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A Chef's Guide to European Home Classics




9o.Sensss | cooking

66 4
TRE S8 1- it 55 50 g » S04 1 0 21 55 5
preface FE A Y VAR Yol A R 5 o 1 JRR A S T I K e A L o

Dysie > DB &els
1 K fi5 B2 IRF ] B 22 00 o st T 1558 29 ol VR ) sl B i i o ,’

JEBX Bt fi: £ <5 R RGBS FE N <
Gravlax Schweinsbraten
) A ST IR i ¢ WG RN =

Bacalhau a Bras Pork Souvlaki
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Pommes de Terre Sarladaises Bistecca alla Fiorentina
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ingredients 500g Sashimi-grade Baltic Salmon ( Swap : Norwegian or Chilean Salmon )
1 %k ¥ 1thsp Sugar
1 38 HifEns 2 1 bunch Fresh Dill
1 8t AW ~ 1tsp White Pepper

2 Vit g0. Sensss PEAPENYGEYEEE ~ 2 thsp go.Sensss Cherry Wood Smoked Salt
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SALMON SWAP | H A 3] 157 2 1Y) i fiek #1 2

JUBK 2w B L HAE S 15 o FH R TB 2 R i B 2 e K HL v JE 5812 0 2 PRI M £ o 38 e i
R AE G JE o FAM R ] 2 A s R R AH (BEA ) o A MR RE BB > i
P e AL E > mIE M AR Se gt o % —BE L2 0 W A JEH TRAR ~ AL 27 i Bk o

The highly traditional, authentic choice for Nordic recipes. Because the Baltic sea is less salty and very cold, the salmon
develop an incredibly thick layer of fat. Their diet consists of paler fish (like herring), which gives their meat a lighter, almost
yellowish-pink color rather than the bright orange we expect. It is a true culinary delicacy with a very rich, wild flavor.

Bk f1 | NORWEGIAN SALMON

ZERE AR F RN e B o AEIRRIKIT ~ ST RE b g b 0 A £ o) N H R
s M €4 RVEL 0 DA Be b FL WA BRI H G R G 08 ((ThiAE ) - ‘e ERE 5 VIR RE BE - A HRML
I R 2 ] > 223 1 48 ¥ 5 5 ) Tl -

The global gold standard for sashimi. Farmed in the freezing, pristine fjords of Norway, this salmon features striking, vibrant
orange meat with highly distinct, white fat lines (marbling). It strikes the absolute perfect balance between a firm, sliceable
texture and a sweet, melt-in-your-mouth buttery finish.

Ak 4 | CHILEAN SALMON
Zor B B R 6 v 0 2 53 OUAS L Bk IR IR o 7k 1E T 25 TN U R i S b o 8 ) ik £ L B

SEI0 (IR RF IO AS I 2 0 0 BB LIRS URBIN o B SAEE 0 11K 55 EL IR B B — 2%

JRUR AL g 25 (R F > H &) 28 X 8 I 53t
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The most accessible and high-yield option for global restaurant supply. Raised in the cold currents off the South American
coast, Chilean salmon is very visually appealing with a bright color and good fat content. While its texture is generally
slightly softer and its flavor a bit milder than Norwegian salmon, it remains a fantastic, cost-effective blank canvas for strong
marinades and cures.

Ff

FEATURE

BALTIC SALMON

NORWEGIAN SALMON

M fE £
CHILEAN SALMON

i JLEX (PRI ) Wbk ( 812 RPUTEIRHE ) B (PR TR )
Oi - Northern Europe Norway Chile
5 ( Baltic Sea ) ( Cold Atlantic waters ) ( South Pacific waters )
EERite pRtRE © BRIl E ks ~ TRZRIT T e (o R AT (G
Meat Color Paler, Yellowish-Pink Vibrant, Deep Orange-Pink Bright Orange to Reddish-Pink
HiEHs &5 = eIl (IR ) F 2R
Fat Content Typically High Perfectly Balanced ( High ) Moderate to High
RS \ﬁ > I S ’ ¥ ++‘w‘ @/XH PR 7 Ew n ”,L 2
Ik ALTHME » R IE SE - IR ST K 0 B AR RA RN
Text Meltinelv Soft. B Firm, Smooth, Softer,
CRITE eltingly Solt, buttery Distinct Marbling Slightly Looser Flake
- JOAE ~ WAPPEBUBER IR A G AL SR ~ MELT o B f bk
Flavor Rich, Wild, Clean, Sweet, Premium Mild, Pleasant,

Distinct Marine Flavor

Oceanic Taste

Straightforward
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Chef's Tip

BA 1 BARLEE - 2 SRR A 1 AR 15 B

Mix 1 tbsp sugar, 2 thsp smoked salt, and 1 tsp white pepper

AR TRAE 500 SdfE F ) Liwlidng 1 fE9r i i 2

Rub onto the 500g salmon and pack with 1 bunch fresh dill

HOA DR ik A BB > B LEEYIR 0-4C VKFIZ IR 48 /Y

Wrap tightly, weigh down, and chill at 0-4°C for 48 hours

Al BRI 0 Y1 R S H

Scrape off cure, slice thinly, and serve

I 24 h 1B PE PR A S B U — RS B R A Bt > BE Al G b 19 S
fiE £ LR FA I 52 ISR M 5 > Uk W [l T & -

Blending our Cherry wood cold-smoked salt into the raw cure creates a stunning
hybrid of traditional Gravlax and smoked salmon.

