
T H E S T O R Y

The Thursday-Evening Tapa, Prepared on a

Sunday

Every Galician home kitchen has a jar of mussels in escabeche somewhere in the

fridge. It's the Thursday-evening rescue — you're tired, dinner is something-on-toast,

and the jar sitting behind the mustard is three days or three weeks old and ready.

Drain onto sourdough, a twist of lemon, a sprig of parsley. Done. Restaurant-grade in

the time it takes to toast the bread.

UMAM I

SPANISH · GALICIAN · COLD-CURED PANTRY · TAPA · PANTRY PRESERVE

· SMALL PLATE

Mejillones en Escabeche ·

Galician Pantry Classic

Steamed mussels pulled from their shells, submerged in a hot-

pour vinegar-olive-oil-pimentón escabeche, sealed in a jar, and

refrigerated three days to three weeks. The Galician pantry

staple that you open on a Thursday evening, drain onto a piece

of sourdough toast, and have a restaurant-grade tapa in 30

seconds. Teaches hot-pour escabeche — the foundational

Spanish preservation technique that extends to bonito, partridge,

vegetables, and game.

Protein  Mussels (shellfish)

Serves  2 × 500 ml jars · 16-20 tapa portions · keeps 3 weeks refrig

Difficulty  Beginner-Intermediate Active  25 min active

Total  45 min + 3-day minimum rest = 3 d 45 min to first service



The technique is hot-pour escabeche — the foundational Spanish preservation

method. An acid-oil pickling liquid (white wine vinegar + olive oil + pimentón + bay +

peppercorns) is brought to a simmer, poured hot over cooked seafood in a clean jar,

sealed, and refrigerated. The hot oil-acid sterilizes the surface of the seafood + creates

an oxygen-barrier layer of oil on top of the jar. Refrigerated, it keeps 3 weeks. Flavor

peaks at day 5-10 — by then the pimentón has fully infused the oil, the acid has

softened the mussel texture slightly, and the bay leaves have done their aromatic

work.

This is the Spanish equivalent of the French confit jar, the Italian sott'olio, the Japanese

tsukudani. Four traditions, four preservation languages, one shared logic: cook +

submerge in acid-or-oil + seal + wait. The escabeche dialect is the Spanish-specific

combination of (a) moderate-vinegar acid (not the aggressive pickle of sauerkraut; the

mellow pickle of chardonnay), (b) olive oil as the primary preservation medium, (c)

pimentón + bay + garlic as the aromatic trinity, and (d) a rest of 3 days minimum

before service.

One 40-minute session on a Sunday = two jars that serve a week of tapas + a two-

week pantry cushion. The leveraged dish of the Spanish pantry.



A T A G L A N C E

Specs

YIELD

2 × 500 ml

jars (~1 L

total)

MUSSELS

1.5 kg live

mussels in

shell (yields

~400-450 g

meat)

ACID:OIL

1:3 —

white wine

vinegar to

EVOO (by

volume)

AROMATICS

Pimentón

dulce + bay +

peppercorns

+ garlic +

thyme

DIFFICULTY

Beginner-

Intermediate

●●○○○

ACTIVE TIME

25 min

REST

3 days

minimum

before

service · peak

5-10 days · 3

weeks max

STORAGE

Refrigerated

only (this

recipe is not

shelf-stable;

true shelf-

stable

escabeches

require

pressure-

canning)

KEY RULE

Hot-pour

while both

liquid and jar

are warm —

prevents oil-

acid

separation



U M A M I A D A P T A T I O N

What Changed & Why

Two variables: mussel quality and vinegar quality. Technique is identical across tiers.

The 🟢 Tier A (Everyday) uses farm-raised PEI mussels from Whole Foods or Publix +

quality Spanish white-wine vinegar (Ñapalos Albariño vinegar or a standard white-wine

vinegar). Produces restaurant-grade escabeche. The 🔴 Tier B (No-Limits) uses

Galician rope-cultured mussels (if a Spanish seafood importer has them — check

Marky's or Casa Iberica) or Bouchot mussels as a European alternative + Forvm

Chardonnay vinegar or Páez Morilla Reserva Cream Sherry Vinegar. The mussel variety

difference is meaningful — Galician rope-cultured mussels are sweeter, firmer, more

briny. Most home kitchens should aim at Tier A and escalate to Tier B for a Saturday

where the jar is a centerpiece.

