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alcoholic drinks
Champagne with Passion (passion fruit), 75
Fancy Gin and Tonic (limequat), 53
Green Margarita (horned melon), 39
Guava Daiquiri, 38
Longevity Vodka (Buddha’s hand), 17
Margarita Salicornia Gelatin Shots, 267
Peach Sangria, 80
Red-Hued (blood orange), 69
Star Fruit garnish, 106
Watermelon Margaritas, 118

alligator pear. See avocado
American gai lan. See rapini
appetizers

Artichoke Pesto Crostini, 128
Boats/Scoopers (endive), 181
Building on a Star (star fruit), 106
Canapé Canoes (celery), 151
Caramelized Fruit and Cheese (pear), 84
Cheese-Coated Grapes, 32
Colorful ( jicama), 208
Crudités with Salt (radish), 259
Cuke Cups (cucumber), 173
Dip Dippers (sunflower choke), 278
Dippers (snow peas), 245
Grilled Stuffed Portobello Mushrooms, 227
Kiwi Bruschetta, 45
Marinated Magic (mushroom), 226
Mellow-Out Roasting (garlic), 195
Midcentury Hip (water chestnut), 299
Pickled along with Carrots (rutabaga), 265
Pickled Pods (okra), 230
Pickles with Holes (lotus root), 218
Prosciutto Wraps (mango), 62
Radicchio Bruschetta, 255
Sweet-Salty (melon and prosciutto), 67
Taro “Tostada”, 285
Tindora with Salt, 287
Warm Figs Stuffed with Prosciutto and Goat

Cheese, 28–29

See also dips; snacks
apple pear. See Asian pear
aprium. See pluot/plumcot/aprium
artichoke, 126–128
Asian pear, 4–6
avocado, 129–131

bakes, Cardoni Bake, 147
banana, 7–11
banana leaf, 11
bean, 132–135
beef

Crunchy Burgers (water chestnut), 299
Pineapple Ginger Beef, 92–93
Prime Rib Team (horseradish), 206
Roast with Garlic, 196

beet, 136–138
berry, 12–16
bitter gourd. See bitter melon
bitter melon, 139–140
blackberry, 12–15
blueberry, 12–15
boysenberry, 12–15
bread. See quick bread
breakfast

Breakfast Sauté (pineapple), 92
Slow-Cooked Breakfast (jujube), 43
See also eggs

broccolini, 141–142
broccoli raab. See rapini
buckle, Peach or Nectarine, 80–81
Buddha’s hand citron, 16–17
burdock. See gobo root
butter

Balsamic, 189
Better (lime), 51
Ginger Quince, 100
Ginger-Tumeric, 192
Horseradish, 206
Papaya, 72

index
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Quick Garlic, 196
Wasabi, 207

cabbage, 142–145
cabbage turnip. See kohlrabi
cactus leaf, 147–149
cactus paddle. See cactus leaf
cactus pear, 18–19
cape gooseberry, 12–15
carambola. See star fruit
cardoni, 146–147
cardoon. See cardoni
carrots, Moroccan Carrots à la Orange, 70
cassava. See yuca root
celeriac. See celery root
celery, 150–152
celery root, 153–155
chard, 155–157
cherimoya, 20–22
chicken

Fifteen-Minute Lemongrass Chicken, 216
Grilled Chicken with Green Babies, 222
Yu Choy Sum, Prosciutto, Cheese, and Chicken,

308
chile, 158–163
Chinese broccoli. See gai lan
chinese gooseberry. See kiwi
Chinese okra. See okra
chips

Malanga, 220
Plantain, 11

choy, 163–166
chrysanthemum leaf. See tung ho
citronella. See lemon grass
clams, Steamed (nira grass), 229
coconut, 22–25
compote