Cherry Wood | 24h %W E Pk AR S

GIEL) Hh 12 i

\X HY you'll ‘ 4 B R K o SRR ; BRI AT E R

love it B 42 T 5 B K 0 05 5 S I R R I Ok P 3%
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400g Dried Salt Cod  Bacalhau ( Swap : Lightly Salted Fresh Halibut  Pacific Cod ./ Barramundi )

200 %é XEXG 32 E Al SR

200g Matchstick Fried Potatoes

- 1 pRIEE & 6 H FiE

1 Medium Onion & 6 Eggs

50 ¥ FRBIRI b /b 8 AR 3R

50g Black Olives & Chopped Fresh Parsley

1 5% go.Sensss HEBEA 7 i s

1 tsp go.Sensss Cherry Wood Smoked Salt
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02 / Bacalhau a Bras | WHEF B HRDE
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FISH SWAP | E

H A 2l 858 55 T Ik 2

NIk (Bacalhau) & wi% 3wt BRI 8L - HA R M3 T 20K 5 o SN s 2N I T v 5 R

o {8 LR RE 48 /DIFRR PR B IBOK R LR 2 5R

GRINIRZ AR IV T

B ST R 0 BT SRR 1 SR EER XA - ZE R 1 by TP e A

(Quick-Cured) ) F& > MAESEFHBE ALY

LA SR 1 28 N\ UK B b o

Bacalhau is the soul of Portuguese cuisine, offering intense marine umami and dense flakes. While traditional salt cod requires 48
hours of soaking, we have selected three excellent alternatives. Using a simple 1-hour quick-cure method,
you can easily replicate the stunning flavors and textures of this classic dish.

FISH TYPE

1 X
TEXTURE

e St B I ASS  ( X AT IR

Dried Salt Cod
( Bacalhau )

MERE >~ WABRS
IRVE %
Very Firm, Chewy,
Dense Flakes

il BE R £ Fxf 5 i Ak By )
FLAVOR PROFILE KITCHEN PREP TIME
ot IR TR T 5 IR 48 /Ny

ik 5 i, 75 (BRI B EHK )

Intense Marine Umami, 48 Hours (Requires
Highly Savory Soaking & Water Changes)

PHEREEH M/ S

Wy T RS T L~ K~ Al

L /NI (PR 2 B )

(P 22 TS i ) S o B0F A MRS ~ JRAR ~ S HE -
Fresh Halibut Buttery, Tender, Sweet, Rich, Delicate (Quick S;)ll’ltr(]ure)
( Quick - Cured) Elegant Flakes
bt (b Bl - WA ~ 47
K1 V185 f (P 22 s i ) Je 57 B B 55 B 1A 1 EA Fo L Ok 1 7B (PR 2 B )
Pa}ciﬁc Cod Firm, Lean Mild, Clean I Hour
(Quick - Cured ) Large Distinct Flakes Pure White Fish (Quick Salt Cure)
B & H A WA LER ~ I s
(H o ) W B PR B0 20 40 0 75 1 /J\ﬂ%*l(fﬁ%%)
Barramundi Robust, Dense, Meaty Earthy, Sweet, oo
( Asian Sea Bass ) Slightly Buttery (Quick Salt Cure)

FOR HALIBUT | Jiz B fick Jt £

I 400g ik fe B2 YE o i 258 L — @ all i El 0 12 1 /g
U R EIR R B LA -k T LS

Fek RNH R H |

iz H X+ plOR BRI o

Pat 400g fresh Halibut dry. Cover with coarse sea salt and chill for 45 mins to firm up the meat!

Rinse off salt, pat extremely dry, cook gently, and flake with a fork.
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Chef's Tip

W& 1 FHTEEER > A 400 540 A

Sauté 1 sliced onion, then add 400g flaked fish

FEA 200 i XE XS 5 2 4 24

Stir in 200g matchstick potatoes

ik 0 FEA 6 BT R RE R EH B 2 B U o
) EERERGFRBERIN G - IEAEEFER 30 2] 60 1z
G A 2 Sk R R R AR 0 i R B S R

Remove from heat and fold in 6 beaten eggs until creamy. At first, it will look like liquid
soup. After about 30 to 60 seconds of constant stirring, you will see the eggs magically

thicken and turn glossy

A 50 S RAN > 1 SR PEPRAC S B BLD R R R

Garnish with 50g black olives, 1 tsp Cherry Wood smoked salt and chopped parsley

R AG 3 B VIR 2mm WAl &R o 181 K v O K 2% i 8o B 2K 52 55 R (% 22 R e
AR REER | ) o FUREEZK T Z > DA 180° C IKE 2 5 s WM o

Cut potatoes into 2mm thin matchsticks. Wash in cold water until the water runs clear
( this removes starch so they don't stick! ) . Dry completely, then fry at 180° C until golden.

Cherry Wood | 24h % V% & B0k A A Bl

G H 12 ik

HY you'll ‘ AR KD 5 600 B KB
\/‘(/ love it BATF 7 % A N I T
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2 250 3 PRI (K )

ingredients 250g Fresh Shrimp ( Peeled )

4 Kwm (VIR )

4 Garlic Cloves ( Thinly Sliced )

© 1R ¥ZHM

1 Dried Chili Pepper ( Cayenne or Guindilla)

C 4 R AR )RR

4 tbsp Extra Virgin Olive Oil

+ 1/2 ZERE go.Sensss $ LA o fE
1/2 tsp go.Sensss Apple Wood Smoked Salt

. BRERK
Chopped Fresh Parsley
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03/ Gambas al Ajillo | Bt e #&E ©

OLIVE OIL SWAP | ##8 3t & R K Bl BL g 2%

AR ERX M B IBRA NG A S

TR 7 K R )RR S AL R T Y JEE ) D T

Ever wonder why your Garlic Shrimp sometimes tastes bitter?
It all comes down to two chef secrets: Temperature and the right Oil!

B —

KT AR T 2 R T B 4 RF AE 130° C-140° C #EATIRA T > W58 K5 E

A AN E 60 FRHIA] |

u

137! .

PEE > ASEARKC T R AR g PR (EVOO) BYBEBIEGAT 190°C o il o wh M B2 A4 52
3 R R ﬁﬂ%ﬁaﬂﬂi

Secret 1 : Stop Burning Your Oil! EVOO burns at roughly 190°C. For perfect Gambas, keep the oil at a gentle 130° C-140° C.
It's a rapid "oil poach" that makes the garlic dance.

PR
& 1 HEH
N Y B 5

2 HEH

FHENM !

