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PREFACE

Vegetable Cookery; A Selected, Annotated Bibliography was designed to
offer an alternative in eating style and habit to the American public.

It is evident that Americans use too much of their high protein cereal
for animal feed. Corn, soybeans and other grains can supply a direct
and significant percentage of man's daily protein reQuirements.

The following cookbooks were selected because they offer tasty, appeal
ing and nutrititous alternatives to the customary animal protein diet.
Few Americans are aware of the delightful combinations that can be
created using only vegetables. And, more importantly, few of us are
aware that 'fe can obtain a full spectrum of our protein, vitamin and
mineral requirements by eating only vegetables. This focus on vege
tables need not be interpreted as a plea for vegetariansim; rather, it
should be viewed as a unique and interesting alternative with which to
vary frequently dull and monotonous diets without sacrificing nutri
tional adequacy.

Contrary to the opinion of many, vegetarian meals need not require a
lengthy preparation time. In fact, many exotic dishes can be prepared
in virtually the same amount of time required to put together the custo
mary meat-and-potatoes dish.

Let this guide serve as your introduction to experimenting with new and
exotic fare.

Be creative, and enjoy!
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Ackart, Robert. 1973. Fruits in Cooking. New York, Macmillan Co.
$9.95.

A fascinating compendium of exotic, easy-to-prepare recipes, all
using fresh, preserved, canned or dried fruits. Twenty-four indi
vidual fruits are included with recipes ranging from main and side
dishes to soups and desserts. Each recipe includes preparation
time, cooking time, number of persons served, and simple, concise
directions. While not particularly oriented towards the vegetarian,
an imaginative, creative cook can adapt many of these excellent
recipes to suit his needs. There are many fine recipes which are
wholly vegetarian. The soups and salads are noteworthy.

Altman, Nathaniel. 1973. Eating for Life. A Book About Vegetarianism.
Wheaton, 1L, Theosophical Pub. $2.45 (pap.)

While this is not a cookbook, it is included because it offers sign
nificant background material on the moral, nutritional and philo
sophical basis of vegetarianism. A few recipes are included.

Angier, Bradford. 1972.
PA, Stackpole Books.

Feasting Free on Wild Edibles.
$4.95 (pap.)

Harrisburg,

A combined edition of Angier's two earlier publications, Free for
Eating and More Free-for-the-Eating Wild Foods. Particularly valu
able to campers and hikers, this excellent guidebook provides
quality descriptions of the edible parts of wild plants along with
easy-to-follow directions for the preparation of some rather inter
esting and unusual vegetarian fare.

*Atwood, Mary S. 1969. A Taste of India. New York, Avon Books.
$.95 (pap.)

Because it has been compiled by a westerner, this book is well
suited to the American cook wishing to learn the fine art of Indian
cookery. The section on vegetables is quite extensive, offering a
fine selection of curries, stuffed vegetables and combination
dishes. Two notable chapters are on rice and lentils and on soups.
Many of the rice dishes are whole meals. Most ingredients, with
the exception of some spices, can be purchased at your local market.
Recommended.

Baker, Ivan. 1972. Delicious Vegetarian Cooking. New York, Dover.
$1. 75 (pap.)

A very fine vegetarian cookbook. A wide selection of main dish
recipes, both tastily blended and nutritionally well-balanced.
Makes excellent use of bean, cheese, nut and whole grain ingred
ients. The only drawback for American cooks is the use of ounces

*Recommended works
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in the measurement of dry ingredients, e.g., 1/2 oz. cocoa powder.
Probably, though, the little bit of extra effort reQuired will be
well rewarded.

Barkas, Janet. 1975. Meatless Cooking: Celebrity Style. New York,
Grove Press. $8.95.

Covers egg and cheese dishes, breads and cereals, soups, salads,
main dishes, vegetables (side dishes), beverages and desserts.
A gourmet's delight, providing such special features as preparation
and cooking time. Many recipes reflect the international background
of the contributors.

Barr, Stringfellow and Standard, Stella. 1961. The Kitchen Garden
Book. Garden City, NY, Dolphin Books. Out-of-Print (Pap.).

A good introduction to vegetarian cookery because it bridges the
gap between the limited use of meats and complete vegetarianism.
Ingredients are readily available with the exception, perhaps, of
the Indian spices and condiments. However, a good vegetarian cook
will welcome the opportunity to enhance her spice and herb collec
tion. Although out-of-print, this work should be available in
public library collections.

Beedell, Suzanne. 1973. Pick, Cook and Brew. New York, Hippocrene.
$5.95.

As it was first published in Britain, this book presents a few
drawbacks to American readers, e.g., weights and measures and the
availability of some ingredients. Recipes are appealing, easy to
prepare, and in some instances exotic, for example, Wild Celery
Curry. The arrangement is alphabetical by the English name of the
plant, but for each item listed, the Latin genus, species and
family name is included, along with an illustration.

Bentley, Virginia. 1973. Let Herbs Do It. Boston, Houghton-Mifflin.
$3.95 (pap.)

Twenty-six different herbs are discussed along with anecdotes, sug
gestions for flavoring accents, and a few recipes for each herb.
Many interesting dishes, e.g., broccoli soup and parsley soup.

*Black, Patricia Hall and Care, Ruth Little. 1971. Vegetarian Cookery.
Mountain View, CA, Pacific Press PUblishing Assoc. 5v. $3.50 ea.,
or $15.95/set.

This set covers nearly everything one could want to know about
vegetarian cookery. The volumes survey the following specialties:
v.l-appetizers, salads, beverages; v.2-breads, soups and sandwiches;
v.3-main dishes and vegetables; v.4-pies, cakes, cookies and des
serts; v.5-exotic foods, candies and cooking for a crowd•. At the
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end of each volume is an excellent summary of nutritional informa
tion for each recipe offered. The only drawback to the main dish
recipes is the frequent use of prepared (canned) food products.
Otherwise, it is an excellent set, and highly recommended.

Blanchard, Marjorie
VT, Garden Way.

Page. 1974. Home
$4.95 (pap.).

Gardener's Cookbook. Charlotte,

A month-by-month guide to cooking with vegetables fresh from the
garden. Even for those without gardens, it offers a helpful guide
to those vegetables that are most readily available during a given
season. Recipes are simple and appealing. Almost completely vege
tarian.

Boxer, Arabella. 1974. Nature's Harvest: The Vegetable Cookbook.
Chicago, Henry Regnery. $3.95 (pap.)