Heat-Wave (cherimoya), 20–21
Kumquats with Pears, 47
Poached Maradol, 72
Quince ’n’ Cream, 100
Rosemary-Scented Orange and Grapefruit, 70
Slow-Cooked Breakfast (jujube), 43
Tropical, 56
Wine-Kissed Pears, 84

corn, 166–169
coulis

Catchy Coulis (passion fruit), 75
for Crab Cakes (pepino melon), 90
Raspberry Coulis, 16

couscous
Babies in Couscous (artichokes), 128
Baked Tomatoes Stuffed with, 294–295
Citrusy, 111
With Broccolini, 142
With Salicornia, 266

cranberry, 12–15
crème brûlée

Cherimoya, 21–22
Lemongrass, 216

crisp, Rhubarb, 263
cucumber, 170–173
curcuma. See tumeric
currant, 12–15
custard, Lemongrass, 216
custard apple. See sapote

dasheen. See taro root
desserts

Baked Quince, 100
Baked Skyscrapers (Asian pear), 5
Caramelized Crowns (grapefruit), 35
Cheese-Stuffed Dessert (pluots), 95
Cherimoya Crème Brûlée, 21–22
Chocolate-Coated Rambutan, 102
Chocolate Dipped Kumquats, 47
Chocolate Fondue Dippers, 45
Dragon Fool (dragon fruit), 26
Frosty, Coconut Snowballs, 25
Heat-Wave Compote (cherimoya), 21
Hot and Cold Heaven (fig), 28
Jackfruit Martini Sundae, 41
Key Lime and Pistachio Parfaits, 52
Lemon Curd, 50
Maya Mousse (cherimoya), 21
Nectarine Sundaes, 80
Pavlova, 76–77
Poached Figs, 27–28
Red Wine Peaches or Nectarines, 80
Simplicity (pepino melon), 90
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Sugared, Sautéed, and Served with Cheese

(jujube), 43
Tangerine Soufflés, 112–113
See also compote; fruit salad; pastry; sorbet

dessert sauces
Asian Pear, 5
Bright and Light (persimmon), 87
Candied Dandies (limequat), 54
Candied Kumquat Topping, 47
Catchy Coulis (passion fruit), 75
Cheesecake Topper (tamarillo), 107
Kiwi, 45
Lemongrass, 216
Prickly Pear, 19
Raspberry Coulis, 16
Rhubarb, 262
Sapote, 104
Stars in Sugar Syrup (star fruit), 106
Tropical Topper, 51
See also ice cream toppers

dips
Baba Ghanoush, 177
Guacamole, 130–131
Guacamole with Salicornia, 267
Pea-Camole, 245
Salsa and Black Bean, 162
Wakeup Guacamole (wasabi), 207
Yu Choy Sum, 307

dragon fruit, 25–26
drinks

Green Margarita (horned melon), 39
Jackfruit Lassi, 41
Limequat Cubes, 54
On the Rocks (lemon), 50
Tamarind Aguas Frescas, 109
Tropical Shirley Temple (cactus pear), 19
See also alcoholic drinks; smoothies

duck, Roast with Radishes, 259

eddo. See taro root
eggplant, 174–178
eggs

Chard Omelet Filling, 157
Scrambled with Tomatoes, 294

Sublime Scramble (cactus leaves), 148
endive, 179–182

feijoa, 37–38
fennel, 183–186
fiddlehead fern, 186–187
fig, 27–29
fingered citron. See Buddha’s hand citron
fish and seafood

Asian-Style Steamed Whole Fish, 297–298
Fillet of Salmon with Squash and Kumquats,

47–48
Fish Bliss (tangerine), 111
Fish Fillets with Fennel and Orange, 185
Jackfruit Salad with Shrimp, 41
Pepino Melon Coulis for, 90
Steamed Mussels or Clams (nira grass), 229
Stuffed Slices (bitter melon), 140
Tangy Shrimp or Mussels (lemongrass), 216
Yuzu Vinaigrette for, 119

fritters
Malanga and Sweet Potato, 220
Yuca, 306

frozen desserts. See ice cream; sorbet
fruit, main dishes with

Fillet of Salmon with Squash and Kumquats,
47–48

Fish Bliss (tangerine), 111
Fish Fillets with Fennel and Orange, 185
Jackfruit Salad with Shrimp, 41
Mango Roast Pork Loin, 63
Pineapple Ginger Beef, 92–93
Sweet-Salty-Tart Pasta (fig), 28

fruit salad
Bonanza, 43
Fall Fruit, 87
Fancy Fruit, 75
Fruit Bonanza, 117
Mango Marriage, 102
Rainbow Fruit, 57
Supreme, 55
Sweet-Edged Beauty (lotus root), 218
Uniq with Minty Attitude, 114

fruit side dishes
Balsamic-Dressed Pluots, 95
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Citrusy Couscous, 111
Grilled Peaches or Nectarines, 80
Mashed Plantain, 10
No-Toil Broil (pineapple), 92
Rice (coconut milk), 25
Roasted Grapes, 32
Roasted Pears, 84
Subtle Sweet Meat (fig), 28
Tostones (plantain), 11

gai lan, 188–189
gai ngot. See yu choy sum
galangal, 189–192
garlic, 193–196
garnish

