Cheese _
Camembert Oud Brugge Buttermll(k .
e

Munster
Manchceheoese cottage .\ Feta PontIEvéque
passendale .g\ \ Parmesan
Fino  ©— \ " Iberian ham
Amber Ale ~ —~
Pinot noir Parma
- s , \ dry-cured ham
Abbey beer Parmegiano Yoghurt \
Sauvignon Reggiano Gruyere \ “
blane saconfie d\ Chicken broth
Wheat beer \ k \
Moscato | |
diNoto

Dark beer
Plum brandy

Ume liquor o

Mozzarrela

Mild
Provolone Cheddar

Lamb roasted
san Daniele |
ha |
* Foieg canard Angus beef
\ ed [ = cooked
_—

Tequila o \ o ) e
\ Gewiirztraminer American
\\ country ham
Cachaga & \ Brand
_— \ ° Y \ _— Serrano
sherry & \ \ am - Cheese Iy o Roasted beef dry-cured ham
\ -
| ” - Rose
Banana" | chardo&may roaifgénguck ‘ / ’

Blackberry _ | Sakeaged (02 Yy f grilled

< Elderberry | o Beefgrille / pandanleaf

Papaya A\ \ /)
our cherr | Blackolive N\ Cheddar Ny o Vanila
Black currant A Tempranillo ‘go"tymed ¢ —©  Porkloin o il ~ Chicken cooked bourbon
\Thai mango | auternes salami -

Scotch whiskey @ ~ Stewed beef

Grapes h — gravy :
Guavaa / \ Black pepper Licorice
Wild strawberry L] American sourh : H\ powder /,
bourbon whiskey vgrl\jirskg; po ~o Bayonne

AppleGala &

Roseapple &

_—

Passion fruit @~

L 4
Cranberry

Hazelnut
Arctic bramble Popcorn roasted
Cashew nut
Plum Lobster
Pecan nut Sesame roasted Mussel
. Bottarga
Quince
Salmon —
Trout boiled cooked o
Cod cooked —
Oyster fresh
—

Arrack (Palm)

Raspberry ‘\

cooked .\

Mango
[}

Exprelia

by F@ BPAIRING' cor

°
Sardine ra\&
[ Turbot

dry-cured ham

Lovage root
_e

Hungarian sweet
bell pepper powder

Fenugreek

. Lemon balm Black pepper
Chipotle
Pepper
Fish sauce Fresh chili Parsley
leaves
Yeast extract
ai fried
chili paste
. il sage
Sherry vinegar
—— Modena
vinegar

: -
‘ Ricecake o1 1 _ oTomato | \ _
od/cooked | rRe o A i Kecap manis
/ ,/ ° sourdough | \  pine mushroom ‘ sauce |\
[ ] febread |\ Honey cake 5. otatoes| | Y || pickies T~
e | o 7 1IN cooked | | o sweet cucumber ~— Balsami
Blue crab I 1\ | ® —___ Balsamic
| /H \ [N corn / @ vinegar
° Rice cake (\ I Kohlrabi o Soypaste
/ ane‘u ‘ Ketchup
Kelp ‘ Chocolate o
Squidcooked NP cookies . T—o F;ench
Baguette ries \
Buckwheat whitetruffle \\
/
salmon fresh / I spinach \ R‘i?‘;vgi;re
rgadg Oatflakes Com  cucumder /|| |/[{11 cooked \
- \ rtilla / U\‘ I\ Mushroom
) - / b
G’“a"‘g’gi”"e Basmatirice & / i o
«— /| ‘ \
Rye flour \ /o] d
Sea bream /| Mustar
oat [ \ Bell pepper Onion "ﬁpayaﬂs‘ Sweet potato
Durum wheat \ \ Y baked
sourdough bread /] /] o shiltake
caramel | { \
/ ‘ Potatoes baken
w/ ite sandwich ' / Pumpkin
Malt
/ SOMtYe bRt gl ice poraro crips ’ Blacktruffle
/ / Beetroot
¢ Mushroom
s Cauliflower
Bagel . lcepesdmed
Broccoli Brussels
8 sprouts
Auberginep i oov Artichok - Shallot P
cooked
Dair
HOW TO USE A FOODPAIRING TREE y
Meat

ThelL
made with the

Arabica,

should create a good match?

*The shorter the line, the better the match.

PHILIPS
@ Saeco

Robusta coffee
has avours in common with
all the ingredients on this Foodpairing tree and therefore

Herbs & Spices
Condiments
Vegetables
Pastry
SeaProducts
Fruits

Drinks
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