An all-purpose cookbook including: soups, fritters and pancakes,
combined vegetable dishes, souffles and timbales. The final sec
tion is a dictionary of vegetables and herbs with a description of
the plant, and basic instructions on how to prepare it.

Brackett, Babette and Lash, Maryann. 1975. The Wild Gourmet; A
Forager's Cookbook. Boston, David R. Godine. $5.95 (pap.)

This enticing book is arranged month-by-month and is based on what
nature provides during any given month. The authors feel that one
should eat what is available at each season. Common and Latin names
are given for each plant with a brief description. While not all
recipes are strictly vegetarian, there is an interesting selection
of vegetarian entrees to choose from. Many attractive sketches.

*Brooks, Karen. 1974. The Forget-About-Meat Cookbook. Emmaus, PA,
Rodale Press. $7.95.

A valuable vegetarian cookbook, especially for the beginner.
hearty and tempting main dishes that are simple and seemingly
to prepare. A recommended work.

Many
quick

Brown, Edward Espe. 1973. Tassajara Cooking. Berkeley, CA, Shambhala.
$4.95 (pap.).

A guide to creating meals, not a cookbook in the strictest sense.
For the more experienced cook who has the self-confidence to experi
ment with new ingredients and new combinations. Completely vege
tarian, emphasizing the use of whole grain, natural ingredients.

Bryan, John
Garden.

E. and Castle, Coralie. 1974. The Edible Ornamental
San Francisco, 101 Productions. $4.95 (pap.).

An unusual work providing information on how to grow and cook with a
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wide variety of trees, flowers, fruits and vegetables. Recipes are
not solely vegetarian. Among the distinctive ingredients are the
cornelian cherry, the douglas fir, the fuchsia and the nasturtium.

Carcione, Joe. 1975.
Celestial Arts.

The Greengrocer Cookbook.
$4.95 (pap.)

Millbrae, CA,

With a very homespun, down-to-earth style, this book is arranged
by season, that is, recipes for fruits and vegetables most readily
available at a particular time of year are grouped accordingly.
Although not solely a vegetarian cookbook, many main-dish non-meat
recipes are included. It is full of many unusual and exciting
selections. For example: dilled cucumbers and avocado, and cream
of brussels sprout and garlic soup. That should certainly make an
impact at the dinner table!

Chandonnet, Ann. 1972. The Complete Fruit Cookbook. San Francisco,
101 Productions. $4.95 (pap.)

Very little in this delightful work is germane to vegetable
tastes, except for the dessert recipes. They are appealing and
healthful. Covers fifty-eight different fruits.

Chen, Philip S. and Chung, Helen D. 1973. Soybeans for Health and A
Longer Life. New Canaan, CT, Keats Publishing. $1.50 (pap.)

A comprehensive survey of the soybean: its nutritive value, prod
ucts derived from it and many interesting, easy-to-prepare recipes.
Recommended for anyone seeking a greater understanding of the role
of the soybean in contemporary diets.

*Claiborne, Craig.
Harper & Row.

1970. Cooking with Herbs and Spices.
$10.95.

New York,

The arrangement is in alphabetical sequence by the name of the
herb. Recipes are also listed by category. These can be located
by checking the index at the back of the book. An excellent work,
easy to follow and fun to use; in the true Claiborne style, a
gourmet's delight. Recommended.

Clamp, Betty Ann. 1976. Cooking with Low-Cost Proteins. New York,
Arco. $7.95.

Although not thoroughly vegetarian, this new, impressive work of
fers many fine recipes stressing either non-meat proteins as their
main ingredient, or limited amounts of meat attractively combined
with vegetable or dairy products. Measurements are listed in both
the English and the metric systems.
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Corlett, Jim.
Gourmets.

1975. Super Natural Cookery; Recipes for Vegetarian
Washington, DC, Acropolis Books. $6.95.

An unusual approach to cooking since it offers as much a philo
sophical framework for the preparation of meals as actual recipes.
Categories tend to be very broad. There are few real main dish
recipes and only a slight attempt is made to explain the concept
of vegetarian proteins. Nevertheless, it is an interesting work.
Note the oriental dishes.

*Cottrel~, Edith Young, 1974.
book. Santa Barbara, CA,

The Oats, Peas, Beans and Barley Cook
Woodbridge Press. $4.50 (pap.)

A versatile, general cookbook for the vegetarian. A comprehensi
ble, authoritative survey of the basics of grain, legume and nut
cookery for the non-meat eater. Most recipes use simple, basic
ingredients with few seasonings (which, of course, can be amended
by the cook). An excellent "Nutritional Evaluation" chart accom
panies the text. A recommended work.

Crumal, Joyce. 1967. Lively Lemon Recipes. Berkeley, Howell-North
Books. $3.95.

A general, all-purpose cookbook covering everything from beverages
and appetizers to salads, vegetables, and many sweets. Although
the vegetable recipes are few, they are most attractive. The des
serts are seductive! Makes a lovely gift, but for a non-vegetarian.

Davis, Myra. 1973. The Potato Book. New York, William Morrow. $4.95.

A novel, interesting cookbook with an assortment of taste-tempting,
easy-to-prepare, wholesome main dish potato recipes. Many are
completely vegetarian.

Dorn, Frank and Langdon, Eleanor. 1958. Good Cooking with Herbs and
Spices. Irvington-on-Hudson, NY, Harvey House, $4.95.

Of limited interest to the vegetarian. Only a few non-meat recipes.
For each of the twenty-five herbs and spices listed there is a good
deal of interesting historical and descriptive information. A
pleasant work, although not recommended for vegetarians.

Dworkin, Stan and Dworkin, Floss. 1974. Natural
The Good Goodies. Emmaus, PA, Rodale Press.

Snacks In' Sweets;
$4.95 (pap.)

Everyone has had carrot cake, but how about asparagus cake? ~his

and many more unusual sweet treats are to be found in this neo
natural cookbook. Only natural sweeteners ~~e used to enhance the
fruits of the earth. Recipes are easy to follow, and ingredients
are readily obtainable. However, several recipes produced unsat
isfactory results in my kitchen.
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Dyer, Ceil. 1974. Gourmet Gifts from Your Kitchen. New York,
Macmillan. $6.95.

A pleasant assortment of distinctive recipes for homemade jams,
jellies, chutneys, candies and cakes, all of which make attractive
gifts, and nearly all are made from non-meat ingredients.

*Farmilant, Eunice. 1972. Macrobiotic Cooking. New York, New American
Library. $1.25 (pap.)

