
T H E  S T O R Y

The Fisherman's Sauce

Romesco was invented on the boats of Tarragona by fishermen who needed a sauce that

could travel, survive the sun, and make even mediocre fish taste remarkable. Dried peppers.

Toasted nuts. Charred tomato. A crust of old bread. Vinegar. Olive oil. Everything the boat

carried, transformed into something that outlasts the catch.

That frugality is why romesco works on everything. Grilled fish (the original use). Grilled

vegetables — especially calçots, the spring onions eaten with fingers at outdoor Catalan

festivals. Octopus. Lamb. A slab of toast. A spoon. The sauce is thick enough to spread but

loose enough to dip. Smoky from pepper, nutty from Marcona almonds and hazelnuts, sweet

from charred tomato, sharp from sherry vinegar, grounded by olive oil. Every dimension is

represented.

U M A M I

SPANISH · CATALAN · SAUCE · UNIVERSAL CONDIMENT

Romesco
The greatest sauce in Spain. Ñora peppers, Marcona almonds,

hazelnuts, charred tomatoes, fried bread, sherry vinegar, olive oil. A

fisherman's sauce from Tarragona that found its way onto every great

Catalan plate — and should be in Pablo's fridge every week of the year.

Protein  None (plant-based)

Serves  ~500 ml finished (serves 8–12 as condiment, keeps 1 week fridge)

Difficulty  Intermediate Active  25 min

Total  90 min (including 1 h rest) — 35 min hands-on + 1 h marry



The mistake home cooks make is chasing smoothness. Romesco is rustic — you should see

flecks of nut throughout, feel the body the bread gives, taste the char on the tomato skin.

"Textured pesto, not smooth hummus" is the mental model. Blend too long and you've erased

the thing that makes it romesco. Twenty seconds of pulsing is usually enough. Trust the

ingredients.

A T  A  G L A N C E

Specs

YIELD

~500 ml (serves

8–12 as

condiment)

BASE

Ñora + Marcona

+ Hazelnut +

Tomato

KEY TECHNIQUE

Pulse blend —

NOT smooth

purée

DIFFICULTY

Intermediate

●●○○○

ACTIVE TIME

25 min

REST TIME

1 h minimum

(improves

overnight)

MAKE-AHEAD

Yes — 1 week

fridge / 3 mo

freezer

CUISINE

Catalan /

Spanish

COURSE

Universal

condiment

PAIRS WITH

Grilled

everything

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

What Changed & Why

The classical Catalan romesco is made in a mortar and pestle, which is authentic but slow (45

min of arm work). The adaptation uses a food processor or TM6 for speed — the texture target

is identical, you're just getting there in 20 seconds instead of 45 minutes. The 🔴 tier specifies

DOP-grade ingredients (real ñoras, Piedmont hazelnuts, DO pimentón) and introduces a

kamado-charred tomato option for added smoke depth. Pablo has dried ñoras in his pantry

(noted April 10) — the Everyday tier can skip the ancho substitute.



CHANGE ORIGINAL UMAMI VERSION WHY

TECH Mortar and pestle

(45 min)

Food processor or TM6

(20 seconds pulse)

Same texture target,

dramatically faster — time

savings go to better ingredients

ELEV Broiler-charred

tomatoes

Kamado-charred

tomatoes direct on

grate

Live fire adds smoke dimension

no broiler can match — bridge to

kamado kitchen

ADD — 1 h minimum rest

(overnight preferred)

Flavors marry — romesco made

and eaten immediately tastes

disjointed vs rested

SUB Plain almonds Marcona + hazelnut

blend (2:1)

Single-nut romescos are flat;

two nuts provide complexity

(Marcona sweet, hazelnut

earthy)

TECH One-pass purée Pulse in 5-second

bursts — stop when nut

flecks still visible

Over-blending is the #1 failure

mode — smooth romesco is

wrong romesco



I N G R E D I E N T S

What You Need

🟢 Everyday

The Base

Substitution Notes

4 dried ñora peppers (Pablo has these in pantry ✓) OR 4 ancho chiles as substitute — soaked