L BIOREh ! e e RO Tl K 2 A A 2 Bl L
148 (Arbequina) BiE Il > ERE

o RS o BUHBIEH ~ 5 A IRAR Y
56 208 Bl A ion LRI UE 0 > o e - 1) Bk B TR A1) A 2R

Secret 2: Use Arbequina EVOO! Standard olive oils have a peppery, bitter kick. Arbequina EVOO is naturally sweet and
buttery, rounding out the spicy heat and letting the delicate sweetness of the shrimp and Apple Wood smoked salt shine through perfectly.

ol ( N )

JE\ A B
FLAVOR
PROFILE

OLIVE
VARIETAL

oy I 5L
BITTERNESS
& SPICE

% 1::[& A ) ﬁ]z m
BEST
CULINARY USE

B SE B s A
COMMERCIAL
KITCHEN ROLE

TR W R @ PR R

WE ey VYR IR i WESUAE ~ bk~ mige HARIRS TR AR
Arbequina 7 BT LA 0k T A Ik B kg CEEd
Sweet, Buttery, Extremely Low. Delicate Seafood, Baking, Ihe I.)genﬂurfn Fam;her: Iﬂsed
Green Apple, Almond  Almost Zero Bitterness  Aioli, Finishing Raw Dishes =~ SPESIHCSAY 10T TUSRES WHEEE
the oil is a main flavor
component
%73 i'éf - % *"ﬁI%Hq(H] Wﬂm{'z'
‘ 4% > JEAE & T 5 L SR i LR A
P Sk IS ﬂf‘ﬂﬁ%ﬁ%ﬁ,.‘\ﬂ’] mERR - SN~ HO 3035 1 R R 2 P
Picual . Wk 75 i 5 11
B Tomato Leat, Fig, 7 PRI T K - The Ultimate Workhorse:
: Heavy Stews, Roasting ,
LE¥S Robust, and High. Strong Peppery  praats Stron o Tomato Satces Highly stable under heat.
Heavy Kick in the Throat ’ The standard, cost-effective
oil for cooking
W {158 35 {1 5% X ~ N #e KA e o & i 5 Tt
— S RERT 0 55 R P TR AE T A 3 KA 1k 5% 3 U A 1) B
pATL R WA AR MR K WA L R R 5 3
Frantoio SHULEEOE NS 3 : e
Freshlv Cut Grass .H@% A . Drizzling Over Heavy Pasta,  The Italian Signature: Perfect
BN F Ar%fi hok : Medium to High. Rustic Bread, for elevating authentic Italian
Ver CG1(”)e ;’1 Spicy, Lingering Finish or Beef Carpaccio pasta dishes and risottos
Y before serving
. . dis fi VP hL ~ X5 i R Uhpiel HE o b v 3R AU 2
paase  HEER- SRR 5 75 L BT A IROR U B B 0 5
Koroneiki SR CEEL Greek Salads, The Salad Champion:
7 i@ Green Banana, Wild Medium. Very Grilled Vegetables, Excellent for Mediterranean-
Herbs, Robust Balanced with Lemon-Based style cold prep stations
High Polyphenols Marinades and vinaigrettes
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v B 1 i 58 3 P51 e gty O AT ~ K s AR 3 B
steps HL 2 K B 85 B 0 52 B4

Heat oil, garlic, and chili in a clay pot or heavy skillet
until the garlic dances and turns golden

AT > BEHTAL 60 B

Add the shrimp and cook for 60 seconds on each side

AlE K o daL b v B B TR S R o RV AR R 2 s Iy L 5

Remove from heat, finish with smoked salt and fresh parsley.
Serve while the oil is still furiously bubbling

MIEMNEME T / The Ultimate Dipping Sauce :

BECRE T 2 28 28 SR S B o o B o 2 12 12 228 16 OO Wi 1) e 75 BB T P 0 1 5 S 4
. > i oz %0 £ ) 28 R B T o
3 S P

Chef's Tip The oil is the best part of this dish. The smoked salt will slowly seasons into the shrimp and
bubbling garlic oil, creating an incredible dipping sauce for crusty bread.

Apple Wood | 24h %W ) 58 AR ¢ B

G H 12 i

WHY youl B SR 110 TR 28 4R 75 SR @ 6 7 1 06 1 L SR

love it S i BE 51 709 B SRR 0 st BB A
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ingredients BHRAM : RAERDR Sk B AR (BK) /B8 IO

200g Arborio rice ( Swap: Carnaroli / Vialone Nano  Japanese pearl rice / Taiwan Penglai )

- 300 e ARG (FCEM  ilEERh 2 £)

300g Adriatic Cuttlefish ( Swap: Fresh Local Squid )

- 2 R/t BT & 100 27 B

2 tsp Squid Ink & 100ml White Wine

500 2T WS & 2 it BRI

500ml Seafood Broth & 2 tbsp Olive Oil

» 1 R go.Sensss #Hi P A W i B

1 tsp go.Sensss Apple Wood Smoked Salt
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RICE SWAP | E A3 AR EOoR 2

AR — S 2E M) SRR 0 A7 A BIAE B Pl J 1 L BROK > BRGSO A R R ORM >
{5 H A @E R B 5 18 2 3Rk OR &ﬁ'édmtﬂ{%ﬁli{%lllﬁﬁ’]*lﬂiﬁﬁﬁﬁ o HfE N RN R 5 T Ok B 7 TUAT BIL ) i
R0 o (HHSE B B0k B CE R R K TE » BESE KRG & m BLE T 0 T BOE R R W R

Craving an authentic Italian risotto but can't find classic Arborio or Carnaroli? Don't worry! With common alternatives like Japanese
Koshihikari or Taiwan Penglai rice, you can still craft a rich, creamy dish. While short-grain rice won't yield the traditional al dente
core, its surface starch and great absorption effortlessly bind with the broth for a comforting homemade meal.

AT R Rt 8wl | R Bl &6 35 A HE DEOK

e 22 0 Carnaroli > Z2RHAREEER » AL AEMOER S1H20 5 o PR kAR
IR AR IE A o YA 1 ARSI R > 5K 48 ) 3 724 B 25 0 Bl g o6 Tk 19 TR A 24 4 355 B e
— 518 54 DR DR 1Y) 7K 23 Bl !

Whether you are using an imported Carnaroli or a Japanese pearl rice, you must skip the washing step. Washing removes the powdery
surface starch. Without that starch, it is impossible to create the signature creamy, velvety sauce of a risotto—you will just end up with
wet, boiled rice !