Nutritious, healthful recipes abound in this lively work devoted
to macrobiotics, the art of prolonging life. However, this phil
osophy is not a prerequisite for enjoying this versatile work.
Highly recommended.

Farmilant, Eunice. 1975. The Natural Foods Sweet-Tooth Cookbook.
New York, Pyramid Books. $1.50 (pap.)

Vegetarians will find here an impressive collection of sweet
treats. Recipes exclude the use of all sweeteners. Natural con
diments and fruits are used as sweetening agents. Only fruits and
vegetables which are available organically grown in this country
are used in the recipes. Tropical fruits, such as bananas and
pineapples, which are sprayed prior to entering the United States,
are excluded.

Fenten, D. X. and Fenten, Barbara. 1972. The Organic Grow It, Cook
It, Preserve It Guidebook. New York, Grossett & Dunlap.
(Out-of-Print).

A concise introduction to gardening and cooking the natural way.
Recipes use little or no meat products and provide basic guide
lines for the preparation of nutritious entrees.

Fitzgerald, Pegeen. 1968. Meatless Cooking: Pegeen's Vegetarian
Recipes. Englewood Cliffs, NJ, Prentice-Hall. $5.95.

A good basic cookbook. Helpful to the new vegetarian. Recipes
are easy and ingredients are accessible. There are few meal-in
one dishes.

Fliess, Walter and Fliess, Jenny. 1971. Modern Vegetarian Cookery.
Baltimore, Penguin. $2.95 (pap.)

A continental flair permeates this work. Simple vegetarian fare.
The chapter on salads presents unique combinations of vegetables,
perfect as a main dish on a warm summer day.

Friedlander, Barbara. 1972. Cookbook for the New Age: Earth, Water,
Fire, Air. New York, Collier. $4.95 (pap.)
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One of the most beautifully designed and photographed books in the
field. The impaet of the photographs is carried throughout the
work. The recipes are distinctive, but many of the dishes seem to
lack substance, thus requiring the cook to prepare several side
dishes. For someone with time to spare, this would certainly be a
delightful addition to one's culinary library. It is completely
vegetarian.

Gewanter, Vera and Parker, Dorothy. 1975. Home Preserving Made Easy.
New York, Viking Press. $5.95 (pap.)

For the gardener-vegetarian, this work offers a comprehensive guide
to pickling, smoking, canning, drying and freezing produce. In
structions are explicit and easy to follow.

Gibbons, Euell. 1970. Stalking the Wild Asparagus. New York, David
MeKay. $3.95 (pap.)

Plants are in alphabetical order by common name; a line drawing, a
description of the plant, and the Latin name are provided for
nearly every item included. Much lore, legend, and interesting
chit-chat accompany the descriptive material along with recipe sug
gestions.

Goode, John.
tables.

1973. The World Guide to Cooking with Fruits and Vege
New York, E. P. Dutton. $10.95.

An intriguing work arranged in alphabetical format by the name of
the fruit or vegetable. Interspersed among the broader categories
are such unusual items as: kangaroo apple, moringa and calabash.
Each plant listed is described with details on its native habitat
and usage. Some meat recipes, too. Attractively illustrated.

Gray, Eden and Cohen, Mary
Vegetables Cookbook.
(pap. )

Beckwith. 1972. The Harvest Home Fresh
Brattleboro, VT, Stephen Greene Press. $1.50

Getting
about.
easy to

back to basics is what this delightful little work is all
Ingredients are all readily available, and directions are
follow. Most of the recipes use only vegetable products.

Gregory, Dick. 1973. Dick Gregory's Natural Diet for Folks Who Eat:
Cookin' with Mother Nature. Ed. by James R. McGraw, with Alvenia
M. Fulton. New York, Harper & Row (Perennial Library). $1.75 (pap.)

The inimitable style of this comedian permeates nearly every page
of this humorous work. Gregory provides only a few recipes and
menus, as in the traditional cookbook, but there is much to be
learned by all "folks who eat".

8



Number 2, July 1978

Gross, Sue Anderson. 1974. Fruit-Flavored Yogurt and More. Cortland,
1L: Kitchen Harvest Press. $1.50 (pap.)

A homespun approach to yogurt making and flavoring. Her casual
manner and easy recipes take all the mystery out of yogurt making.

Gross, Sue Anderson. 1975. The Early Spring Garden Book. Cortland,
1L: Kitchen Harvest Press. $2.50 (pap.)

More a garden enthusiast's guide to popular home crops than a cook
book. Directions are simple; especially geared to the novice.
Several appealing vegetarian recipes are included, e.g., spinach
noodles.

Gruniger, Ursula. 1971. Cooking with Fruit. London, George Allen &
Unwin, Ltd. (Distributed in the U. S. by Christian Classics,
205 Willis St., Westminster, MD 21157). $9.95.

Decidedly European in orientation. Of note are the breakfast and
light supper dishes which combine fruit with a variety of nuts and
grains.

Hall, Dorothy. 1974. The Book of Herbs. New York, Charles Scribner's
Sons. $7.95.

While not intended as a vegetarian cookbook, it offers many fine
selections for both the gourmet and the novice. Arrangement is by
the name of the herb.

Hamilton, Marjorie. 1974. The Harvest Home Book of Soups. Brattleboro,
VT, The Stephen Greene Press. $1.50 (pap.)

Soups are an excellent main dish for the vegetarian when made with
an abundance of vegetables, legumes and pastas. This work has good
details and simple directions. Memorable recipes. Not for the
strict vegetarian.

Harris, Thelma Bruner. 1972. Good Food for Good Health. Nashville,
TN, Southern Publishing Assoc. $4.95 (pap.)

A fine array of vegetarian recipes with natural or whole-grain in
gredients. The soup recipes are exceptional.

Haslinger, Ann L. 1974. The Cabbage Cookbook. New York, Area. $5.95.

Most of the main dish recipes require the use of meat. Still at
tractive to the vegetarian for the salad, relish, and side dish sug
gestions. Because of its high vitamin C content, cabbage is an
important part of the vegetarian diet.
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Hatfield, Audrey Wynne. 1971. How to Enj oy Your Weeds. New York,
Sterling. $4.95 (pap. $1.50).

Not a cookbook but "a weed herbal", as the author describes it. Each
plant is illustrated, and the history of food and medicinal usage,
native habitat, instructions for preparing wines, teas, salads, and
fritters are included. Interesting and informative but not recom
mended as a cookbook, except for true afficionados.

Hawkes, Alex D. 1968. A World of Vegetable Cookery. New York, Simon
and Schuster. $10.95.

