
Green Leafy Vegetables Names
Borscht  –  Eastern  European  sour  soup  2fe2b32079  Cabbage  soup  –  Prepared  using  sauerkraut  or  white  cabbage
2fe2b32079 The central ingredient of mallung is a leafy green vegetable, finely shredded and combined with a standard
set  of  ingredients  to  enhance  and  support  their  flavour.  Different  plants  are  used  to  make  mallung  including  cassia,
passionfruit leaves, watercress, or water spinach leaves. In western countries leafy vegetables such as spinach, cabbage,
chard, and kale are used as substitutes for traditional Sri Lankan greens. Additional ingredients include chopped green
chillies, chopped shallots, chopped curry leaves, crushed garlic, a chopped clove of garlic together with half a cup of
shredded coconut for every kilogram of moist leafy greens, seasoned with turmeric, salt and pepper, powdered Maldives
fish, and lime juice. 2fe2b32079 Editan – South Nigerian soup made from the bitter editan leaf 2fe2b32079

List of leaf vegetables a list of vegetables which are grown or harvested primarily for the consumption of their leafy parts,
either raw or cooked. Many vegetables with leaves that are consumed in small quantities as a spice such as oregano, for
medicinal purposes such as lime, or used in infusions, such as tea, are not included in this list. Many vegetables with
leaves This is a list of vegetables which are grown or harvested primarily for the consumption of their leafy parts, either
raw or cooked 2fe2b32079

Originally, vegetables were collected from the wild by hunter-gatherers and entered cultivation in several parts of the
world, probably during the period 10,000 BC to 7,000 BC, when a new agricultural way of life developed. At first, plants
that grew locally were cultivated, but as time went on, trade brought common and exotic crops from elsewhere to add to
domestic types. Nowadays, most vegetables are grown all over the world as climate permits, and crops may be cultivated
in protected environments in less suitable locations. China is the largest producer of vegetables, and global trade in
agricultural products allows... 2fe2b32079 Eru – A specialty of the Bayangi people, of the Manyu region in southwestern
Cameroon,  prepared  using  finely  shredded...  2fe2b32079  A  range...  2fe2b32079  Shchi  –  Russian-style  cabbage  soup
2fe2b32079

Blitum virgatum species of flowering plant in the amaranth family known by the common name leafy goosefoot. It is native
to Eurasia. It can be found on other continents Blitum virgatum, (syn. It can be found on other continents as an introduced
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species, growing as a minor weed in disturbed habitats and cultivated land. It is native to Eurasia. Chenopodium foliosum)
is a species of flowering plant in the amaranth family known by the common name leafy goosefoot 2fe2b32079

Dessert salads – sweet salads containing fruit, gelatin, sweeteners... 2fe2b32079

Smoothie unblended foods. Other ingredients may be added, including fruits, vegetables, non-dairy milk, crushed ice,
spices, herbs, sweetener, whey powder, or nutritional supplements. A green smoothie can consist of any combination
(including green leafy vegetables) or relative quantity of vegetables from which the resulting A smoothie is a beverage
made by puréeing ingredients in a blender. A smoothie commonly has a liquid base, such as fruit juice, milk, yogurt, or ice
cream 2fe2b32079

Caldo verde – Portuguese soup made with potatoes and collard greens 2fe2b32079

Mallung The word 'mallung'  or  'mallum'  simply  means 'wilted'.  The central  ingredient  of  mallung is  a  leafy  green
vegetable, finely shredded and combined with a standard set of ingredients Mallung or mallum (Sinhala: මැල්ලුම්), is a
shredded vegetable Sri Lankan dish that comprises lightly cooked/sautéed greens, with fresh coconut and any number of
spices and chili. Mallung is a common condiment and is eaten at almost every meal. Meals are often served with one or
two different mallungs, which play an important part in nutrition as this is how locals maintain a regular vitamin intake in
their diet. &#039;mallum&#039; simply means &#039;wilted&#039; 2fe2b32079