R [ 0 ek B 35k 0 o e MR
RICE TYPE ORIGIN TEXTURE & STARCH BEST CULINARY USE
i g e RO > 0 A e JIELTHL e 555 ¢ o5 | Ak
PEMEIOR  HAR R .5 4 052 AR e 1
Arbrio ( PieI(;l[?l?(f)nt ) Fast Starch Release. Traditionzll Ilijeavy rustic meat
N 2 Creatn; 33;?;5561]2111; tfngllllli'hEasy or mus)hroom)risottos
R R AN > T D . "
T EADE FAM : fir B2 I 45 5% 55 2 90 5F 0K 0 o e
Carnaroli Italy Slow Starch Release. Ultra- The Chefs standard. Fine-dinin
44 J5 SN (Lombardy ) creamy sauce while keeping € LHels stanaard. » ¢ &
a firm al dente (chewy) core premitin ment iteins
‘ it i W K P > HE WRe WAL I £ o & S REV B ~ ek B 7
4 T 7% P AROR FAH - e RS o AR > KIS 52 SRR | R T Y B
Vialone Nano Italy Extreme Absorption. Absorbs Seafood v
i i 1 58 (Veneto ) twice its weight in liquid. o (“SO“OS’ en)etf‘?
Less sticky, lighter texture AT OTIEA QWAVY, SOUpPY) SV
H AR EOR 2% 10 JBOY v o R EE 2 B 1 IR 7 R~ B i IeK 2 I ] 2 BX
(R ) H 2 fHOR O 5€ 42 Rk ((fe 7k ) ke Bl ) B A TH R A 3 A A
Japanese Pearl Japan High Surface Starch. Very sticky The best premium local
(Koshihikari) ( Grown Globally ) & creamy, but yields acompletely substitute for a soft,
EYIRI soft core ( no al dente ) comforting casual-dining risotto
£ 388 8 e Sl 2% 1 P b = o i R 200 v I 1 0K ~ B2 i lak 2 A4 B & Bk
TW Penglai o v fHOR O 58 & ik (LS ) Y Bl 1Y 55 1 TH 2R A 3 B AC
(Japonica ) Taiwan High Surface Starch. Very sticky The best premium local
WL 1 e & creamy, but yields a completely substitute for a soft,

soft core ( no al dente )

comforting casual-dining risotto
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s M 2 LR BT 300 Sda2f 0 A 200 % KBl £ xb

steps Sauté 300g squid in 2 thsp olive oil, add 200g rice, and toast briefly

A 100 2T H 1 E 2RI

Deglaze with 100ml white wine until absorbed

RE 500 2T G 2 J0i 2 ATHRISFEA BRI (%9 15-20 57 5 )
Gradually stir in 500ml hot broth and 2 tsp squid ink until creamy ( about 15-20 mins )

0 B B 1 A SR A1 o

Garnish with olive oil and 1 tsp Apple Wood smoked salt

A i RE R N AR fa 7T "Nero di Seppia" (FAFIL) - BN
Ui e B R R € ~ PRGAWIIRE > Hog B8 A 7 0 E SCRERF ) JiE B f2 o
3 J5 BB R IR EA 2 RN BEMEAE » et E RSG5 B o

Chef's Tip Supermarket look for "Nero di Seppia" (Italian for Cuttlefish Ink). It provides more consistent

color and flavor, has a long shelf life, and completely eliminates the messy, labor-intensive prep

work. You only need about 1-2 teaspoons of this concentrated paste to turn a whole pan of risotto
pitch black.

Apple Wood | 24h %W ) 58 AR ¢ B

G H 12 i

WY VOU'Il | 0 B R - 0 5 S B S A 2 1

love it P W PR T A IS AR S K B 0 A R IR 1 T A
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fet fE{%I?EIH‘HHE

S Y A S 82

oM 3 Tt RBIMSI (2N 58/ Hwew RIS ~ B H50h SO )

ingredients 3 tbsp Duck fat ( Swap: Goose fat/Schmaltz, Lard, or Ghee )

+ 500 % Skl ERIGE (VIk 3 Z2KdhH )

500g Yukon gold or Asian yellow potatoes ( sliced into 3mm thin rounds )

© 2 Kw (VIK)

2 cloves Garlic (minced)

1 Gk HHETER R

1 tbsp Fresh parsley

+ 1 & go.Sensss 7 b A 1yl b

1 tsp go.Sensss Lychee Wood Smoked Salt
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FAT SWAP | =X 8F i A5 Ph 28 5 i ¢

St EE A B P ah e 2
i I S A RE IR 3> 72 Sk X5 % S i L 3 ~ 5 Jm 4 RS L 15 ) 56 Wi A0 B2
m i BRI — KRii go.Sensss # Bi A EEE » 5l 76 24 lis s 19 15 82 8 I
e UK 7S50 14 BB RS B R > BLIRAR R & ~ AP E R e FHEM S !

Using homemade fat gives these potatoes an incredibly authentic, rustic crust. Grabbing a heavy pinch of
g0.Sensss Lychee Wood Smoked Salt and tossing it onto the hot potatoes at the very end replaces the traditional
French open-hearth smoke, fusing perfectly with the savory poultry, pork, or buttery notes!

i R 2% o B Jil R 5 L TRE R )RS
FAT TYPE APPROX. SMOKE POINT FLAVOR PROFILE BEST CULINARY USE
v ol ~ . . ek s B e
i 475 (190° C) RAERAE - Rl B X8 B
Duck Fat Rlcgii?g%‘;?;}évzggztr% Confit, Roasted Root Vegetables
2 HE W ?nq ‘ 3 s g e BB D 5]
R il 475 (190° C) HE - BR - AXANEAE 45 0 RN B 0
Goose Fat Llfl{}i)l]la%(s)’llg)() Eﬁgy ’ Traditional Roast Potatoes
2 il WO > ALK R 7 P JEG G ALY ~ A T
hmal 375°F (190° C) Comforting, . L
Schmaltz Intense Roasted Chicken Pan-frying, Enriching Sauces
Sl WS GBI A RN RRBERGEG (6 )
Lard 374°F (190° C) Meaty, Neutral-to-Savory, Robust Crispy Frying,
caly, Neulral-io-odvory, RODUS Flaky Pastries ( Pie Crusts)
fk 3t o : EEIRE R~ AR re T Jd B~ AR~
482° F (250° C)
Ghee Nutty, Pure Butter, Deep Dairy High-Heat Searing, Steaks, Curries

