MenuTome Ingredient guide - Spices

Saffron

Crocus sativus

Flavour

Floral, hay-like and slightly savoury; a little shapes a whole dish.

Fresh or dried? Substitute

Dried threads are easy to portion; powder is harder to assess There is no equivalent; turmeric changes both colour and
visually. flavour differently.

When to add it Storage

Infuse the threads in a little warm liquid, then add both Keep threads sealed, dry and protected from light.

threads and liquid.

Goes with
Risotto, rice, fish soup and yeast baking.

Image: Al-generated illustration (OpenAl), not a guide to identifying wild plants. Texts created with Al assistance and reviewed for content by the publisher.
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