Arrangement is alphabetical by the name of the vegetable. The Latin
name of the plant, its country of origin, the history of its usage
and several recipes are included for each. Some recipes are of ques
tionable quality. The guacamole, for example, lacked garlic, usually
regarded as an essential ingredient. Of interest for the large num
ber of recipes and the array of vegetables and fruits surveyed. Many
recipes are not strictly vegetarian.

Hertzberg, Ruth, Vaughan, Beatrice, and Greene, Janet.
Food Ey. 2nd ed. Rev. and enl. Brattleboro, VT,
Greene Press. $4.95 (pap.)

1975. Putting
The Stephen

A comprehensive guide to preserving, freezing, canning, curing and
storing vegetables, berries and fruits in root cellars. Several
vegetarian recipes are incorporated with the text.

*Hewitt, Jean. 1971.
York, Avon Books.

The New York Times Natural Foods Cookbook.
$2.25 (pap.)

New

The current interest in vegetarianism is prompted by the interest in
natural foods. Some of the finest vegetarian dishes can be found in
general, all-purpose natural-foods cookbooks such as this one. The
two chapters of particular note are those entitled, "Vegetarian Main
Dishes ll and "Vegetables". The chapters on "Salads ll

, "Sprouts", and
t1Grains and Cereals" offer many nutritious recipes. A recommended
work.

Hobson, Phyllis. 1975. Making Homemade Cheeses and Butter. Charlotte,
VT, Garden Way Publishing. $2.95 (pap.)

While intended for the farmer or homesteader with his own goat or
cow, the recipes can be adapted by the adventurous cook. Directions
are easy. Also includes good instructions for making yogurt.

Hodgson, Moira. 1973. Cooking with Fruits and Nuts. Indianapolis,
Bobbs-Merrill. $7.95.

Not a strictly vegetarian cookbook. An interesting assortment of
vegetable, salad, and dessert recipes to incorporate in a vegetarian
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diet. The first chapter describes fruits and nuts, indicating their
country of origin and advice on how to select high-quality produce.

Hooker, Alan. 1971. Herb Cookery. San Francisco, 101 Productions.
$4.95 (pap.)

The first chapter lists the more common CUlinary herbs with some
historical perspective on their uses. The section on vegetarian
cookery is especially imaginative. The major drawback here: most
of the work emphasizes meat dishes.

Hooker, Alan. 1970. Vegetarian Gourmet Cookery. San Francisco, 101
Productions. $4.95 (pap.)

A gourmet's delight with an international bent. Many fine side
dishes--soups, sauces, salads and desserts--are offered. The real
"meat" of this work are the entrees. An assortment of vegetable
main dishes offers the cook a fantastic choice. Definitely not for
the calorie counter.

Hurd, Frank F. and Hurd, Rosalie. 1968. A Good Cook••. Ten Talents.
Chisholm, MN, Dr. and Mrs. Frank J. Hurd. $7.95 (pap.)

A natural-foods vegetarian cookbook using little or no dairy prod
ucts. The baked goods use soy substitutes. Particular emphasis
is given to baked products, fresh fruit and vegetable salads. The
main dish recipes utilize whole grains, legumes, nuts and brown rice
as their staple proteins. The chapter on vegetables is short, lim
ited to side dish selections.

Jones, Mary Lou. 1964. Better Soybean Recipes. Anacortes, WA, Outdoor
Pictures. $1.95 (pap.)

Everything you've always wanted to know about soybeans, and then
some. Instructions for producing soy milk, the basic ingredient in
this work, are given in detail. This book is informative and care
fully presented, but it is most appropriate for the soybean devotee.

Joseph, Rebecca. 1970.
InterCulture Assoc.

Simplified Indian Cookery.
$3.00 (pap.)

Thompson, CT,

Although a limited selection of vegetarian dishes is included, this
book will intrigue the adept cook with good Indian food shops
nearby. Measurements are in the metric system.

*Judd, Shilla, compo 1971. Tried and True Vegetarian Recipes; A First
Vegetarian Cookbook. Berkeley, CA, Images Press. $2.50 (pap.)

A charming introduction to vegetar~an cooking.
book. A serious effort to present simple, easy
vegetarian recipes that will have wide appeal.
work.

Not a gourmet cook
to prepare, wholesome
A highly recommended
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Kaufman, William I.
NY, Doubleday.

1974.
$7.95.

365 Meatless Main Dish Meals. Garden City,

All 365 recipes are meatless, but not all are vegetarian. A work for
the budget-minded, not the strict vegetarian. Excellent fish recipes
round off an interesting work.

*Kaufman, William I. and Lakshmanan, Saraswathi. 1964. The Art of
India's Cookery. Garden City, NY, Doubleday. $5.50.

A large number of recipes are combined to create an outstanding sur
vey of that nation's rich CUlinary heritage. The majority of the
selections are vegetarian. A recommended work.

Knutsen, Karl. 1975. Wild Plants You Can Eat. Garden City, NY, Dolphin
Books. $3.95 (pap.)

Although not a botanical study, expert descriptions are given for
each of the twenty-four included plants. Unfortunately, the accom
panying photographs are not useful in identifying the plants.

Kraft, Ken and Kraft, Pat. 1970. The Home Garden Cookbook; From Seed
to Plate. Garden City, NY, Doubleday. (Out-of-Print).

There's no doubt that the best vegetables are home-grown. This work
does not offer detailed instructions on care and cultivation, but it
does suggest varieties to grow in different localities. For each
vegetable there are easy-to-prepare, generally all-vegetarian reci
pes. Selections range from casseroles to soups and desserts.

Kretschmer.
Books.

1974. NaturallY Good Wheat Germ Cookbook.
$1. 25 (pap.)

New York. Avon

Included more for the interest of natural-food enthusiasts than for
its abundance of vegetable recipes. The best contributions are the
breaks, cakes and desserts. These are easily prepared and seem to re
quire limited amounts of refined sugars.

Lal, Premila. 1970. Vegetable Dishes. Thompson, CT, InterCulture Assoc.
$2.00 (pap.)

A delightful and authentic Indian vegetarian cookbook. Unfortunate
ly, not all of the recipes are easily adaptable to the American
kitchen. Some ingredients may be a bit difficult to locate. For
example, the palm sugar jaggery?

Langill, Roxanne. 1972. The New Vegetarian Cookbook. Toronto, Modern
Canadian Library. $2.95 (pap.)

Simplifies the art of vegetarian cooking, but carries it to an ex
treme. Recipes are simple and easy to follow, but generally lack
interest. All main-dish selections.
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*Lappe, Frances Moore.
Ballantine Books.