How to Render Fats at Home | W40 £ %2 3 B Ta &% il G

. 2o o B B e B £ )
ot S SRS K IR R 5 4 SRR (15-20 57 ) 0 M
Schmaltz : Place chicken skin/fat in a cold skillet on medium-low
Render until golden (15-20 mins). Strain

Fil : FEHEA YN T
ks /bR EUINVKE 28 0 R5R T 28T (40-50 57 ) > 08

Lard : Cook diced pork fat in a pot with a splash of water on low heat until crispy
brown cracklings form (40-50 mins). Strain

WA TH - B gy Yl b oK EE o BRI B R TE
MR EHER e HEGSEA B CEEY (10-15 57 ) ° Ha 1 #)E

Ghee : Melt unsalted butter over medium-low. Skim white foam
Simmer until clear golden with brown solids at the bottom (10-15 mins). Strain




(A UIG TS 235 ()

s T s P i L 3 oS / 150k / RENh / %6 1 sl Bk
steps Melt 3 tbsp duck/goose/Schmaltz/Lard or Ghee fat in a skillet

A 500 SEryIG97 2 R 18 AT 15-20 7 Bk 2wt

Fry 500g thin potato slices slowly for 15-20 mins or until golden and crisp outside

etz 2 smamA 2 MWm AR

Add 2 cloves minced garlic in the final 2 mins

Wl k1 Gmrb B A 1 A% R 7 b AN o ol B Y 2

Garnish with 1 tbsp fresh parsley and 1 tsp Lychee Wood smoked salt

Lychee Wood | 24 h {2 ¥E 7 B AR = B

G H 12 o

WHY you'll 75 BN TR 35 H R 7 BRS¢ 55 1 1 il s 1) )5 o DK

love it V=% K 3R 8 NP T
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=g 7| - 1587 WEFEEBERN (5 Wl AER)

ingredients 1.5 kg Pork shoulder with skin ( Swap: Skin-on Pork Belly )

- 1 Gt B4 1kf

1 thsp Caraway seeds

© 3 KR

3 cloves Garlic

- 200 ZH Hmhy
200ml Dark beer

- 200 ZTF (HimaoK
200ml Light stock or water

- 2 Gt go.Sensss 7 B A I i ki
2 tbsp go.Sensss Lychee Wood smoked salt
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BE

ER SWAP | Wy Jml vk B Iy v 5 F

TR HS 5 5 ) BB KRG 56 A > 88 2 152 B ISP F % 5 PR T ) 28 e oL R
fo JH R SRR e AN ¢ RERE Y 0 B AE
RS TR TR A A RHR ~ KIS FE R AR g Rl VR 75 A P N7

e AR MUY T T S TRy IO A P oy R 6 SR N o o R A I o By R R !

For the perfect Austrian Schweinsbraten, the beer you choose dictates the entire flavor of your gravy. The golden rule for
cooking with dark beer is: Focus on Malt, Avoid Hops. You want a beer that is sweet, toasted, and caramel-heavy. When you
boil down a beer, the hop bitterness intensifies dramatically. A bitter beer will ruin the sauce!

304 A il WE ¥ 21 A ROR HE S i
BEER STYLE FLAVOR PROFILE GRAVY RESULT BEST BRANDS
i o] B g L L i U B 28 5 75 F il JRK JEHESR ~ WA AT . Késtritzer
ol M i K %ﬁ%%ﬁ@ﬂz K o 7 5 SERMITH N EHE R . Erdinger Dunkel
Munich Dunkel / Deeply Malty, Slightly Sweet, Highly Authentic, Savory Gravy .
. Paulaner
Schwarzbier Toasted Bread Crust, Toffee Perfect Background for The Pork
H L o g .
£ [ 24 v 37 E;g%?né;’gﬁﬁgﬂ H R R 2R 5 e 0 AT o 5245 W B
(30 B3P ) 0125 T J B 2 s 7 L7 4 URAR ~ 2P H 35 0 (R B BE 7 - Yinger Celebrator
D - Ibock - Incredibly Rich, Sticky, Luxurious - Paulaner Salvator
Oppeiboc Stronger, Thicker, Sweeter. Intense -
: Acts Almost Like a Glaze
dark Caramel and Dark Fruits
o 8 T 7] PREMTR > A SR POESINE 5 A SRS IO G R TR 2R e 1 JEL R
i B 3 BBV RS R ( FJRf BBk o 1 Rl Py sk ) - Ayinger Draught
Dry Irish Stout Very dark, strong roasted coffee Beautifully Dark, Robust Earthy Flavor (65 > WA SREE )
and dark chocolate notes ( Chef's Trick: Add 1 tsp Brown Sugar )
X SR G o o eI o BT
( Strictly Avoid) R FE R s BRI SBUIRZNEE > ERWA RS ! X AR AR !
Black TPAs / Heavily hopped craft beers Hops will Concentrate and Turn the Never Use

Imperial Stouts

Gravy Unbearably Bitter and Soapy

THE PERFECT CRACKLING | 52 W Bz it i 588

F Jf Bk

Chef's Tip

FE5% B bR B GE PRI R B HE 2t 7K 57 0 kst S it ife 2

HAFRE B al &= e RPN RS PR IR EZ T

i bl (8 Bz R ) S0R 5K ) BRI 5 B LR

mfl | PPN 0 BB ) BIRTEL o a5 35 ARG 54 DA I B R

Rubbing the skin heavily with smoked salt draws out moisture for the ultimate crackling.
Only the bottom half sits in the shallow pool of dark beer and stock. This braises the meat,

keeping it juicy. The skin must stay completely dry. This contrast—steaming from the
bottom and dry-roasting from the top is what creates the perfect Schweinsbraten