CHANGE ORIGINAL UMAMI VERSION WHY

TECH Boil mussels in

seawater-salinity

water, pick shells,

toss in vinegar-oil

dressing,

refrigerate

overnight

Steam-open mussels

in 200 ml white wine

+ aromatics; pick

shells; hot-pour

escabeche liquid over

mussels in a clean

jar; seal; 3-day

minimum rest

Steaming (not boiling)

preserves the mussel's

internal liquor + prevents

over-cooking. The 200 ml

white wine + aromatics

become the base for the

escabeche liquid — you don't

throw anything away. Hot-

pour (not cold-toss) creates

the oil-barrier seal + sterilizes

the jar. Overnight is

insufficient — the pimentón +

bay aromatics need 3 days

minimum to infuse the oil

properly. The peak window is

day 5-10.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH White wine vinegar

+ olive oil at 1:1

ratio

White wine vinegar +

EVOO at 1:3 ratio (by

volume)

The 1:1 ratio (one part acid to

one part oil) is a salad-

dressing ratio, not an

escabeche ratio. Traditional

Spanish escabeche is 1:3

acid:oil — the oil is the

primary medium, the acid is

the flavor + preservation

accent. A 1:1 mix is

aggressively sharp; 1:3 is

balanced. The oil also forms a

better surface seal at the

higher ratio.

ADD — Reserve the mussel-

opening liquor

(strained, ~100 ml)

as part of the

escabeche liquid

The natural mussel liquor

(brine + dissolved glutamate

+ mussel-umami) is the single

most-overlooked ingredient.

Most recipes throw it out;

traditional Galician recipes

strain + reserve + use. It

adds depth to the final

escabeche that vinegar-plus-

oil alone can't achieve.

Always strain through

cheesecloth to catch any shell

fragments.



CHANGE ORIGINAL UMAMI VERSION WHY

ADD — 2 g pimentón dulce +

1 g pimentón

ahumado (half-half

blend)

Standard home escabeche

uses only dulce. The 2:1 blend

of dulce + ahumado adds a

subtle smoke-register that

pairs exceptionally with the

Galician coastal tradition

(wood-smoke + Atlantic-

shellfish is a regional pairing).

For a fully-traditional version,

skip the ahumado. For the

elevated Pablo-kitchen

version, include it. Both are

authentic.

ELEV Standard mason

jars, sealed and

refrigerated

Weck jars (glass +

rubber-gasket lid) for

the long-rest variant;

standard mason jars

work for the 3-day-to-

3-week window

Weck jars seal without a

metallic lid (pure-glass +

rubber-gasket), which means

no metal-on-vinegar

interaction during long

storage. For 3-week window,

standard Ball mason jars are

fine. For 3-week-plus aging,

Weck is the restaurant-kitchen

standard. Also looks gorgeous

on the counter.

SKIP Serving at room

temperature

straight from the

jar

Bring jar to cool-

room-temp 20 min

before service, then

drain the mussels and

compose the plate

Ice-cold escabeche mutes the

flavors; fully-room-temp

loosens the oil seal. 20

minutes out of fridge =

perfect serving temperature

where the oil is fluid but not

warm. Drain the mussels from

the jar (leave the liquid

behind for another batch or

for toast-dipping). Restaurant-

kitchen timing detail.



I N G R E D I E N T S

What You Need

🟢 Everyday

The Mussels

The Mussel-Opening Liquor

The Escabeche Liquid

1.5 kg (~3.3 lb) live mussels in shell — Whole Foods / Publix farm-raised PEI

mussels (see sourcing/03-seafood). Must be alive at cook-time: tap any open shell; if

it closes within 30 sec, it's alive. Discard any that stay open or have broken shells.

