Toeat ... using vanilla

Vamilla comes in many forms, from
extract andl essence to pod s and paste.
Trade wp from the artifical flavour
of vanilla essence (sometimes
proschicexl from pine frees) to pure
extract. A bottle of extract & usually
made from matured Madagascan
Bourbon o Dgandan vamilla pods
that produce an intense, skghthy
swaat liquid that i kdeal for
baking. For the seed effect without
briving pods, use 3 vanilla-bean paste
avail |]E' fromm Waitrcse,

Fresh vanilla pods add a fragrant
acent and tasgte @ well as a speckled
look to ice oreams and fancy cudards
Split the pod
lengthwise down the 5
middle with a shap 8

knie. If the pod is P |
not too dey, then it

can be usad whole

in custard or milk.

Criher wise scrape

it the seeds from

the pod with a knife

and add to a cake mix.
Surprise palates by gprinkling
Halen Mén's Wekh sea zalt flakes
and Tahé fian vamilla over rich
chocolate puddings or mix them nto
a ganache filkmg tor homme-mad o
trui ffles.
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