1971. Diet for a Small Planet.
$1.25 (pap.)

New York,

Still the traditional work on non-meat proteins. Offers excellent
nutritional information and basic seed, grain, nut and vegetable
recipes. A must!

*Larson, Jeanne and McLin, Ruth. 1974.
tarian Cookbook. New York, Arco.

The Vegetable Protein and Vege
$7.95.

An outstanding work
vegetable proteins.
tions coincide with
and easy to follow.

for the new vegetarian. Explains the concept of
Offers menu planning guides. Vegetable selec

their seasonal availability. Recipes are simple
A recommended work.

Levinson, Leonard Louis. 1965. The Complete Book of Pickles and
Relishes. Charlotte, VT, Garden Way Publishing. $5.95.

An excellent guide to the preparation of pickles, relishes and
chutneys. These provide a welcome accompaniment to vegetarian
dishes.

McCracken, Mary Lou. 1975. The Deep South Natural Foods Cookbook.
Harrisburg, PA, Stackpole Books. $8.95.

An attractive book with an unusual orientation. Many traditional
Southern recipes are brought into the mainstream of natural-foods
cookery. There is a selection of non-meat recipes and many appeal
ing budget meals, using chicken or a limited quantity of meat.

McKenny, Margaret. 1971. The Savory Wild Mushroom. Rev. and enl. by
Daniel E. Stuntz. Seattle, University of Washington Press. $8.95
($5.95 pap.)

Have you been out in the woods, come upon a patch of fungi, and
wondered, should I or shouldn't I? Wbatever the answer, this is the
book for you. The photos are excellent and are accompanied by clear
and precise descriptions. Few of the recipes are vegetarian, but
they do provide a helpful framework for learning to cook with wild
mushrooms.

McKinnell, Joyce. 1975.
CA, Wilshire Book Co.

Vegetarian Gourmet Cookbook.
$2.00 (pap.)

North Hollywood,

Thoroughly English in style, concept and taste; unfortunately, that
is probably its greatest weakness. This work is totally vegetarian
but the recipes lack appeal and, perhaps, the most important ele
ment, culinary flair.
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*McWilliams, Margaret. 1973. The Meatless Cookbook. Fullerton, CA,
Plycon Press. $1.30 (pap.)

For those about to embark on a vegetarian or semi-vegetarian life
style, this small guidebook offers helpful information with an as
sortment of vegetarian and other non-meat recipes. A recommended
work.

Mallory, Megan.
Gala Books.

1972. Cooking in the Orchard. North Hollywood, CA,
$2.95 (pap.)

Ripe with many appealing recipes, this book offers a wide assortment
of attractive meals. Few vegetable selections are included. Of
greatest interest to fish and especially chicken eaters, as there
are many tempting chicken recipes.

Mazza, Irma Goodrich. 1973. Herbs for the Kitchen. New York, Arco.
$1.45 (pap.)

The first half of this interesting work presents basic guidelines
for growing herbs, along with a bit of lore about the most common
culinary herbs. The second half is devoted to recipes. The sections
on rice and pasta, one-dish meals, and the two separate chapters on
vegetables will be of interest to vegetarians. The number of non
meat recipes is not high, but emphasis on the use of herbs in vege
table cookery makes this one worthwhile.

*Mehta, K. R. 1973. Vegetarian Delights; A Cookbook for Health and
Happiness. North Hollywood, CA, Wilshire Book Co. $2.00 (pap.)

As the title accurately implies, a real delight.
has an assortment of true vegetarian dishes aimed
well-balanced diet. You may have to acquire some
it's worth it. Recommended.

This brief work
at providing a
new spices, but

*Michaels, Elsa. 1973. The Vegetarian Menu Cookbook. New York, Drake.
$8.95.

Incorporates the delights of vegetarianism with many gourmet touches
associated with meat cookery. An excellent work for the beginner,
as it eliminates the most difficult task of all: creating and organ
izing a whole meal which is both appealing and nutritious. Recom
mended.

Miloradovich, Milo. 1950. The Art of Cooking with Herbs and Spices.
Garden City, NY, Doubleday. $6.95.

Much more than a cookbook, for it includes a wealth of information
on many herbs and spices. The recipes are an added bonus, and many
are appropriate and appealing to the vegetarian. A good, basic guide
to the use of herbs and spices for all who love to cook.
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Monsingh, Sagunabai. 1970. South Indian Cooking. Thompson, CT, Inter
Culture Assoc. $2.50 (pap.)

The unusual, piquante cuisine of India's south is admirably captured.
Although a general work, there is, as in so many Indian cookbooks,
considerable attention given to vegetarian specialities.

Morphy (Countess). 1966. Mushroom Recipes. New York, Arco Books.
$1. 45 (pap.)

Unfortunately, this work, like so many mushroom cookbooks, makes no
attempt to relate the mushroom to other vegetables. The mushroom
is deigned a princess, and hence must stand alone. Ingredients
called for are costly and not generally available other than in
gourmet shops.

Newman, Marcea. 1974.
Dessert Cookbook.

The Sweet Life; Marcea Newman's Natural-Food
Boston, Houghton-Mifflin. $7.95 ($4.95 pap.).

Do you yearn for sweets, but deplore the use of refined sugar? This
may be just the book for you. A variety of traditional baked goods
are included with several exotic gourmet treats.

New York Botanical Garden. 1973. The Gardencrafters Vegetable Cook
book. Bronx, NY, New York Botanical Garden. $3.00 (pap.)

Arranged by cooking method, this attractively illustrated work has
a varied selection of main dish recipes. Some require small amounts
of meat; most are completely vegetarian.

Nichols, Nell B., ed. 1970. America's Best Vegetable Recipes. Garden
City, NY, Doubleday. $5.95.

Many interesting recipes for vegetable side dishes. Most of the
main dishes include meat, fish, or their products. Useful to the
person interested in stretching his dietary budget by combining
meat and vegetables. Recipes are very easy to follow.

Norwak, Mary. 1974. Cooking with Fruit. New York, Dover. $1.50
(pap. )

This book will be of interest to vegetarians for its many
side dishes, relishes, chutneys and, of course, desserts.
dish non-meat selections are included.

enticing
No main

Null, Gary and Null, Steve. 1975.
enl. New York, Pyramid Books.

Protein for Vegetarians.
$1. 50 (pap.)