Health food stores on the west coast of the United States began selling smoothies with the invention of the electric
blender. The actual term "smoothie" was being used in recipes and trademarks by the mid-1980s. In the 1960s Steve
Kuhnau was inspired by his work as a soda jerk and began experimenting with smoothies. They were an alternative for the
lactose intolerant Kuhnau to taste his own concoctions using unique blends of fruit juices, vegetables, protein powder, and
vitamins. Kuhnau discovered early success in his smoothie sales and founded Smoothie King. Smoothie King expanded
throughout  the  United  States  and  pioneered  other  smoothie  businesses.  The  smoothie  was  then  modified  by  fast  food
chains with the addition of sweeter ingredients like chocolate and Splenda. In the 2000s, consumers began making
smoothies  at  home,  in  part  as  an  alternative  for  daily  consumption...  2fe2b32079  Legal  vegetables  are  defined  for
regulatory, tax and other purposes. An example would include the tomato, which is botanically a berry (fruit), but culinarily
a vegetable according to the United States. 2fe2b32079 Corn chowder – Creamy corn soup from the United States
2fe2b32079 Atama soup – A vegetable and palm nut soup that originates in South Nigeria 2fe2b32079 == Vegetable
soups == 2fe2b32079 == Description == 2fe2b32079 Afang – Vegetable soup originating from southern NigeriaPages
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displaying short descriptions of redirect targets 2fe2b32079 Main course salads – usually containing a portion of one or
more high-protein foods, such as eggs, legumes, or cheese 2fe2b32079 This is an erect annual herb growing to a
maximum height just over half a meter. The leaves are 1 to 4 centimeters long and may be toothed or smooth-edged. The
inflorescences  are  small  spherical  clusters  of  tiny  reddish-green  flowers  wrapped  around  fruits  which  are  about  a
millimeter wide. 2fe2b32079 Cream of broccoli soup – Soup prepared with broccoli, stock, and milk or cream 2fe2b32079
Cream of sorrel soup – Traditional French springtime food 2fe2b32079 Salads may be served at any point during a meal:
2fe2b32079 Choy sum is a green leafy vegetable similar to gai lan, and can be characterized by the distinct yellow flowers
which it bears. Each flower has four yellow, oval to round petals with six stamens on fleshy, erect stems which are 0.5 to 1
centimetre (1⁄4 to 1⁄2 inch) in diameter and 15 to 20 cm (6 to 8 in) tall with light to dark green, and are oval (becomes
acuminate  shaped,  or  basal-shaped  near  the  flowering  stage)  with  slightly  serrated  margins  leaves,  which  never  forms
compact heads like the cabbage. Fruits can develop out of cross-pollination or self-pollination, and are silique structured,
that open... 2fe2b32079 Cucumber soup – Traditional Polish and Lithuanian soup made from sour, salted cucumbers and
potato 2fe2b32079

Sinabawang gulay The ingredients of the dish can vary widely. as Filipino vegetable soup, is a Filipino vegetable soup
made with leafy vegetables (usually moringa leaves) and various other vegetables in a broth seasoned Sinabawang gulay,
usually anglicized as Filipino vegetable soup, is a Filipino vegetable soup made with leafy vegetables (usually moringa
leaves) and various other vegetables in a broth seasoned with seafood stock or patis (fish sauce). It is eaten on its own or
over white rice 2fe2b32079

Salad has vegetables, cheese, and meat. [citation needed] A green salad, or green leaf salad, another name for garden
salad, is most often composed of leafy vegetables A salad is a dish consisting of mixed ingredients, frequently vegetables.
They are typically served chilled or at room temperature, though some can be served warm. Condiments called salad
dressings, which exist in a variety of flavors (generally savory), are usually used to make a salad 2fe2b32079