·

200 ml dry white wine — any Spanish Albariño or Verdejo, basic quality fine·

1 bay leaf·

2 cloves garlic, smashed·

2 sprigs fresh thyme·

Pinch black peppercorns·

300 ml good EVOO — California Olive Ranch Arbequina or similar from grocery;

not your best oil (save the summit oil for finishing)

·

100 ml white wine vinegar — Martin Pouret (Whole Foods) or standard quality·

4 cloves garlic, thinly sliced·

2 bay leaves·

1 tsp (~3 g) whole black peppercorns·

1 tsp (~2 g) Pimentón Dulce de la Vera — La Chinata Dulce or Carmencita Dulce·

1/2 tsp (~1 g) Pimentón Ahumado — same brand family·

1 small carrot, thinly julienned (optional; traditional in Galicia)·

5 g sea salt·



🔴 No Limits

The Mussels (Tier B)

The Wine + Vinegar (Tier B)

The Oil + Aromatics (Tier B)

E Q U I P M E N T

Your Kit

Large pot with lid — for steaming mussels

Fine-mesh strainer + cheesecloth — for straining mussel liquor

Small saucepan — for building escabeche liquid

2 × 500 ml glass jars (Ball mason or Weck) — must be clean, dry, cool

Kitchen scale + measuring cups

Tongs for picking mussel meat from shells

1.5 kg Galician rope-cultured mussels (via Marky's Gourmet Market in

Aventura if they have a current delivery; check stock + call ahead). Alternative: Penn

Cove mussels (Pacific NW, grocery-tier but rope-cultured, sweeter than farmed PEI).

If neither is available, PEI Tier A is acceptable — this particular variable's impact is

meaningful but the technique is the primary driver.

·

200 ml Pazo Baión Albariño — dry, crisp, Galician varietal·

100 ml Forvm Cabernet Sauvignon Reserva vinegar (single-varietal Rioja oak-

aged) OR Páez Morilla Jerez Reserva if you want a sherry-note variant

·

300 ml Rincón de la Subbética summit Arbequina — sourcing/11-oils-vinegars·

4 cloves Las Pedroñeras DOP purple garlic·

2 g Las Hermanas de la Vera DOP Pimentón Dulce + 1 g Las Hermanas DOP

Pimentón Ahumado

·

Fresh Turkish bay leaves (not the stale supermarket kind — source from Kalustyan's or

Spanish specialty)

·

Home-grown thyme if possible (Miami winter windowsill)·



M I S E E N P L A C E

Before You Start

Mussels scrubbed + debearded 30 min before cook; rinse under cold water; discard

broken/open shells

200 ml white wine + aromatics measured + ready in steaming pot

300 ml EVOO + 100 ml vinegar measured separately; aromatics (sliced garlic, bay

leaves, peppercorns, pimentóns, carrot julienne, salt) measured in a small bowl

Clean jars rinsed with hot water + air-dried; should be at room temperature (not cold)

when you pour

Cheesecloth-lined strainer over a bowl, ready for straining mussel liquor

Ice-bath bowl ready (optional, for rapid mussel cooling if you want firmer texture)

M A K E - A H E A D

Timeline
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M E T H O D

The Cook

1 Phase 1 · Mussel Prep — 30 minutes

1. Scrub mussels under cold running water. Use a stiff brush or the edge of a knife to

remove any barnacles or mud from the shells.

2. Debeard: grip the tough fiber protruding from the shell and pull firmly toward the

hinge; it should come free. If stubborn, wedge a knife against the shell edge and pull.

3. Inspect: discard any mussels with broken shells, any that stay open when tapped

(dead), or any with a foul smell.

4. Cover cleaned mussels with a damp towel; refrigerate until cook time.

2 Phase 2 · Steam-Open — 5-7 minutes

1. In a large pot, combine 200 ml white wine + 1 bay leaf + 2 smashed garlic cloves + 2

thyme sprigs + pinch peppercorns. Bring to a boil.

2. Add the cleaned mussels in a single layer. Cover tightly.

3. Steam over medium-high heat 5-7 minutes. The shells will open as they cook.

4. Check at 5 min: if most shells are open, remove from heat. If many are still closed,

continue 1-2 more minutes.

5. Remove the pot from heat. Discard any mussels whose shells did NOT open after the

full 7 minutes (these were dead before cooking).

🔬 WHY THIS WORKS

The beard is a bundle of byssal threads that anchors the mussel to rocks or rope. It's

edible but unpleasant. Removing it is a 15-second-per-mussel task that transforms the

eating experience. Shell inspection is safety-critical — dead mussels can cause serious

food poisoning; always discard any that stay open on tap.

🔬 WHY THIS WORKS

Steaming (vs boiling) cooks the mussels gently using the wine + aromatics as flavor-

carriers. The heat opens the shell's hinge muscle; the mussel meat separates cleanly from

the shell. Over-cooking makes the mussel tough and rubbery — the 5-7 minute window is

the sweet spot.



