COOKSMARTS GUIDETO

Here’s your guide to basic flavor profiles and how to balance and
enhance these flavors in your cooking. With this info you’ll create
perfectly balanced and flavorful culinary masterpieces!
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Balances spice, sweetness, bitterness. Balances sweetness.
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To learn more about adding flavor to your meals visit

CUUKS M) RT helping home cookslive
\ happier, simpler, smarter in the kitchen cooksmarts.com/flavor