Rev. and

An informative, lucid and well organized presentation of the case
for vegetarianism. U. S. Department of Agriculture charts reporting
the mineral, fatty-acid and protein levels of our most common plant
foods are reprinted in full detail. Not a cookbook.
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*Oliver, Martha H. 1975. Add a Few Sprouts; To Eat Better for Less
Money. New Canaan, CT, Keats Publishing. $1.50 (pap.)

Not only a fine cookbook with easy-to-prepare recipes, it is also a
carefully thought out treatise on the food history of bean sprouts.
You will enjoy reading it. An excellent, comprehensive bibliography
is appended. Informative and highly recommended.

Parke, Gertrude. 1965. Going Wild in the Kitchen. New York, David
McKay. $5.95.

Contains an abundance of meat recipes, thus not recommended for vege
tarians. Appealing wild-fruit and vegetable selections are worth
considering. A very interesting and unusual work.

Pelton, Robert W. 1973. Meatless Cooking the Natural Way. South
Brunswick, NJ, A. S. Barnes. $8.95.

America's heritage of vegetarian cookery is traced back to colonial
times. Provides recipes that are simple and easy to prepare today.

Rangarao, Shanti. 1968. Good Food From India. Thompson, CT, Inter
Culture. $3.00 (pap.)

Designed especially for non-Indian cooks, this work is a good intro
duction to the fascinating variety of Indian cookery. Detailed re
cipes for many vegetarian and meat dishes. It is particularly val
uable for the novice cook.

Rau, Santha Rama. 1972. The Cooking of India. 2v. New York, Time-Life
Books. $7.95.

An excellent survey of the CU1Slnes of India. The pictorial volume
introduces the reader to the culture and environment of this vast
nation and its many culinary delights. Unfortunately, the color
photographs lack clarity and precision. A fine assortment of au
thentically prepared dishes; not, however, strictly vegetarian.
Easy-to-follow instructions for preparing many of India's most
classic vegetarian specialties.

Reejhsinghani, Aroona. 1974.
Thompson, CT, InterCulture

The Art of South Indian Cooking.
Associates. $3.00 (pap.)

Have you a yen for the exotic? This intriguing cookbook should cer
tainly satisfy it. Here is a fascinating array of vegetarian main
and side dishes, mostly easy to prepare. Some of the ingredients
will be hard to find.

Richmond, Sonya. 1965. International Vegetarian Cookery. New York,
Arco. $1.95 (pap.)
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A valuable addition to the vegetarian's bookshelf. Protein-rich
bean and vegetable combination recipes. Lacks a wide assortment
of truly hearty main dish selections. Emphasis on tasty soups and
cheese dishes.

Rinehart, Alice.
Unity Books.

1966. The New Unity Inn Cookbook.
$2.00 (pap.)

Unity Village, MO,

Emphasis is placed on desserts rather than main dishes. Many main
dish recipes use canned products which attempt to simulate the taste
of meat. Not solely vegetarian as it also offers fish recipes.

Rose, Carrie and Peterson, Melinda. 1971.
Yasha Aginsky. New York, E. P. Dutton.

The Whole Wheat Heart of
$4.95 (pap.)

Although attractively illustrated and innovatively designed, the
essential recipes lack appeal. The framework and format of the
recipes are frequently confusing, making it a difficult book to
work with.

Rosenbaum, Helen. 1974.
With the Rest of It.
Press, $1.50 pap.)

Don't Swallow the Avocado Pit .•.And What To Do
New York, Paul Eriksson. $6.95 (Popular

The first half of this book is superfluous insofar as cookery is
concerned, but there are interesting salad recipes.

Ross, Janet and Waterfield, Michael.
Kitchen; Vegetables as the Center
Books. $2.95 (pap.). (Atheneum,

1975. Leaves from our Tuscan
of a Meal. New York, Vintage
hardbound, $8.95).

A must for all gourmet vegetarians. Although originally published
in 1899, the updating of its format, layout and measurements makes
it highly valuable to the contemporary cook. Arranged alphabeti
cally by the English name of the vegetable, it includes such ap
pealing selections as: a salad of sliced eggplant and tomatoes
cooked in white wine, and jerusalem artichoke soup. Pasta, soups,
rice and mixed vegetables are dealt with.

Ryan, Toni and Ryan, James H., M.D. 1975. The
For Budget-Minded, Health Conscious Cooks.
Co. $3.95 (pap.)

Meatless Meal Guide ...
Los Angeles, The Ryan

An exceptionally good cookbook. The main-dish recipes are varied,
tempting and easy to prepare. Ingredients are readily available,
and the easy-to-follow, step-by-step format makes this an invaluable
tool for the busy cook.

*Sacharoff, Shanta Nimbark. 1972. Recipes from the Vegetarian Hindu
Cuisine; Flavors of India. San Francisco, 101 Productions. $4.95.
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An excellent introduction to the vegetarian cuisines of India. Most
ingredients are readily available. Common vegetables are frequently
offered in substitution for the more esoteric ingredients. Contains
a good glossary of Indian food names and presents an excellent in
troduction to Indian spices, cooking utensils and other ingredients.
Detailed instructions accompany each recipe. A highly recommended
work.

Saling, Ann. 1975. The Carrot Cookbook. Seattle, WA, Pacific Search.
$3.50 (pap.)

An impressive array of recipes using carrots with other fruits and
vegetables. Recipes that include meat frequently use only small
amounts. The chapters on desserts and side dishes have many health
ful treats that seem easy to prepare.

Saltonstall, Maxine J. 1970. First You Take A Leek; Recipes with a
Gourmet Touch. Rutland, VT, Charles E. Tuttle. $2.25 (pap.)

A delightful work as much prized for its humor and charm as its re
cipes. These are predominantly vegetarian, easy to prepare, and ver
satile.

Scammell, R. E. 1970. Thistle Eater's Guide. Lafayette, CA, Floreat
Press. $2.00 (pap.)

A work that takes the magnificent artichoke out of the realm of
gourmet cooking and places it within reach of thistle lovers every
where. Recipes are varied and include the use of fresh, frozen and
marinated artichokes. A large number of vegetarian recipes are in
cluded. Selections include main dishes, salads, side dishes, and
even desserts. The section on basic preparation techniques is par
ticularly helpful.

Schwartz, Florence, ed. 1973. Vegetable Cooking of All Nations. New
York, Crown. $4.95 (pap.)

The arrangement, alphabetical by the name of the vegetable, makes it
easy to locate recipes. The country of origin is affixed to each.
Most of the recipes are for vegetable side dishes; however, there is
a large assortment of main dishes as well. The international flavor
makes this a particularly attractive work.