3 Phase 3 · Pick + Strain — 10 minutes

1. Using tongs, remove mussels from the pot and place in a bowl. Let cool 3 minutes (or

use an ice bath if you want firmer texture).

2. Pick the mussel meat from each shell. Discard shells.

3. Reserve mussel meat in a clean bowl. You should have ~400-450 g of meat total.

4. Strain the cooking liquid through cheesecloth-lined fine-mesh strainer into a clean

bowl. You should have ~200 ml of liquor (wine + mussel-liquor + aromatics-extracts).

5. Discard any shell fragments caught by the cheesecloth.

4 Phase 4 · Build Escabeche Liquid — 5 minutes

1. In a small saucepan, warm 300 ml EVOO over low heat (do NOT boil — warm to about

60°C / 140°F, like a hot bath).

2. Add 4 thinly-sliced garlic cloves. Let them warm-infuse 90 seconds; they should sizzle

gently, not brown.

3. Add 2 bay leaves + 1 tsp peppercorns + carrot julienne (if using) + 5 g salt. Stir gently.

4. Remove saucepan from heat. Add 2 g pimentón dulce + 1 g pimentón ahumado. Stir —

the pimentón will bloom in the warm oil, turning the mixture a brick-orange color.

5. Pour in the 200 ml strained mussel liquor + 100 ml white wine vinegar. Stir.

6. Return saucepan to medium heat. Bring to a simmer (not a boil); simmer 3 minutes.

7. Taste. Adjust salt if needed. The liquid should taste sharp-acidic + deeply savory +

gently smoky.

🔬 WHY THIS WORKS

The mussel liquor is a complex flavor liquid: base wine + dissolved glutamate from the

mussel + aromatic extracts from the bay/thyme/garlic/peppercorns. The cheesecloth

strain removes shell fragments but lets the umami through.

🔬 WHY THIS WORKS

The warm-oil aromatics release fat-soluble compounds (pimentón carotenoids + bay-leaf

aromatics + garlic-oil); the vinegar + liquor adds the acid + umami. The 3-minute simmer

is the boundary between raw and over-reduced — you want the aromatics fully extracted

but the acid still fresh. The oil + water-vinegar mixture emulsifies temporarily while hot;

cooling will cause it to separate into oil-layer + acid-layer in the jar (this is correct and

expected).



5 Phase 5 · Pack, Pour, Seal — 10 minutes

1. Divide mussel meat between the two clean, room-temperature (not cold) jars. Each jar

gets 200-225 g.

2. Use a ladle to hot-pour the escabeche liquid into the jars. Pour slowly; you want to

capture the aromatics (garlic slices, bay, carrot julienne) + the oil + the acid.

3. Distribute evenly: each jar should have mussels + oil + acid + aromatics + a surface

layer of oil.

4. Leave 1 cm headspace at the top. The oil layer on top seals the mussels from air.

5. Seal the jars. If using standard Ball mason lids: finger-tight (not forced).

6. Let jars cool to room temperature at the counter (30 minutes).

6 Phase 6 · Rest + Age — 3 days minimum

1. Refrigerate the sealed jars.

2. Do NOT open for 3 days. The mussels + liquid need this time to reach equilibrium.

3. At day 3: jars are ready for first service. Flavor is good but not peak.

4. At day 5-10: peak flavor window. Pimentón has fully infused. Bay + thyme aromatics

are at maximum.

5. At day 14+: flavors start to dull but are still excellent.

6. At day 21: final safe consumption. Discard after this window.

🔬 WHY THIS WORKS

The hot-pour sterilizes the mussel surface and creates thermal contact with the jar

(important for refrigerated storage — NOT for shelf-stable canning, which requires

pressure-canning). The oil-on-top forms a barrier that prevents air from reaching the

mussels, which extends refrigerated shelf life.

🔬 WHY THIS WORKS

The 3-day rest is biochemistry: the oil slowly saturates the mussel, the acid slightly

denatures the mussel protein on the surface, the aromatics migrate from the liquid into

the mussel meat. This is why freshly-made escabeche tastes aggressive + disjoint, while

day-5 escabeche tastes balanced + integrated.