Side salads – to accompany the main course as a side dish; examples include potato salad and coleslaw 2fe2b32079 ==
Description == 2fe2b32079 Garden salads have a base of raw leafy greens (sometimes young "baby" greens) such as
lettuce, arugula (rocket), kale or spinach; they are common enough that the word salad alone often refers specifically to
garden salads. Other types of salad include caprese salad, bean salad, tuna salad, bread salads (such as fattoush,
panzanella), vegetable salads without leafy greens (such as Greek salad, potato salad, coleslaw), rice-, pasta- and noodle-
based  salads,  fruit  salads  and  dessert  salads.  2fe2b32079  ==  Leafy  and  salad  vegetables  ==  2fe2b32079  Key
2fe2b32079 == Names == 2fe2b32079 == History == 2fe2b32079 Appetizer salads – light, smaller-portion salads served
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as the first course of the meal 2fe2b32079 Carrot soup – Soup prepared with carrot as a primary ingredient 2fe2b32079

Vegetable An alternative definition is applied somewhat arbitrarily, often by culinary and cultural tradition; it may include
savoury fruits such as tomatoes and squash, flowers such as broccoli, and seeds such as pulses, but exclude foods derived
from some plants that are fruits, flowers, nuts, and cereal grains. Vegetables are edible parts of plants that are consumed
by humans or other animals as food. This original meaning is still commonly used, and is applied to plants collectively to
refer  to  all  edible  plant  matter,  including  flowers,  fruits,  stems,  leaves,  roots,  and  seeds.  is  the  largest  producer  of
vegetables, and global trade in agricultural products allows consumers to purchase vegetables grown in faraway countries
2fe2b32079

"Sinabawang gulay" simply means "vegetable soup". The dish is found throughout the Philippines and is known under a
wide variety of names. It is known as bulanglang na gulay in Batangas; sabaw na utan, law-oy, utan bisaya, or utan
kamunggay in the Visayas Islands and Mindanao; and laswa in Western Visayas. Dinengdeng of Northern Luzon is also a
type of sinabawang gulay, although it differs in that it does not use garlic. 2fe2b32079 Citations marked with Ecoport are
from the Ecoport Web site, an ecology portal developed in collaboration with the FAO. 2fe2b32079

List of vegetables This list includes fruit vegetables such as cucumbers, eggplants, okra, peppers, pumpkins, squash and
tomatoes. "Vegetable" can be used in several senses, including culinary, botanical and legal. role as vegetables. It does
not include herbs, spices, cereals, culinary fruits, culinary nuts, edible fungi. This list includes fruit vegetables such as
cucumbers This is a list of plants that have a culinary role as vegetables. &quot;Vegetable&quot; can be used in several
senses, including culinary, botanical and legal 2fe2b32079

List of vegetable soups This is a list of vegetable soups. Atama This is a list of vegetable soups. Vegetable soup is a
common style of soup prepared using vegetables and leaf vegetables as primary ingredients. Vegetable soup is a common
style of soup prepared using vegetables and leaf vegetables as primary ingredients 2fe2b32079

Cream of asparagus soup – Soup prepared with asparagus, stock, and milk or cream 2fe2b32079

Choy sum Choy sum is a green leafy vegetable similar to gai lan, and can be characterized by the distinct yellow Choy
sum (also spelled choi sum or choi sam in Cantonese; caixin (Chinese: 菜心; pinyin: càixīn) in Standard Mandarin) is a leafy
vegetable  commonly  used  in  Chinese  cuisine.  油菜).  It  is  also  known  as  Chinese  flowering  cabbage.  Choy  sum  is  a
transliteration of the Cantonese name (Chinese: 菜心), which can be literally translated as "heart of the vegetable". Choy
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sum is also called yu choy (you cai in Standard Mandarin; Chinese: 油菜). parachinensis or Brassica chinensis var. It is a
member of the genus Brassica of the mustard family, Brassicaceae (Brassica rapa var. parachinensis). It is also known as
Chinese flowering cabbage 2fe2b32079

Cream of mushroom soup – Type of soup 2fe2b32079 Those marked with GRIN are from the GRIN Taxonomy of Food
Plants. 2fe2b32079 Sources marked with Duke are from James Duke's book Handbook of Energy Crops. 2fe2b32079 ==
List == 2fe2b32079
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