Seranne, Ann. 1973.
William Morrow.

Ann Seranne's Good Food Without Meat.
$8.95.

New York,

Wnile most of the vegetable dishes are of limited appeal, the egg
and cheese selections are outstanding. A wide range of omelets and
lots of information about cheese; how to select and how to cook with
it. An appealing array of pasta dishes, too. The breads and des
serts are tempting. Helpful hints on how to knead dough and how to
prepare a truly nutritious loaf.
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Shepard, Jean. 1975. The Fresh Fruits and Vegetables Cookbook.
Boston, Little, Brown and Co. $11.95.

A cookbook, but also a guide to the selection, storage and use of
fresh fruits and vegetables. The dictionary section contains more
than forty pages of instructions on care and handling. Various
methods of cooking vegetables are taken up, and an informative chap
ter entitled "Nutrient Highlights of Fresh Fruits and Vegetables"
clearly lists the mineral and vitamin content of more than eighty
five items. Two particularly pertinent chapters deal with meat
substitute dishes and salads.

Shepard, Jean. 1971. Herb and Spice Cooking with a Flair. Brattle
boro, VT, Stephen Greene Press. $1.50 (pap.)

Helpful hints on cooking with herbs and spices; a good introduction.
Not a vegetarian cookbook.

Sheth, Aruna. 1971. The New Indian Cook-Book. Rev. & enl. Thompson,
CT, InterCulture Assoc. $2.75 (pap.)

A delightful work, but simply too exotic for the average American
kitchen. Many Indian names for foodstuffs are not explained in the
short glossary, and many of the ingredients may not be available,
even in well stocked specialty shops.

*Sickler, Roberta. 1973. The Ritual of the Hearth. New York, Collier.
$3.95 (pap.)

An air of mystery and intrigue envelopes this other-worldly work,
but the end result is a collection of delightful and tasteful
complete dinner menus. Arranged by season, twenty full-course
menus are presented, for a total of 116 recipes; completely vege
tarian. Attractive drawings accompany the text. For the cook who
is willing to spend time in the preparation of the family's meals.
Instructions are detailed. A recommended work.

Simmons, Paula. 1975. The Green Tomato Cookbook. Seattle, WA,
Pacific Search Books. $2.95 (pap.)

While many of the recipes are novel, particularly the section on
desserts, it is not, unfortunately, a vegetarian cookbook. Appro
priate for the budget minded cook and vegetable gardener with lots
of green tomatoes.

Simmons, Paula. 1974. The Zucchini Cookbook. Seattle, WA, Pacific
Search Books. $3.50 (pap.)

UniQue, intriguing - well, isn't chocolate zucchini cake one of the
most unusual treats you've ever encountered? Not all of these re
cipes are vegetarian, but those with meat tend to use less expensive
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cuts of beef. An unusual work, though not necessarily appropriate
for the strict vegetarian.

Simon, Andre L., compo 1975. Mushroom Recipes. New York, Dover.
$1.25 (pap.)

Of interest to vegetarians for its 'Continental' style mushroom side
dishes and sauces. Many will provide excellent accompaniment to
vegetable main dishes. Instructions tend to be scant, requiring con
siderable input from the chef.

Singh, Dharamjit. 1970. Indian Cookery. New York, Penguin Books.
$2.95 (pap.)

An excellent introduction to Indian cooking. The philosophy and
methodology of Indian cookery is very carefully outlined. Unfor
tunately, the majority of the recipes are for meat and fowl. Some
excellent vegetable recipes are included. Recommended, particularly
for its introductory chapters.

Snider, Nancy. 1974. Soybean (Protein) Recipe Ideas. New York, Arco
Publishing Co. $.95 (pap.)

Recipes are simple and easy to prepare. Nearly all rely on a soy
product synthesized to taste like meat. Some recipes include meat,
fowl or fish products among their ingredients. A work to consider
as a source for a change-of-pace dinner.

*Southern Living. 1975. Vegetables Cookbook. Lena Sturges, Food Ed.
Birmingham, AL, Oxmoor House. $1.95 (pap.)

In an age of few bargains, this cookbook is certainly a rarity. Ar
ranged in alphabetical order by the name of the vegetable, it offers
a wide assortment of main and side-dish recipes. Many are com
pletely vegetarian and use easily available ingredients. A recom
mended work.

Sunset Books. 1973.
CA, Lane Books.

Sunset Ideas for Cooking Vegetables.
$2.45 (pap.)

Menlo Park,

A fascinating potpourri of recipes ranging from the use of exotic to
common, widely available vegetables. Includes recipes for breads,
soups, casseroles and salads. In the Sunset tradition of excellence.

Thomas, Anna. 1972. The Vegetarian Epicure. New York, Knopf. $4.95
(pap.)

Gourmet delights abound in this fascinating and completely vegetar
ian cookbook. Directions are simple to follow, although many ingred
ients may not be easy to find. An entire section on curries seems
aut~entic, yet adapted to the Western palate. Makes excellent use
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of cheese and eggs as alternate source of protein for vegetarians.

Tobe, John H. 1973. The Natural Foods No-Cook Book. Don Mills,
Ontario, Greywood Publishing Ltd. $1.25 (pap.)

If you don't always care to cook, then you will find this work use
ful. Menus are provided on a daily basis for each of the 365 days
of the year. Ingredients are drawn from fruits and vegetables in
season. A pleasant alternative for preparing one's meals.

Topper, Suzanne. 1973. The Fruit Cookbook. New York, Avon. $2.95
(pap. )

The two most valuable chapters for vegetarians are those on "Accom
paniments to Main Dishes" and "Main Dishes". These have a distinc
tive selection of non-meat recipes that offer welcome changes.
Apricots stuffed with prunes, cottage cheese and toasted soybeans
is just one example.

Van Gundy Jones, Dorothea and Lager, Mildred. 1963. The Soybean Cook
Book. New York, Arco. $1.50 (pap.)

An unusually palatable, varied selection of soybean, main-dish, soup
and even dessert recipes. Here is a way to make sweet treats such
as pumpkin pie rich in protein while retaining their appeal. The
chapter on "Meat Replacement Dishes" is well done since it includes
both easy-to-prepare dishes using convenience foods, and tasty
loaves and casseroles. A recommended work for the soybean lover.

Veerasawmy, E. P. 1970. Indian Cookery for Use in All Countries.
Thompson, CT, InterCulture Assoc. $2.75 (pap.)