30 min in hot water

·

4 Roma tomatoes (or 2 vine-ripe) — broiler-charred until skins blacken·

1 whole head garlic — oven-roasted 200 °C / 40 min in foil·

100 g Marcona almonds, toasted (Trader Joe's or Whole Foods carry these)·

50 g hazelnuts, blanched + skinned + toasted·

1 thick slice rustic bread, pan-fried in EVOO until deep golden both sides·

60 ml sherry vinegar (Pablo has Vinagre de Jerez ✓)·

150 ml EVOO (any good cooking EVOO — the oil is in the sauce, not on top)·

Pinch smoked paprika·

Salt to taste·

No ñoras? Ancho chiles work — different but respectable. Ñoras are sweeter and less smoky.

Pablo has ñoras ✓ per pantry memory — use them.

·

No Marcona almonds? Regular blanched almonds — slightly less sweet, acceptable. The 2:1

almond:hazelnut ratio matters more than which almond.

·

Out of sherry vinegar? Red wine vinegar as substitute. The sauce loses its distinct Spanish

character but remains good.

·



🔴 No Limits

The Base — DOP Tier

Equipment Upgrades

E Q U I P M E N T

Your Kit

Food processor (any standard size) OR Thermomix TM6

Heavy frying pan (for bread) or cast iron

Broiler OR kamado (for tomato char)

Small dry pan (for nut toasting)

Aluminum foil (for garlic roast)

4 dried ñora peppers DOP from La Chinata or Hojiblanca (Pablo has ñoras ✓ — verify brand

quality)

·

4 vine-ripe tomatoes in summer (Miami / Homestead farmers market) — kamado-charred

direct on grate (see 🔴 card) · or canned San Marzano DOP off-season

·

1 head Las Pedroñeras purple garlic (Spanish, nuttier, less sharp), oven-roasted·

100 g Marcona almonds from La Tienda or Despaña (imported, superior to domestic

blanched)

·

50 g Piedmont hazelnuts DGM (origin-controlled, most complex hazelnut flavor)·

1 thick slice Flour & Weirdoughs sourdough (Key Biscayne ✓), fried in Arbequina EVOO·

60 ml Vinagre de Jerez DO Reserva (Pablo has ✓ — the 2+ year aged version)·

150 ml single-estate Arbequina EVOO (Pablo has ✓)·

1 tsp Pimentón de la Vera DO Picante (Pablo needs upgrade from McCormick —

MEMORY.md)

·

Maldon flaky salt to finish·

Kamado (for tomato char — see 🔴 card)·

Mortar and pestle (optional — for a traditional finishing texture after food processor)·

Fine-mesh strainer if you want a smoother plating version (pass 1/4 of sauce through sieve,

swirl on plate for visual)

·



Fine-mesh strainer (optional, for premium plating)

Airtight container (500 ml for storage)

Sharp knife + cutting board

M I S E  E N  P L A C E

Before You Start

Ñoras or anchos soaking in hot water for 30 min — set timer on arrival

Garlic wrapped in foil, oven preheating to 200 °C

Tomatoes cut or whole, ready for broiler or kamado

Nuts measured: 100 g Marcona almonds + 50 g hazelnuts, ready to toast

Bread slice ready, EVOO poured in small dish for frying

Sherry vinegar + EVOO + pimentón + salt measured and staged

Food processor or TM6 cleaned and ready

500 ml storage container ready for finished sauce

M A K E - A H E A D

Timeline

T-30 min — Soak ñoras

Cover dried peppers with hot water. Stems and seeds still on. Submerge with plate on top if

they float.

T-30 min — Start garlic

Wrap whole head of garlic in foil. 200 °C oven for 40 min. Aromatic when done.

T-15 min — Char tomatoes

Broiler high or kamado grate. 8–10 min until skins blacken completely. Turn halfway.



