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Firesh, Vegelabte
BAY LEAF

Ref: ARH-11

Italian name: Alloro

Weight order: By bundle

Description: The aromatic leaf from the bay laurel tree, it is an essential component of the classic bouquet garni: parsley,
thyme and a bay leaf. The bittersweet, spicy leaves impart their pungent flavour to a variety of dishes and ingredients, making
bay a versatile store cupboard ingredient.

Serving suggestion: Bay leaves can be used to flavour vinegars and patés, and in pickling and marinades. Long cooking
draws out the aroma of this herb and most braised, poached and stewed dishes benefit from the addition of a bay leaf, as do
soups, stocks and risottos. Add a bay leaf when braising red or pickled cabbage, to poaching liquid for fish, or to infuse the
milk for custard or rice pudding.
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