Crisp Fried Shallots, 270
Frizzled leeks, 214
Gremolata Glamour (lemon), 50
Mashed Potato (hearts of palm), 204
Microgreens for Crab Cakes, 222
Orange Gremolata, 70
Pickles with Holes (lotus root), 218
for Pot Roast (parsley root), 240
Taco or Tostada ( jicama), 208

ginger, 191–192
girsole. See sunflower choke
gobo root, 197–198
gooseberry, 12–15
grapefruit, 33–36
grapes, 30–32
greens, 199–203
gremolata

Glamour (lemon), 50
Orange, 70

grilled dishes
Eggplant, 176
Green Pods (okra), 230
Grilled Chicken with Green Babies, 222
Grilled Delight (artichokes), 128
Grilled Glory (fennel), 184
Grilled Mexican BBQ Onions, 237
Grilled Peaches or Nectarines, 80
Grilled Pumpkin, 253
Grilled Radicchio, 255
Grilled Stuffed Portobello Mushrooms, 227

Grill-Roasted Russets or Yukon Golds, 249
Grill Thrill (leeks), 214

guava, 37–38

hamburg parsley. See parsley root
hearts of palm, 203–204
horned melon, 39
horseradish, 205–206

ice cream
Frosty, Coconut Snowballs, 25
See also sorbet

ice cream toppers
Asian Pear, 5
Horned Melon, 39
Longan, 55
Uniq Fruit, 114

Indian date. See tamarindo
Italian broccoli. See rapini
Italian chicory. See radicchio

jackfruit, 40–41
Japanese plum/Japanese medlar. See loquat
Jerusalem artichoke. See sunflower choke
jicama, 207–209
jujube, 42–43

kaffir lime leaf, 51–52
kiwi, 44–45
knob celery. See celery root
kohlrabi, 210–211
kumquat, 46–48

lamb, Roast with Garlic, 196
leek, 212–214
lemon, 48–49
lemon grass, 215–216
lichee. See lychee
lily root. See lotus root
lime, 49–52
limequat, 53–54
litchi/litchi nut. See lychee
loganberry, 12–15
longan, 54–55
loquat, 56–57
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lychee, 58–59

main dishes. See couscous; fish and seafood; fruit,
main dishes with; meat; pasta; stir-fry;
vegetable(s), main dishes with

malanga, 219–220
mandarine, 110–113
mango, 60–63
manioc. See yuca root
marmalade, Rhubarb, 262–263
mayapple. See loquat
meat

Crunchy Burgers (water chestnut), 299
Fifteen-Minute Lemongrass Chicken, 216
Grilled Chicken with Green Babies, 222
Leek and Prosciutto Tart, 214
Mango Roast Pork Loin, 63
Pineapple Ginger Beef, 92–93
Prime Rib Team (horseradish), 206
Roast Duck with Radishes, 259
Roast with Garlic, 196
Stuffed Eight Balls (squash), 276–277
Stuffed Slices (bitter melon), 140
Yu Choy Sum, Proscuitto, Cheese, and Chicken,

308
melon, 64–67
Mexican husk tomato. See tomatillo
Mexican potato. See jicama
microgreens, 221–222
mousse, Maya Mousse (cherimoya), 21
mushroom, 223–227
mussels

Steamed (nira grass), 229
Tangy (lemongrass), 216

nectarine, 77–81
nira grass, 228–229
nopal/nopalito. See cactus leaf

okra, 229–230
ong choy, 231–232
onion, 233–238
orange, 68–70

ostrich fern. See fiddlehead fern
oyster plant/oyster vegetable. See salsify

papaya, 71–73
parfait, Key Lime and Pistachio, 52
parsley root, 239–240
parsnip, 241–242
passion fruit, 75–77
pasta