T-10 min — Toast nuts

Dry pan, medium heat. Almonds first (90 sec), then hazelnuts (45 sec). Watch like a hawk — 30

sec past golden and they burn bitter.

T-5 min — Fry bread

Same pan. 2 tbsp EVOO. Bread deep golden both sides (60 sec/side). Drain on paper towel.

T+0 — Scrape ñora flesh

Drain peppers. Tear open, pull seeds and stem, scrape soft flesh from skin with back of spoon.

Save the soaking water (optional — can thin sauce later).

T+3 — Load processor

Ñora flesh + charred tomatoes (squeeze skins off) + roasted garlic (squeeze cloves out of

papery skin) + nuts + fried bread into food processor bowl.

T+5 — Pulse

5-sec pulses x 3–4 rounds. Stop when texture is coarse paste with visible nut pieces. DO NOT

aim for smooth.

T+8 — Stream in EVOO

Motor running. 150 ml EVOO in slow stream through feed tube. Processor will thicken and

emulsify. 30 sec total.

T+9 — Season + vinegar

Sherry vinegar + pimentón + salt. Pulse 3 sec. Taste. Adjust acid if flat, salt if under-seasoned.

T+12 — Transfer + rest

Into storage container. Cover. Refrigerate minimum 1 h before serving. Overnight is better.



M E T H O D

The Cook

1 Prep the Pepper Base

1. Place 4 dried ñoras (or ancho chiles as substitute) in a heatproof bowl. Cover with boiling

water. Weigh down with a plate so they stay submerged. Let soak 30 minutes.

2. Meanwhile, wrap the whole head of garlic (unpeeled, top third trimmed off to expose cloves) in

foil with a drizzle of EVOO. Place in oven preheated to 200 °C / 400 °F. Roast 40 minutes until

cloves are soft and aromatic.

3. When peppers are soft: drain (save the soaking water in a bowl — optional, can thin sauce if

needed). Split each pepper open, pull out the stem, shake out the seeds. With the back of a

spoon, scrape the soft inner flesh away from the skin. Discard skins. You should get roughly

30–40 g of pepper flesh from 4 ñoras.

4. Squeeze the roasted garlic cloves out of their papery skins — you'll have about 2 tbsp of soft

roasted garlic paste.

🔬 WHY THIS WORKS

Dried peppers contain most of their flavor in the flesh, not the skin. The soak rehydrates the cell

walls and releases the pectins that give romesco its body. Scraping separates the good flesh from

the tough skin — which would add bitterness and a texture like cardboard if left in. This is the 10-

minute step that elevates a good romesco to a great one — most home cooks skip it and use the

whole pepper, which is why their romesco has that leathery background note. Reference: Produce

& Vegetables §4 (Peppers); Sauces & Condiments §4 (Catalan Foundation Sauces).



2 Char + Toast the Supporting Cast

1. Char the tomatoes. Broiler (high rack, 8–10 min, turn once when skins blacken on top) OR

kamado direct (3–4 min per side at medium-high heat, see 🔴 card). Skins must be fully

blackened in patches — that char IS flavor. Let cool 5 min, then pull blackened skins off (they

slip right off) and squeeze out most of the seeds.

2. Toast the nuts. Dry pan, medium heat. Add 100 g Marcona almonds first. Shake pan

continuously. 60–90 sec until fragrant and one shade darker. Remove to plate. Add 50 g

hazelnuts (already blanched and skinned, see ingredients). 45–60 sec. Remove.

3. NOTE on toasting: nuts go from perfect to burned in 15 seconds. Stay at the stove. If in doubt,

pull early — slightly under-toasted is recoverable, burnt is not.

4. Fry the bread. Same pan, 2 tbsp EVOO at medium heat. Add 1 thick slice of rustic bread. 60

sec per side until deep golden. Drain on paper towel.