Q U I C K R E F E R E N C E

Timing Cheat Sheet

STEP TIME CUE

Clean + debeard

mussels
T-30m

Scrub shells + pull beards + discard

broken/dead

Wine + aromatics to

steaming pot
T-20m Boil + add mussels + cover

Steam mussels
T-20 to

T-15m

5-7 min until shells open

Pick + strain
T-15 to

T-10m

Reserve mussel meat + strain liquor through

cheesecloth

Build escabeche

liquid

T-10 to

T-5m

Warm oil + infuse aromatics + off-heat

pimentón + add liquor + vinegar + simmer 3

min

Pack + hot-pour +

seal

T-5 to

T+0m

Mussels in jars + ladle hot liquid + 1 cm

headspace + seal

Counter-cool 30 min
T+0 to

T+30m

Room temp before refrigeration

Refrigerate + rest
3 days

min

Do not open

First service Day 3 Flavor: good

Peak window Day 5-10 Flavor: peak

Discard after Day 21 Safety: firm limit



T R O U B L E S H O O T I N G

Emergency Protocols
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D E E P D I V E S

Technique Notes

🟢 Universal: Hot-Pour Escabeche — The Foundation

SPANISH PRESERVATION · PANTRY FOUNDATION

Hot-pour escabeche is the foundational Spanish cold-cured technique. The formula is

universal: cooked protein + hot acid-oil-aromatic liquid + clean jar + seal +

refrigerate 3 days min. The ratio (1:3 acid:oil), the aromatics (pimentón + bay +

garlic + peppercorns), and the rest time (peak at day 5-10) are consistent across

applications. This recipe teaches the technique on mussels; it extends to bonito

(sibling recipe), partridge (perdiz en escabeche), rabbit (conejo en escabeche),

vegetables (zanahorias en escabeche, champiñones en escabeche), and game birds

(codorniz en escabeche). Once you know the formula, you can make any escabeche.

🟡 Universal: The Off-Heat Pimentón Bloom

SPICE MANAGEMENT · HEAT SENSITIVITY

Pimentón de la Vera is heat-sensitive. Above 80°C / 175°F, it burns in seconds + turns

bitter. The universal rule: add pimentón AFTER removing from heat — let it bloom in

the residual oil heat. This rule applies to: escabeche (this recipe), sofrito bases,

romesco, pulpo a la gallega, and any dish where pimentón meets oil. Burnt pimentón

is a common mistake that makes Spanish food taste wrong. Off-heat bloom is the fix.

🟡 Universal: The 1:3 Acid-Oil Ratio

SPANISH ESCABECHE · DRESSING RATIOS

The 1:3 acid:oil ratio (one part vinegar to three parts oil, by volume) is the Spanish

escabeche standard. It differs from vinaigrette (1:3 is standard) by being on the same

side of the ratio — but escabeche uses MORE oil relative to acid than most US salad

dressings, which tend toward 1:2 or even 1:1. The higher oil ratio is what makes

escabeche-preserved food keep longer + taste smoother. Rule: if you want

aggressive-sharp, 1:2. If you want Spanish-escabeche-traditional, 1:3. Never 1:1 —

that's a French vinaigrette territory.



🟡 Spanish Pantry Strategy: The Escabeche Rotation

PANTRY STRATEGY · LONG-KEEP PRESERVES

A serious Spanish pantry has 2-3 escabeches at any time: one in 'current service'

(week-old, peak flavor), one in 'aging' (3-day-old, almost ready), one in 'reserve'

(fresh-made, 2-3 weeks out). The three-slot rotation ensures you always have a ready-

to-go tapa in the fridge. Classic rotation targets: mussels (this recipe) + bonito/tuna

(sibling) + partridge OR rabbit OR quail (game variant). Vegetable escabeche

(zanahorias or champiñones) as a 4th slot for vegetarian service. Every Sunday

morning = one batch started + one batch consumed = consistent pantry flow.

🔴 No Limits: Weck-Jar Long Aging

RESTAURANT STORAGE · METAL-ACID ISOLATION

For escabeches meant to age longer than 3 weeks, Weck jars (glass + rubber-gasket

+ glass lid, no metal) are the restaurant-kitchen standard. They eliminate any metal-

on-vinegar contact, which can produce off-flavors over long aging windows (6+

weeks). At 3-week or shorter windows, standard Ball mason jars are acceptable; the

lid's plastic lining prevents direct metal-acid contact. For a cellar-aged tradition where

the escabeche matures 2-3 months, Weck is mandatory. Also looks aesthetically

summit-tier on a counter.

