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3 Wawvs to Add Vanilla Flavour

By Jessica McLaughlin

Simple Sandwiches?

iZold cuts got their name from
the fact that the finished meat
i5 sliced in refrigerated
FoOoms. ..
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Yanilla is a unique and unmistakable flavour
that will fill wour kitchen with a heavenly
scent and hungry mouths looking for
scrumptious baked goods. We've got some
great tips to help yvou make the most of the

EAURA GALDER vanilla pod like a pro,
This month
wou could win _
a copy of Before you get baking, youll need to know
_ _ Efn:?hirmd #  how to get into that flavour-packed bean.
French Food e e If you've ever tried to open one, you’ll know

at Home

It’s one tough little pod! A really sharp
paring knife is an absolute must. Here are
same additional tips to help yvou with the
task:

Food for Thought|
Your daily Food fix

s If vou're having trouble cutting the bean, try softening it up by steaming it for a
minute ar two
* Place a piece of parchment or wax paper on your cutting surface so you don't lose one

[ -

Cooking with Your of those precious seeds when you start cutting

Favourite Moms * | ay the bean flat on the surface and use the tip of the blade to cut at the centre and
This Saturday: IiISet inspired to wiork towards the ends

cool; for Mother's Day by ] . . .

spending time with Nigella and ~ * ©Nnce the pod is split open, scrape the tiny seeds out with the blade of your

Paula. knife—they're sticky and jammy, so they'l also be sticking to vour blade

Cnce you've figured out how to dissect the vanilla bean, it's easy to add that delicious
flavour to just about any baking you do. We've assembled three easy vanilla infusion
ideas to get you started.

Yanilla Sugar

If you've already scraped the vanilla pod of all those delicious seeds, don't throw it
away—make vanilla sugar. This is an easy way to infuse those heavenly aromas and
flavours into your baking:

s All wvou need are three items: sugar, a vanilla pod and a jar. & well cleaned mason jar is
a great choice to show off the pod and sugar amongst your baking tools and
ingredients {just be sure to keep it out of direct sunlight)

* Fill the jar with sugar and stick the vanilla pod smack dab in the middle of the granules.

Within a week you've got yummy vanilla sugar. And the longer you leave it, the
stronger the vanilla scent and flavour gets

voull not only want to bake with the sugar, but you won’t be able to resist sprinkling it
onto your cereal and into your marning cup of coffee,

Yanilla Milk/Cream

once you've used the pod for your vanilla sugar, you can use the jammy seeds inside to
make vanilla milk or cream. It's another great way to add the sweet taste of the scented
bean into your baking:

# Pouyr two cups of milk or cream into a heavy-bottomed pan and set the stove to a low
heat

* Bring the liquid to a hot steam-bubbles will start to appear at the edge of the pan.
DOM'T let it come to a ball

s Remove the cream or milk from the heat

o Add the vanilla seeds and let the milk or cream mixture steep for 30 minutes to an haur

You can use this cream ar milk in any of your favourite dessert recipes.

Yanilla Extract
Another great way to inject vanilla flavour into yvour baking is by making vanilla extract:

s Cut the vanilla bean lengthwise into a couple of pieces

s Grab a clean glass jar and put in the vanilla pieces, 1/3 teaspoon of sugar and three
ounces of vadka, brandy or dark rum

* Make sure the bean is completely covered by the sugar and liquor

* Shake the mixture and store in a cool, dark place

* Revisit the liquid once in a while and give it a shake

vour vanilla will get darker and more concentrated as it sits. It's ready to be used in a
few weeks or you can leave it for a few months for a more intense vanilla taste.
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