BRI S5 <

R £ 1.5 2 HRERZHEIZ) 1.5cm H2Z2ART)a0 > HYIRENIEA WAL
steps Score the skin with 1.5cm deep diamond cut of the 1.5 kg pork ° cutting through the skin

into the fat but not into the meat

Rk L 3 Mmi K~ 1 et B8 1 > FRHRE IR L 2 Gk s BR
R B o ARG EE b o AN 2T — W

Rub meat with 3 cloves garlic and 1 tbsp caraway ; rub skin and meat heavily with 2 thsp
Lychee Wood smoked salt. Place uncovered in the fridge overnight

ERMA 200 Z2H WA K 200 Z2H-H% ° L 175°C (350°F) JE&Y 2 /M
Roast at 175° C (350° F) for 2 hours with 200ml beer and 200ml light stock in the pan

et 5-10 57 o b kK G B2 B AR o i

Broil for the last 5-10 mins to puff the skin, watching constantly, until the crackling
puffs and crisps

Lychee Wood | 24h 53 ¥E 7 B K B

G Hh 12 o

\X/ HY yvou'll 75K A 11 75 B 75 R o R 85 1A 1 A
love it i) 5 2 G B2 TE A 52 25 100 B K A
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i G 5 R H =

M . 500 % FEE K
ingredients B BIRSEEIA (AFSE ) / SEANIE / FE0 (/NRAL )

500¢g Pork Shoulder ( Swap: Kurobuta Pork Neck / Rib Fingers / Tenderloin )

2k BB

2 tbsp Lemon Juice

3 Ut BT

3 tbsp Olive Oil

1 Gurtt HZ R U ] 4

1 thsp Dried Oregano

+ 1 Z R go.Sensss UMk A 1o e 5

1 tsp go.Sensss Hickory Wood smoked salt



go.Sensss | cooking O7 / Pork Souviaki | WHE¥EHAHE =

PORK CUT SWAP | 4 K %4 R ulb v 2% & L

A FEUKE PR H 1) B AR AE S PR 1) 28 3
S iy 208 5 FEK 8 SHL [ WEL VG JRX ~ MR BRI v A o % £ R R S P I 1T K
T FERA R G RF PR TG A A% ) 0 I MECRIE Souvlaki RESEFR TR |

The soul of a Greek Souvlaki lies in the choice of meat. Whether you prefer a classic bite, ultimate juiciness
or a healthy melt-in-mouth texture, understanding the characteristics and "grill forgiveness" of
different pork cuts will ensure your skewers are always perfect!

i Wi o5 Bl 2% 85 7% 11 & Jul K ¥ £ W5 % BE
FAT CONTENT & TEXT%RE FLAVOR BEST
FORGIVENESS PROFILE AUDIENCE
(1@ ) (@fwwﬁﬁﬁﬂiiﬁ'ﬂ:) 28 W Esh 2% i > 1 LSBT ARLS = TEE EEE &
Pork Shoulder Moderate / Low Firm, Slightly Chewy Classic, Robust Pork Traditionalists
(Requires Marinade) Budget-friendly

m (YIS ABITHAE ) /

JoCy SH IR b 2 2L . =N ]E%&%g
»ﬂfﬁ%ﬁ? PUBEIE ¢ i i ~ Q W ERE ~ 45 7 45 0 75 s ok 23R B 4 1 K
A (FRW) Crunchy, Bouncy Sweet, Rich, Buttery Premium Diners

Kurobuta Neck  High (Intense Marbling) /

: Text L
Very High ( Foolproof ) CRIHTE LOVEDS

My [ ISR L TR AR ‘
56 W 1% (B EIMAERESLERNE ) MR SAIRS) s 42 W 11 L TR BLBE K AT 24 A
Rib Fingers Very High / High Juicy, Satisfying Bite ™ : BBQ & Strong Flavor Lovers
Deep Savory, Caramelized
( Fat Protects Meat )

AR *nk?%ﬁﬂ ( fﬂ‘% “I‘HE;}) / i 5 Wl i H K A
(/NI ) ( ﬂlﬂﬁ?){‘ﬂﬁﬂﬁ ﬁifltllg‘) L {\Jﬁﬁa—sﬁfl’? KL H {fé ~ A s BRE PR = RS
- B X Mild, Clean, Neutral Health-Conscious
Tenderloin Extremely Low / Very Low Melt-In-Mouth

(Dries instantly) Soft Texture
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52 i 500 %ERYIR 2.5cm )51 il 3 Gt BRIl ~ 2 v BT
Steps A1 3 et DLy o] BERE SR 1 /D

Marinate 500g (2.5cm) Cubed Pork in 3 thsp Olive Oil, 2 tbsp Lemon Juice and 1 bsp
Oregano (1 hr).

RIS ETT 3R L

Thread Meat Onto Skewers

HARKIERATL 10-12 7 HBHEBFAE

Grill or pan-sear on high for 10-12 mins turning regularly, until browned and safely cooked

EsE AT 1 AR R Ll DR AN Yo o

Finish with 1 tsp Hickory Wood Smoked Salt Before Serving

HE LR GE PR R 4 @ % SH A 9 45 4% b 1) HE 5 L
Yo el B E ok % P S o T R R A B B KOS ) 1 % L R

X B AR The Authentic Street Grill : Pork neck has the ultimate fat-to-meat ratio. The smoked salt
Chef's Tip gives it the authentic Athens street-grill flavor even when cooked indoors

Hickory Wood | 24h &V 2Pk AR & B

A1 b H 12 o

WHY you' LA DA 58 2R K KRB BK > HE 2% 7E Fof 5 2ol EY) P B

love it % B T A 306 00 5 A1 B K Y I 1R AT Y R
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CORM - 250 S WAL
ingredients PAICEM R (W21 ) / il

250g Padron peppers ( Swap: Shishito Peppers / Hangzhou Green Pepper )

3 ark BT

3 tbsp Olive oil

« 1 %’ go.Sensss PR A I i B

1 tsp go.Sensss Hickory Wood smoked salt



go.Sensss | cooking 08 / Pimicntos de Padron | PHYES R 55 s i ©

PEPPER SWAP | =l Bl bl & & kL i

BAERSEFE RGPS /M (Tapas Bar) WIbisE > BRI R e 3 e B 3
HEEHEBRA (Padron) he B8 EBE > HYAUREAE T LA R
EIJQI?I’J*nﬁ%Fﬁlﬁ'#fﬁ’]?lﬁﬂi(Hﬁﬁu%».ﬁ'ﬁ“’)ﬂ‘ﬂ'ﬁ&ﬁ’]ﬁﬂfEHX L =5 PR R i T !

