job is to turn the vegies into a meal with the 
minimum of fuss and then just let the produce shine. 

This book is divided into seasons, but I have taken a few liberties here and 
there with apologies to seasonal purists. It's also important to note that each 
Australian state and territory has its own seasonal cycle and micro-climates, 
so pockets of produce may be a bit out of sync with your part of the country. 
My aim, however, is to inspire and guide you, not dictate to you. By all means 
hit the market with a recipe in mind, but be flexible too: if something stunning 
catches your eye, just buy what looks good, and get creative. At the end of the 



day, good produce cooked with love will always taste better than the best 
recipe in the world made with bad produce and cooked without care. 

As a final note, while all the recipes in this book are meat-and fish-free, I am 
reluctant to call it a vegetarian cookbook. Sometimes I think we are obsessed 
with classifying and labelling what we eat. To my mind, there are just two 
types of food: good and bad. Good food is thoughtfully produced, carefully 
sourced and respectfully cooked; it's flavoursome, nourishing and sustaining. 
When you sit down to eat a dish from this book, I hope your first thought is 
not, This is vegetarian, but rather, This is good food. If it is, then I have done my 
job. 
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