Chapter 29

Vegetable Topics
1. Nutrients in Vegetables

2. Types of Vegetables   (flowers and Fruits)

3.Types of Vegetables (seeds and stems)

4. Types of Vegetables ( leaves/ roots)

5. Types of Vegetables ( Tubers / Bulbs)

6. Identifying Vegetables
7. Sea Vegetables

8. Colorful Vegetables

9. Selecting / Storing Vegetables

10. Choosing Quality Vegetables (shape, size and condition)

11. Choosing Quality Vegetables ( ripeness, color and texture)

12. Storing potatoes

13. storing onions

14. storing other vegetables.

15. washing fresh vegetables

16. Preparing raw vegetables

17. How cooking affects vegetables?

18. Simmering Vegetables

19. Simmering root vegetables

20. Steaming vegetables

21. Braising vegetables

22. Frying Vegetables

23. Grilling vegetables

24. Convenience vegetables