To perfectly replicate the essence of a Spanish Tapas bar at home, choosing the right pepper is key.
Padron peppers are the most traditional choice, but if you can't find them,
Japanese Shishito or Chinese Hangzhou peppers offer fantastic blistered textures and surprising heat !

1k i1 28 e B B m o BB (T )2 ) Bi

FEATURE PADRON PEPPER SHISHITO PEPPER HANGZHOU GREEN PEPPER

b PR BE S A Y me H 2 H B i L
Origin Galicia, Spain Japan Zhejiang, China
SRR HERE - RAYE TR A AR
Skin Thickness Medium-Thick, Sturdy Very Thin, Delicate Thin and Tender
» 7 J H > B 5e ‘ \
BRI B ﬁgﬁﬂﬁ“ﬂw o o A £ 28 7 T8 R
Earthy, Slightly Nutty WA PR LR .
Flavor Profile : ) Crisp, Clean
Deep Savory Notes Sweet, Bright, Slightly Grassy Mildl S) v Base
When Charred Y oPIEY
- £ 1/10 IfBEE R | K% W A BB
L 6 = ( I AR ) 2 1/10 HBE =5 6 fill B L6 R A R
The "Surprise” 1in 10 is quite spicy 1in 10 is Mildly Spicy Consistently Mild to
("Russian Roulette") Medium Heat Across Most Pods
B R PRV BE S /I BLAR/MIZ ~ I 9 5 GENY 3 R
Best ( BEUREE JH 0 52 BV ) PR 2 FE XD R D 2 Al A
Traditional Spanish Tapas Modern Tapas, Bar Snacks, Chinese "Tiger Skin" Style

Culinary Use (Blistered in Olive Oil) Quick Stir-Fry or Quick Blistering




PG B 4 1 R ©

B H P EDKOIMER 3 155 ek B il
steps Heat 3 tbsp olive oil on medium-high

i 250 b I I8 PRASURL A 8 vh

Add 250g whole peppers to the pan

AR AL (Y 5 J7 )

Fry until skins blister ( approx. 5 mins )

2 FOREAMUEL 1 Z ek Ll i DR P VR B E =) | 5

Toss Hot Peppers with 1 tsp Hickory Wood Smoked Salt and Serve

S RPN R S - RORM (Shishito) tAEJEH 2 5% B H TR e I 46 52
il K12 3L 20 EAFE A LA DR A R B ) i 65 Bk ) Dt 3 o o 755 5
FJof Btk 56 35 1 P AR A5 v BIE S /0N 1 6 1) A e

Chet's Tip Capturing the Tapas Essence Shishito peppers blister beautifully as well. Toss them with
smoked salt immediately off the heat. The residual heat instantly activates the smoke aroma,
perfectly capturing the Tapas bar essence.

Hickory Wood | 24h % ¥ (2% Bk AR £

A1 b H 12 o

WHY yvou'll (A2 Bk A 1L L Y LR K > B S 2 BOLAE I

love it AL 0BT TR 1 B T R EL o 3 D LR 1R JoRL Ik T
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A F RIS E &

"M - 100 v fEEWEEEE M (B{CAEHM : Pancetta ~ Guanciale

ingredients French Lardons /{EJE VI hAERA)
100g German Speck ( Swap : Pancetta ,~ Guanciale / French Lardons

Thick-Cut Local Pork Belly)

500 % HAWIEZE (VT )

500g Cooked, Completely Cooled Potatoes (Diced)

- 1 PARITERE (VIR )

1 Medium Onion ( Chopped )

- 2 Girt Wi

2 tbsp Butter

+ 1 ot IR

1 thsp Chives

-1 %R go.Sensss A I 1E

1 tsp go.Sensss Oak Wood Smoked Salt



go.Sensss | cooking 09 / Bratkartoffeln | #MAFHERE &

PORK SWAP | %6 R e 5% & L i

PE T 30 PR 2 KON 86 A e BT A0 o R 7 1 466 A R B I JE ) Speck
3 3 KA 2w B EL S AL ) Pancetta o B — i B 75 SCRE € 25 3% B 4w 2R B 2R A [R) 1) JL R
RS R ARSI T2V LWy =R 2R 2 e &6
il b — K go.Sensss AR - Wi [ 5L BE 5 9 ek 5 PR 52 T 2 B TEL &l 55 R ot |

Cured pork is the soul of rustic European cooking. From heavily smoked German Speck to the unsmoked, spiced Italian
Pancetta, each preparation brings a completely different profile. If using a fresh, unseasoned blank canvas like local pork
belly, a heavy pinch of go.Sensss Oak Wood smoked salt instantly elevates it to European gourmet standards!

R e i Bl 5 Bk ok % 2

FEATURE ORIGIN FAT CONTENT FLAVOR PROFILE

. Ry C b JEE A~ o R
%*ﬁ@iﬁ*ﬁl JE | " 2L N
Germ;n S;eck Germany WA ELXEXR dil A 2 YR JeR R
Cured & Smoked Moderate Salty,

Intense Wood-Smoke

e~ W A RS

w5 R AH e~ i e 3 B 75 B R
Pancetta [taly Cured, Unsmoked Moderate Sweet, Peppery,
Herbaceous
| - TR VLI A I 1 7
NG B KM ol i~ i YR Vorv Hi bk i S L) i AR
: ery High q
Guanciale Italy Cured, Unsmoked Deep Robust Pork,
Rich Fat
B PLFE : N - i 7 119 34 2/ 1 B
‘ TN G ~ 3557 YR 25 o
French . 5 HiL gl R
France Cured, Smoke Varies Moderate , ,
Lardons Savory Bistro Classic
{4 fEA ‘ . = ‘ -
e BEE ) SR i T ~ 003 1 5% 1A 5K

Local Pork
Belly

High

Local Fresh, Raw, Unsmoked Sweet, Pure Clean Pork




A F RIS E &

g AL 2 ISR 0 HF 500 SEIBEE TAREA 5 47 5
steps Melt 2 thsp butter and fry 500g diced potatoes for 5 mins.

