Ingredient guide - Spices

Black pepper

Piper nigrum

Flavour
Hot and warm, with woody or fruity notes depending on the pepper.

Fresh or dried? Substitute
Keep whole black peppercorns for grinding; ready-ground A little chilli adds heat without the pepper aroma.
pepper loses scent more quickly.
Storage
When to add it Store whole or ground pepper sealed, dry and dark.

Whole berries can infuse stock; season with freshly ground
pepper near the end.

Goes with
Mushrooms, eggs, meat and savoury sauces.
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