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Vegetables have a bad reputation. They're often seen as bland, boring, and
tasteless. But what if | told you that vegetables can actually be delicious? In
fact, they can be so delicious that you'll actually want to eat them.

That's the message of Byung Chan Song's new book, Don't Eat Your
Veggies. Song is a renowned chef and nutritionist who has spent years
studying the art of cooking vegetables. In his book, he shares his secrets
for making vegetables taste amazing.

Song's approach to cooking vegetables is simple: he uses fresh, high-
quality ingredients and he cooks them in a way that enhances their natural
flavors.
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One of the most important things to remember when cooking vegetables is
to not overcook them. Overcooked vegetables are mushy and bland.
Instead, cook vegetables until they are just tender-crisp.

Another important tip is to use a variety of cooking methods. Roasting,
grilling, sautéing, and steaming are all great ways to cook vegetables.
Experiment with different methods to find the one that you like best.

Finally, don't be afraid to add some flavor to your vegetables. Herbs,
spices, and sauces can all help to enhance the flavor of vegetables.
Experiment with different flavor combinations to find the ones that you like
best.

If you follow these tips, you'll be surprised at how delicious vegetables can
be. So next time you're at the grocery store, don't be afraid to pick up a few
extra vegetables. You might just be surprised at how much you enjoy them.

Recipes from Don't Eat Your Veggies

Here are a few recipes from Don't Eat Your Veggies to get you started:

Roasted Brussels Sprouts with Balsamic Glaze
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Ingredients:

= 1 pound Brussels sprouts, trimmed and halved
= 2 tablespoons olive oll

= 1/4 teaspoon salt


https://librarycard.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IjFsS2JoKzgzMFltZmdmWU45UmdSUlFTRitTSlh3NDdaSVJSOWloaUVKUDJkSGp0Q2JEWGdiN2MwdkZ6aGdlK3BwT0xEQ0ljRklRVWZJVHdcL2p0VnB2NU0ranhyUGFQdkpwXC9IUXNJN0ZmZmVuRUpGRnNGVmYwck42OWtLVUY5RzBZS0R1eEhqaEVzWFZGMTFCR2w4c3V3VjFLT0xpd2ltY0h0aGlBdmtpVU9JPSIsIml2IjoiYjQ5MTkxYzZiZWJhMjJjYWIwYmIxZjcyY2QyZmFmZTQiLCJzIjoiZTA4YmI0NzNkNzRmN2RhOSJ9

= 1/4 teaspoon black pepper
= 1/2 cup balsamic vinegar

= 1 tablespoon honey
Instructions:

1. Preheat oven to 400 degrees F (200 degrees C).

2. In alarge bowl, combine Brussels sprouts, olive oil, salt, and pepper.
Toss to coat.

3. Spread Brussels sprouts on a baking sheet and roast for 20-25
minutes, or until tender and browned.

4. In a small saucepan, combine balsamic vinegar and honey. Bring to a
simmer over medium heat and cook for 5 minutes, or until thickened.

5. Drizzle balsamic glaze over roasted Brussels sprouts and serve.

Sautéed Kale with Garlic and Lemon



Ingredients:

= 1 bunch kale, chopped

= 2 tablespoons olive oil

= 2 cloves garlic, minced

= 1/4 teaspoon salt

= 1/4 teaspoon black pepper

= 1 lemon, juiced
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Instructions:

1. Heat olive oil in a large skillet over medium heat.

2. Add garlic and sauté for 1 minute.

3. Add kale, salt, and pepper. Sauté for 5-7 minutes, or until kale is

wilted.

4. Stir in lemon juice and serve.

Grilled Corn on the Cob with Herb Butter



Ingredients:

= 6 ears of corn, husked
= 1 cup (2 sticks) unsalted butter, softened

= 1/4 cup chopped fresh herbs (such as parsley, basil, or cilantro)
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= 1 teaspoon salt

= 1/2 teaspoon black pepper

Instructions:

1. Preheat grill to medium-high heat.
2. In a small bowl, combine butter, herbs, salt, and pepper. Mix well.
3. Spread butter mixture evenly over corn.

4. Girill corn for 10-15 minutes, or until cooked through and slightly
charred.

5. Serve immediately.

These are just a few of the delicious recipes in Don't Eat Your Veggies. If
you're looking for a way to make vegetables more exciting, this book is a
great place to start.

Don't Eat Your Veggies is available now at Our Book Library.com and
Barnes & Noble.
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Discover the Unbreakable Bond Between a
Mother and Her Son in "Praying and Praising
Mama"

Delve into an extraordinary narrative that celebrates the power of love,
faith, and family in "Praying and Praising Mama." This captivating book
will touch your...

It's a New Day Every Ten Minutes: Transform
Your Life with Mindfulness

In the tapestry of life, we often get caught up in the threads of the past
and the worries of the future, losing sight of the present moment. This...
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