Artichoke Pesto, 128
Babies in Pasta (artichokes), 128
Blanched Greens with, 202
Ferns ’n’ Pasta (fiddlehead fern), 187
’n’ Greens, 232
with Rapini, Mushrooms, and Pecorino, 261
Sweet-Salty-Tart Pasta (fig), 28
Zucchini Fettucine, 275

pasta salad
Salad with Feta and Tomatoes (broccolini), 142
Warm Pasta Salad with Chard, 157

pastry
Asian Pear Turnovers, 6
Peach or Nectarine Buckle, 80–81
Rhubarb Crisp, 263

pea, 242–246
peach, 77–81
pear, 82–85
pepino melon, 89–90
persimmon, 85–88
pesto, Artichoke, 128
pickled vegetables

Fire and Ice Freezer Pickles (tindora), 287
Pickled along with Carrots (rutabaga), 265
Pickled Pods (okra), 230
Pickles with Holes (lotus root), 218

pieplant. See rhubarb
pineapple, 90–93
pitaya. See dragon fruit
pizza, Pear Pizza with Caramelized Onions, 84–85
plantain, 10–11
plumcot. See pluot/plumcot/aprium
pluot/plumcot/aprium, 93–95
poached fruit. See compote
pomegranate, 96–98
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pork
Mango Roast Pork Loin, 63
Roast with Garlic, 196
Stuffed Slices (bitter melon), 140

potato, 246–250
poultry, Sunshine Roast Chicken, 70
prickly pear. See cactus pear
pummelo, 35–36
pumpkin, 251–253

quesadillas, Cactus Quesadillas, 149
quick breads

Banana with Coconut and Pistachio, 9–10
Tropical (guava), 38

quince, 99–100

rabe. See rapini
radicchio, 254–256
radish, 256–259
rambutan, 101–102
rapini, 260–261
raspberry, 12–16
rau muong. See ong choy
red chicory. See radicchio
relish

Cranberry-Limequat, 54
Cranberry-Pear, 84
Pickled Daikon and Maui Onion, 259

rhubarb, 262–263
rice

Babies in Rice (artichokes), 128
Chard with Ginger Rice, 156–157
Easy Asian (squash), 275
Fried Rice (choy), 164
Green and Glorious (tomatillo), 289
with Heart (hearts of palm), 204
Lemony, 215
with Melon Chunks, 67
and Peas, 245
Risotto (corn), 168
Roasted Butternut Squash Risotto, 304
with Tung Ho, 297
With Broccolini, 142

risotto. See rice

rooted parsley. See parsley root
rutabaga, 264–265

salad
with Asian Flare (tung ho), 297
Asparagus and Gold Beets, 137
Beans NiÁoise, 135
Beet and Baked Onion, 237
Beets ‘n’ Goat, 137
Blueberry and Greens, 15
with Cheesy Topping (artichokes), 128
Cold “Steak” Salad with Radishes, 259
Composed (fiddlehead fern), 187
Corn and Tomato, 168–169
Cucumber-Loquat, 57
Endive-Fennel-’Cado (avocado), 131
Fresh Vegetable with Asian Dressing, 299
Fried Bitter Melon, 140
Green with Fuyu Persimmons, Pomegranates,

and Blue Cheese, 88
Grilled Glory (fennel), 184
Heaven (microgreens), 222
Jackfruit with Shrimp, 41
Jicama and Papaya, 208–209
Licorice-Kissed, 184
Marinated Cardoni, 147
Marinated Hearts of Palm, 204
Marinated Vegetable, 267
Nopalitos (cactus leaves), 149
Pomegranate, Orange and Dried Cranberry, 98
Radicchio and Pine Nut, 256
Rice with Melon Chunks, 67
Salads with Attitude (horseradish), 206
Sautéed Yuca with Avocado, 306
Scarlet-Speckled, 97
Shrimp, Avocado, and Grapefruit, 35
Simple (cucumber), 172
Simple but Splendid Greens, 50
Slumgullion (tomato), 294
Southeast Asian Green Papaya, 72
Southeast Asian Pummelo, 36
Soybean Greek, 135
Spicy, 67
Spicy 3-Cabbage Slaw, 144–145
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Tamarillo-Tomato, 107
Tindora, 287
Uniq Fruit, Avocado, and Red Onion, 115
Vietnamese Cucumber, Noodle, and Shrimp, 173
Waldorf with Tangy Attitude (kohlrabi), 211
Watermelon Radish, 259
See also fruit salad; pasta salad