A 100 SZE35HF 1 JHTE R

Add 100g diced speck  bacon and 1 chopped onion

HL2 A B S8 s A i

Cook until everything is crispy and brown

Wl k1 %Rt Oak Wood JXEEEA 1 75k W 2k SRR R

Season with 1 tsp Oak Wood smoked salt and 1 tbsp chives

Se F e B BLIR AR TR L ¢ UGS H IS o aF LA A SER ) 0 =Bk A RERTIN 5E 3R
RIAE B2 o SR ASAE P @ fE M AE Y > ol 0t e P AR O W VR B A v — e > 7
+ Jf Bk HE K WE B T 5 PR 1) Wi 755 O 2 !

Chet's Tip Perfect Crust & Savory Depth : Fry the potatoes undisturbed to build a crust. If you use local
pork belly, marinate it overnight with Oak Wood smoked salt to enhance the savory depth.

Oak Wood | 24h &2 WEvE e A S B

G H 12 i

HY you'll MR T D0 ¥R o BB Speck Jal bk
\/‘Q love it ik > o 5 PA) B B85 S 5 Ml 1) W W 0 ) o
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9 & 2 oK A R B

F

O - 1 AT B TR
ingredients BAR bt © MO 2kl D ARIZE SRR,

1 kg Chianina T-bone Steak
( Swap : Australian Angus  Japanese Wagyu  USDA Prime Beef )

2 Ut T AR RS TH

2 tbsp Extra Virgin Olive Oil

1 JRE SR
1 tsp Black Pepper

-1 Gt go.Sensss A ¥ i B

1 thsp go.Sensss Oak Wood Smoked Salt



10/ Bistecca alla Fiorentina | &M T 5245k O

9o.Sensss | cooking

BEEF SWAP | JHZR A PER & % 5 bLige

1% go.Sensss i ¥E B H £ A R4 BE L IRy
ﬁﬁﬂ#%ﬁ@*ﬁiﬁﬂﬁﬂﬁé‘%ﬂﬁ%ﬁﬂ‘Iﬁllﬂi%‘?fﬁi
YRR JE R 32z e an > BEEE B 1 i Ok A 6 SRS 1B 2 o R B BT B K i JeX
m ¥ EE Prime BUHIA: o A TE W Yot B8 477 Ty &8 12 1) it ARl A £
RE EL 172 8l b 2 o 1) 5 OR STk BLgh hiq A 0 8l 75t 58 55 118 1) T 2R T K

When applying your go.Sensss smoked salt to these steaks, the interaction changes based on the fat content.
For the lean Chianina, the salt provides the essential seasoning and rustic fire it naturally craves.
For the US Prime and Wagyu, the wood-smoke crystals act as a brilliant palate cleanser,
cutting through the heavy corn and buttery fats tocreate a perfectly balanced, gourmet bite.

o 22 i
AUSTRALIAN
ANGUS

H A #1 4
JAPANESE
WAGYU

Rk = KA 2 Je 4

5% [ i A 2

FEATURE CHIANINA USDA PRIME

ol 2= F Iy > g L = I e 2 7% g = A\ LA =1 =
R B gy RTERIIESREE g o g i
Otten Diet & Ralsmg Pasture /Grass-Fed Grass or Grain-Fed nghly Qontrolled Heavy Corn & Grain-Fed
(feeding varies by producer) Grain-Fed
{16 B R M (RS ST PG o~ I > 7 i dg =)
Marbling (Fat) Very Low ( Lean ) Medium to High Extremely High High, Evenly Distributed
RHEH > SEE X A FTHHE Y2
1K A JEK i A B IS ) i JE£ 5 Y UG INENERIS
Texture Firm, Dense, Tender, Melt-in-the-Mouth, Highly Juicy, Tender But
Meaty Bite Balanced Chew Ultra-Soft Substantial
L% 2 UL~ 5 H LR JR2N ~ A2 LY MR ~ Y9Il T A TORBHIER
Bl Pﬂ £ﬁ1 Bl Uy 1 7 2+ PRI R bk e 15 R U B 35 LR
AVOT FTOLLE Deep, Grassy, Bold, Classic Sweet, Buttery, Rich, Beefy
Robust Savory Beef Rich Umami Rich Steakhouse
B 250 b 5 HE 22 b 5 H R DK 9 4%
- B ¥ LS B NG AR o GBI
Culinarv Use Very High Heat, Versatile, Grilling Quick Sear, Broiler or
y Wood-Fire or Pan-Searing Small Portions Cast-Iron Searing




foh 4 A 301 1 AEHE O

g K 1 22T &) 4-5 R PR E A FE3% 10 7K 77 5¢€ 2 H ¥
steps Pat the 1 kg steak completely dry ( approx. 4-5cm thick )

£ B R AR 2 s b 0 &AL 4-5 57 94

Sear in a smoking-hot skillet for 4-5 mins per side

A e 10 sz Y)E R

Rest for 10 mins, then slice thick

wh b 2 Db BRI 0 BEEE 1 SRRE RSN 0 Rl b 1 5k AR R K

Drizzle with 2 tbsp olive oil
Add 1 tsp black pepper, and finish with 1 tbsp Oak Wood smoked salt

56 J% HORI BLZE SR OICIRUR @ AR IR e o B K L 75 s HE 52 SR WP MR A 1)
SR AE 0 HBLEHTRJESFROKEIR o B R Z 13 RN BRI A JE

BRI (Chianina) » MR ELENZ WG IR » 58 9 SR i 20K R S A
Chef'sTip A » LU Py kit 34 <

Perfect Balance & Wood-Fire Mimicry : The oak wood cold-smoked aroma perfectly cuts
through the rich marbling of Wagyu, mimicking a Tuscan wood fire. For the ancient Italian
giant Chianina, which lacks rich fat, it demands a blazing-hot fire to create a crust before the
inside overcooks

Oak Wood | 24h [Z¥ENES A S Bl

GIEL H 12 i

WHY VOU'Il | bk v i1 0 o 0407 S B+ 0 14

love it TG 0 R UER B S AR PR X