While there are fewer vegetarian recipes in this work than in some
others, it has been prepared especially for the western cook. An
excellent glossary of Hindu and Tamil names. Helpful substitutions
are suggested for ingredients difficult to obtain or time consuming
to prepare in western kitchens.

Vezza, Veronica. 1972. Vegetarian Cooking Made Easy and Delectable.
North Hollywood, CA, Wilshire Book Co. $2.00 (pap.)

The recipes here are simple and easy to follow. In fact, that may
be their disadvantage, for they are so simple that they tend to lack
appeal. The sweets and desserts are a taste-tempting alternative to
overly sweet treats. Recipes will require some transposing since
they are presently designed for English kitchens.

*Waldo, Myra.
Bantam.

1962. The Complete Book of Vegetable Cookery.
$1. 00 (pap.)

New York,

One of the last cookbook bargains. A cooking chart shows .method of
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preparation, how to cook and time required. One of the best assort
ments of main-dish recipes which are both simple to prepare and a
gourmet's delight. The "baked eggplant with cheese custard" was ex
cellent. The majority of the recipes contain no meat. Recommended.

Walker, Janet. 1974. The Janet Walker Vegetarian Cookery Book: 777
Recipes. North Hollywood, CA, Wilshire Book Co. $2.00 (pap.)

An all-purpose vegetarian cookbook offering recipes for soups, main
dishes, sauces, sweets and salads. Soup recipes are hearty. Main
dishes tend to lack substance, usually calling for only a few in
gredients. The majority of the recipes are for sauces, preserves,
~illings, batters and icings.

*Wason, Betty. 1965. The Art of Vegetarian Cookery. New York, Ace
Books. $1.25 (pap.)

A delightful selection of international vegetarian recipes. A good
assortment of main dishes either strictly vegetarian or of the egg
and-cheese variety. A separate section, nut entrees, offers both
main dishes and sweets. A recommended work.

Whyte, Karen Cross. 1973. The Complete Sprouting Cookbook. San
Francisco, Troubador Press. $3.95 (pap.)

An excellent guide for the beginner as well as the more experienced
sprouter. Clearly outlines four different sprouting methods, while
providing detailed directions for sprouting twenty-five different
seeds and beans. Generally, vegetarian recipes accompany the text.
If all instructions work as well as those for sprouting alfalfa
seeds, then this is certainly a work to acquire.

*Whyte, Karen Cross. 1970. The Complete Yogurt Cookbook. San
Francisco, Troubador Press. $3.95 (pap.)

A cleverly illustrated work that is full of healthful, taste-appeal
ing selections. For the diet-conscious, there is the section on
salad dressings - everything from thousand island to cheddar cheese
dressing (with caraway) is made with yogurt. Non-meat main dishes
which emphasize the use of dairy products as an alternate source of
protein are included. A recommended work.

*Williams-Heller, Ann. 1973. Nature's Own Vegetable Cookbook. New
York, Arco. $1.45 (pap.)

Many helpful nutritional guidelines with daily menu planner (as pre
pared by the U. S. government). Instructive chapters deal with
selecting, handling, cleaning and storing vegetables. A varied and
exciting selection of tempting recipes which seem easy to prepare,
and yet attractive to serve. Eggplant dalmatian style and cabbage
goulash are typical examples. Recommended.
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1957. A Is for Apple ...Recipes Using the Apple 
Fruits. Richmond, VA, The Dietz Press. $2.50

Everything you always want ed to know about apples, and then some.
More than 250 recipes including main dish selections, salads, pre
serving and canning, and marvelous desserts. Many helpful hints on
storing fresh apples.

ADDENDUM

Books currently in print, but not see~ Qy the reviewer at press time.

Barkas, Jane. 1975. The Vegetable Passion. New York, Scribner's.
$8.95.

Briscoe, Alan. 1974. Soybean Granule Recipes. Bountiful, UT,
Horizon Utah. $.60 (pap.)

Buxbaum, Larry M. 1975. The Yoga Food Book. Carlinville, 1L,
Universal Great Brotherhod, Inc. $4.95.

Cartan , Paul. 1974. Simple Vegetarian Cookery. Brooklyn,
Revisionist Press. $29.50.

Clair, Rosine. 1975. French Gourmet Vegetarian Cookbook. Millbrae,
CA, Celestial Arts Publishing Co. $3.95.

Ewald, Ellen B. 1973.
Ballantine Books.

Recipes for a Small Planet.
$1. 95 (pap.)

New York,

The Farm Vegetarian Cookbook. 1975. Summertown, TN, Book Publishing
Co. $1.95.

Flinders, Carol, et al.
Vegetarian Cookery.

1975. R. N. Laurel's Kitchen. A Handbook for
Berkeley, CA, Sadhana Press. $8.95.

Gebhardt, Mattie L. 1975. Meatless Recipes. Wheaton, IL: Theosophical
Publishing House. $2.50.

Gethers, Judy and Lefft, Elizabeth. 1975. The World Famous Ratner's
Vegetarian Cookbook. Des Plaines, 1L, Bantam. $1.50 (pap.)

Holzer, Hans. 1973. The Vegetarian Way of Life. New York, Pyramid
Publications. $1.25 (pap.)

Kelly, Donna G. 1974. Scientific Nutrition and Vegetarian Cookbook.
Tilton, NH, Sant Bani Press. $3.50.
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Laden, Alice and Minney, R. J. 1974. The George Bernard Shaw Vegetar
ian Cookbook. New York, Pyramid Publications. $1.50.

Lappe, Frances M. and Ewald, Allen B. 1974. Great Meatless Meals. New
York, Ballantine Books. $1.50 (pap.)

Mayer, Paul. 1975. Vegetable Cookbook. Concord, CA, Nitty Gritty.
$3.95 (pap.)

Michaelson, Mike. 1975.
Lakes Living Press.

The Great Tomato Cookbook.
$4.95 (pap.)

Chicago, IL, Great

Osborne, Mable. 1974.
Revisionist Press.

Meatless Dishes for Hay Dieters.
$35.00.

Brooklyn,

Patten, Marguerite. 1968. Fruit and Vegetable Cookery. Rev. ed. New
York, International Publications Service. $4.50.

Treber, Grace J. 1972. Why Kill to Eat: 1000 Plus Gourmet Recipes.
New York, Source Publications. $5.95.

Vithaldas, Yogi and Roberts, Susan. 1968. Yogi Cook Book. New York,
Crown. $3.50.

Voltz, Jeanne. 1975. The Los Angeles Times Natural Foods Cookbook.
New York, New American Library. $1.95 (pap.)
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