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Bay leaf
Laurus nobilis

Flavour

Savoury and aromatic with a resinous edge.

Fresh or dried?
Fresh leaves differ from dried ones; start with one leaf.

When to add it
Simmer in liquid and remove the whole leaf before serving.

Goes with
Stock, lentils, tomato sauce and braises.

Substitute
A little thyme gives a different herbal note; omission is also
an option.

Storage
Refrigerate fresh leaves; dry completely and seal for longer
storage.
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