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Aka Ghabt primal umami-biGGer mix
of rich and minerally musbtiness

People might immediately associate earthy flavors with the world
of wine, but there's some serious soil-forward moments taking
root on menus these days.

And (but damn,
do we love ourselves some fungi). We're talking beets,
potatoes, parsnips, onions, matcha, turmeric, chocolate,
nuts, brussels sprouts, even some river fish; earthy flavors
are complex, but always reminiscent of that elemental
sensation us humans collectively share:

And - not shockingly - our palates like to go back to
basics every now and then. We know dirt don't hurt,
and earthy flavors can add

to dishes that will have us craving more.
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A salad with dirt dressing
Potato starch and dirt soup

Dirt risotbto witbh sauteed sea bass
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Balancing the Earthy Flavor Axis

Ever get that too-much-earthy-flavor thing
happening in a dish? Just some serious soil

notes that you can’t seem to quiet down?
Did you taste-as-you-go and just kept going
further down a dirt road?

There are ways to bring the balance
back with complimentary ingredients
and flavor profiles - like

Yes, when the earthy is creating a dearth
in flavor balance - it's time to brighten things
up and bust out your
and go to town. Then simply add, taste, adjust on
repeat until that earthy is in check.

And if you're earthy flavor is more on the bitter
side - experiment with adding
ingredients into the mix.
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Dishes That
Revolve
Around Earthy

Chef Tony Reed and Chef Christian Gill got
together to talk earthy dish ideation - and

damn if these don't all sound delicious.

Breakfasbt

Achiote Breakfast Fried Rice

Lunch

Sichuan Style Eggplant with Umami Punch

Appetizer

Sir Wellington Mushroom Brie Soup

Dinner
Rosemary Dijon Lamb Chops

Sides

Salt-free Purple Haze Cucumber Salad

Dessert

Salt-free Purple Haze Sweet Potato Pie

Cocktail

Blackberry Balsamic Shrub
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