salad dressing
Celery Root Remoulade, 154
Cilantro Vinaigrette, 92
Creamy Elephant Garlic, 196
Cuke-Scented (cucumber), 172
Green Goddess (avocado), 131
Horned Melon, 39
Lime ’n’ Jalapeño, 162
Papaya Mint, 73
Passion Fruit Vinaigrette, 75
Raspberry, 15
Raspberry Vinaigrette, 98
Tamarind Vinaigrette, 109
Tangerine Vinaigrette, 111
Tomatillo, 289
Tropical (cherimoya), 21
Vietnamese, 173
Watermelon Vinaigrette, 117
Yuzu Vinaigrette, 118–119

salicornia, 266–267
salmon, Fillet of Salmon with Squash and Kumquats,

47–48
salsa

Autumn (persimmon), 87
Lychee and Crystallized Ginger, 59
Mango, 62
Mango Tango, 57
Pluot-Pineapple, 95
Pomegranate Confetti, 97–98
Verde (tomatillo), 290

salsify, 267–269
sapote, 103–104
sauces

Coulis for Crab Cakes (pepino melon), 90
Creamy Topping (chile), 162
Ginger Dipping, 192

Grapefruit Beurre Blanc, 35
Mango-Habanero, 162
Non-Apple Applesauce (quince), 100
Saucy Guavas, 38
Simple Ponzu, 119
Tamarillo, 107
Uniq Fruit, 114
See also dessert sauces; salsa

sausage, Stuffed Eight Balls (squash), 276–277
sea asparagus. See salicornia
sea bean. See salicornia
seafood. See fish and seafood
seeds, Pumpkinseeds Roasted, 253
shallot, 269–271
shrimp

Jackfruit Salad with Shrimp, 41
Stuffed Slices (bitter melon), 140
Tangy (lemongrass), 216
Vietnamese Cucumber, Noodle, and Shrimp

Salad, 173
side dishes. See fruit side dishes; vegetable side dishes
smoothies

Cherimoya, 20
Mixed Berry, 15
Sapote Shake, 104

snacks
Frozen Grapes, 32
Malanga Chips, 220
Mexican (jicama), 208
Plantain Chips, 11
Pumpkinseeds Roasted, 253
Toasted and Salted Coconut, 25
Tropical Pops (rambutan), 102
See also dips

sorbet
Easy Mango, 62
Freezer Pleaser (sapotes), 104
Grapefruit, 35
Lazy-Way Persimmon, 86
Meyer Lemon and Buddha’s Hand Citron, 17
Meyer Lemon Sorbet, 51–52
Sweet-Sour (tamarind), 109
Tangerine, 111

soufflés, Tangerine, 112–113
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soup
Chicken Noodle Hot and Sour with Gallangal in

Dutch Oven, 192
Chrysanthemum (tung ho), 296
Cream o’cado (avocado), 131
Cream o’ Fennel, 184–185
Cream of Sunflower (sunflower choke), 279–280
Easy Mushroom, 225–226
Fancy Escarole, 182
Gobo and Mushroom, 198
Lion’s Head Stew, 165–166
Magenta (beets), 138
Rustic Caldo Verde, 249
Shredded Taro, 286
Spicy (tomatillo), 289
Spicy Coconut, 282
Spicy-Sweet (cantaloupe), 67
Splendor (fiddlehead fern), 186
Sub (ong choy), 232
Triple “C” (cabbage), 154
Vegetable (kohlrabi), 211

spreads
Mellow-Out Roasting (garlic), 195
No Mayo (avocado), 131
Sharp (horseradish), 206
See also butter

squash blossom. See summer squash
star fruit, 105–106
stir-fry

Asian Flourish (broccolini), 142
Cabbage, 144
Cherry-Tomato, 292
Chicken and Chinese Celery, 152
Gobo, 198
Lotus, 218
Quickie (rapini), 261
Salsi-Fried (salsify), 269
Vegetable (nira grass), 229
Water Spinach, 232
With Bitter Attitude (bitter melon), 140
Yu Choy Sum, 307

strawberry, 12–16
striped sea bass, Asian-Style Steamed Whole Fish,

297–298

summer squash, 271–277
sunchoke. See sunflower choke
sunflower choke, 278–280
swede. See rutabaga
sweet potato, 280–284
syrup, Sweet-Tart (pomegranate), 97