🔴 No Limits: The Escabeche-Liquid-Reuse Strategy

ZERO-WASTE PANTRY · LIQUID RECYCLING

When a jar of mussels is finished, the escabeche liquid is NOT trash. Strain it, reduce

it slightly (20% reduction), and use as: (a) a finishing drizzle on grilled fish (the acidic,

smoky oil brightens pan-seared salmon, swordfish, bonito), (b) the base for a next-

batch escabeche (mix 50/50 with fresh liquid), (c) a vinaigrette base for a Spanish

salad (add 1 tbsp to a standard 1:3 vinaigrette formula). The liquid contains

concentrated mussel-umami + aromatics that can't be replicated fresh. Zero-waste

restaurant thinking.



P A I R I N G

What to Drink

🔥 Application · The Thursday-Evening Tapa

4-6 mussels drained onto master-sourdough toast with a twist of lemon + a few

parsley leaves. 30-second assembly, restaurant-grade result.

The universal Galician tapa. The toast absorbs the oil; the mussels provide the protein

+ umami; the lemon brightens; the parsley adds fresh contrast. Simple geometry,

maximum flavor.

🔥 Application · Composed Tapa Plate

Plate: 6-8 mussels + pa-amb-tomaquet slices + Marcona almonds + olives +

boquerones + Manchego wedges. Full Spanish mezze spread for 4-6 guests.

The mussel escabeche anchors a Spanish tapas spread. Pair with other preserved +

fresh elements for a 20-minute dinner party starter course.

🔥 Application · Ensalada Campera (Country Salad)

6-8 mussels + 2 boiled potatoes (cubed) + cubed tomato + red onion + parsley + a

splash of the escabeche liquid. Traditional Galician summer lunch.

The potato + mussel + escabeche combination is a Spanish classical — the potato

absorbs the oil, the tomato adds acidity, the mussel adds the brine. A complete dish

built from the pantry.

🔥 Application · Empanada Filling

Mussels from the jar, drained + finely chopped, folded into a soffrito with tomato +

pimentón + onion. Classic empanada gallega-adjacent filling.

The mussel escabeche can transform into a Galician empanada filling with 10 minutes

of work + fresh pastry (or store-bought). Next-level pantry flexibility.



🍷 Beverage

Tier A: Spanish Albariño (Martín Códax, any grocery) · Tier B: Pazo Baión Albariño ·

Cocktail: Vermut Rojo on the rocks with an orange twist

Albariño's Atlantic-citrus profile mirrors the mussel's Atlantic-brine origin; the two

share a terroir. Vermut rojo is the traditional Spanish pre-dinner pairing with

escabeche — the sweetness balances the acid.

C O N T E X T

Menu Ideas

The Sunday Install

60-minute Sunday morning session produces 2 jars. Labeled + dated. One jar lives in

the fridge for weeknight tapas; one jar goes to the back of the fridge as reserve.

Replace the front jar every 2-3 weeks.

Tapas Night (6-8 guests)

Mussels escabeche + pa-amb-tomaquet + boquerones en vinagre + Spanish cheeses

(Manchego, Idiazábal, Cabrales) + olives + Marcona almonds. Open with bubbles

(cava or champagne); shift to Albariño for the table.

Weeknight Rescue

You got home at 7, you're tired, there's bread + a jar of mussels. Drain onto toast,

squeeze of lemon, glass of Albariño. Dinner on the table in 5 minutes.

Galician Dinner Arc (4 courses, 6 guests)

1. Mussels escabeche (tapa). 2. Pulpo a la brasa. 3. Merluza salsa verde (Basque-

Galician bridge). 4. Torrijas for dessert. Atlantic-cuisine arc.



Host Gift

2 jars in a gift box with a handwritten note describing the 3-day-rest + 5-10-day peak

window. Label with the date. Pair with a bottle of Albariño. Elevated pantry gift.

Y O U R N O T E S

Cook Log

Session Notes

Date: __________ · Serves: ____ · Rating: __ / 5

Use this space to record what you changed, what worked, and what you'd do

differently next time. Your future self will thank you.

UMAMI Stop following recipes. Start understanding food.


