Ingredient guide - Spices

Dried bay leaf

Laurus nobilis

Flavour
Warm and savoury, with less green character than fresh bay.

Fresh or dried? Substitute
Use fully dried true bay leaves, not ornamental plants with Fresh true bay, starting with little and tasting.
similar names.
Storage
When to add it Store dry, airtight and away from light; replace when the
Add one leaf early to liquid and remove before serving. scent is weak.

Goes with
Lentils, soups, tomato sauce and braises.
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