table beet. See beet
tamarillo, 107–108
tamarind. See tamarindo
tamarindo, 108–109
tangerine, 110–113
taro root, 284–286
tarts, Leek and Prosciutto Tart, 214
tendora. See tindora
tindora, 286–287
tomatillo, 288–290
tomato, 291–295
tree tomato. See tamarillo
tumeric, 191–192
tung ho, 296–298
turnip-rooted parsley. See parsley root
turnovers, Asian Pear, 5

ugli fruit. See uniq fruit
uniq fruit, 113–115

vegetable main dishes
Asian Flourish (broccolini), 142
Cactus Quesadillas, 149
Potato and Chile Gratin, 163
Taco Filling (yuca), 306
See also couscous; pasta; stir-fry

vegetable side dishes
Baked and Spiked Sweet Potatoes, 282
Beans ‘n’ Bacon, 135
Beautiful Mash (taro root), 286
Blanch the Bold (greens), 201–202
Blossom Bundles (zucchini flowers), 276
Boil, Toss, and Eat (chard), 156
Braised Belgian Endive, 182
Braised Cabbage, 144
Braised Leeks, 214
Broccoli Buddy (gai lan), 189
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California Succotash, 169
Cardoni Bake, 147
Celery Root and Potato Teamwork, 154
Celery Victor, 151
Cheesy Blues (rutabaga), 264
Cheesy Spuds (kohlrabi), 211
Chili and Olive Oil Sauté (broccolini), 142
Chinese Okra Butter Braise, 231
Collard Greens and Carrots with Balsamic

Glaze, 202–203
Creamed Boilers or Pearls (onions), 238
Creamed Parsnips, 242
Creamy, Bacony Braise (cabbage), 144
Crisp Oven-Baked Wedges (sweet potato), 282
Crowd Corn, 168
Fava Succotash, 135
Fingerlings Supreme, 249
Fried Okra, 230
Garlic Mashed Potatoes with Shallots, 270–271
Garlic Mashed Spuds, 196
Gingered Sweet Potatoes, 192–193
Gobo Mash, 198
Gratin of Green Apples and Sweet Potatoes,

283–284
Harvard Beets, 138
Leekie Mashed Potatoes, 213
Malanga and Sweet Potato Fritters, 220
Mashed Salsify, 268
Mashed, Sugared, and Gingered (malanga), 220
Mexican-Style Corn on the Cob with Cheese

and Lime Juice, 169
Mixed Sauté (fiddlehead fern), 187
Oyster Sauce Finale (gai lan), 189
Pan-Fried Eggplant, 176
Pan-Fried Taro Root, 286
Quick Side Dish (radicchio), 255
Ratatouille, 177–178
Red, White, and Blue Potato Salad, 249–250
Roasted Kohlrabi, 211
Roasted Plum Tomatoes, 292, 294
Roasted Roots (parsley roots), 240
Roasted Shallots, 270
Roasted Sweet (onion), 236–237

Root Roast (parsnips), 242
Rutabaga with Herbs and Buttered Crumbs,

265
Salsify with Béchamel Sauce, 268–269
Sautéed and Lightly Browned (tindora), 287
Sautéed Mushroom Melange, 225
Sauté the Softies (greens), 202
Skin-on Rustic Red Mash (red potatoes), 249
Soupy but Scrumptious (cardoni), 147
Spanish Simmer (mushrooms), 226
Spinachlike (yu choy sum), 307
Spuds with Crunch (cabbage), 144
Steam and Dress (ong choy), 232
Steamed or Boiled Sunflower Choke, 279
Steamed Rapini, 260
Steamed and Seasoned (choy), 165
Stuffed Babies (eggplant), 177
Sweet-Glazed Cipolline Onions, 238
Sweet Sauté (hearts of palm), 204
Warm, Herbed and Buttered (Beets), 138
Warm Sugar Snap and Black-Eyed Pea Mélange,

245–246
Wasabi Mashed Potatoes, 207
Yuca Crisps, 306
Yuca Fritters, 306
Yukon-Gold-Parsley Root Mashed Potatoes, 240
See also grilled dishes; rice

vinaigrette. See salad dressing
vodka, Longevity Vodka (Buddha’s hand), 17

wasabi, 206–207
water chestnut, 298–299
watermelon, 116–118
water spinach. See ong choy
wild strawberry, 12–16
winter squash, 300–304

yam bean. See jicama
yautia. See malanga
yuca root, 305–306
yu choy sum, 307–308
yuzu, 118–119

zapote. See sapote
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