🔬 WHY THIS WORKS

The supporting cast each bring a specific chemistry. Charred tomato: Maillard products on the

skin, concentrated glutamate in the flesh (umami). Toasted nuts: roasted fat-soluble aromatics

(pyrazines, furans) and Maillard products. Fried bread: starch that'll absorb oil and emulsify the

sauce, plus its own light Maillard from the frying. Every element undergoes a heat transformation

before the blender — raw versions of any of these produce a noticeably flatter romesco.

Reference: Food Science Core §4 (Maillard Reaction).



3 Assemble + Pulse

1. Into the food processor bowl: ñora flesh (30–40 g) + tomato flesh (skins and most seeds

removed) + roasted garlic paste (2 tbsp) + 100 g toasted Marcona almonds + 50 g toasted

hazelnuts + 1 slice fried bread (torn into chunks).

2. Pulse in 5-second bursts. Check texture after each pulse. Target: coarse paste with visible nut

pieces (2–3 mm chunks). Usually 3–4 bursts get you there (total ~15–20 seconds of processor

time).

3. STOP when texture is right — even 10 extra seconds produces smooth purée, which is the

wrong texture. Romesco should look rustic, like a thick chunky pesto.

4. With processor running continuously now, stream in 150 ml EVOO through the feed tube over

30 seconds. The sauce will thicken, emulsify slightly, and turn a uniform brick-red.

5. Add 60 ml sherry vinegar + pinch of pimentón + pinch of salt. Pulse 3 seconds to incorporate.

6. Taste. Does it need more salt? More acid? More pimentón heat? Adjust one element at a time,

pulse 2 seconds, taste again.

4 Rest, Store, Serve

1. Transfer to airtight container. Press plastic wrap directly on the surface if storing uncovered.

Cover with lid.

2. Refrigerate minimum 1 hour before first use. The flavors marry during this rest — a fresh-

made romesco tastes disjointed (pepper here, nut there, acid separate), rested romesco

tastes integrated.

3. For best result: make the day before. Overnight rest is the true optimum.

4. Storage: 1 week refrigerated, 3 months frozen (in small portions, for grab-and-go use).

Improves with time up to 3 days in fridge, holds steady after that.

🔬 WHY THIS WORKS

The texture rule — visible nut pieces — is not aesthetic. Romesco's body comes from two sources:

the starch in the bread (emulsifies oil), and the intact nut particles (provide chew). When you

over-process into smooth, the nuts become oil-saturated powder that makes the sauce greasy.

Intact nut pieces maintain their structure, giving the sauce the clinging body it needs to coat

grilled vegetables or fish. This is why 'textured pesto not smooth hummus' is the correct mental

model. Reference: Sauces & Condiments §3 (Emulsion Stability).



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

Timing Cheat Sheet

STEP TIME CUE

Soak ñoras 30 min passive Fully rehydrated, flesh soft

Roast garlic 40 min in oven Cloves soft, aromatic, light golden

Char tomatoes
8–10 min broiler or 6–8 min

kamado
Skins fully blackened in patches

Toast almonds 90 sec dry pan
Fragrant, one shade darker — pull early if

in doubt

Toast hazelnuts 45–60 sec dry pan Skin edges golden, nutty aroma

Fry bread 60 sec per side Deep golden, not brown

Scrape ñora

flesh
3 min

Discard skin + seeds, collect 30–40 g

flesh

Pulse blend

solids
15–20 sec total

Coarse paste, visible nut pieces — STOP

HERE

Stream oil 30 sec Brick-red, thickened, uniform

Season + rest 3 sec + 1 h fridge Taste before resting. Better overnight.

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

Emergency Protocols

🚨 SAUCE IS TOO SMOOTH — BLENDED PAST THE POINT

Cannot undo. For rescue: toast another 30 g of almonds (quick) and fold in chopped (not

blended) — restores some texture. Next time: pulse in 5-sec bursts, check between each. Set a

20-second timer and stop when it rings regardless.



🚨 SAUCE TASTES FLAT / ONE-DIMENSIONAL

Order of corrections: (1) SALT. Most under-seasoned romescos are salt-short. Add 1/4 tsp, pulse,

taste. (2) ACID. Another 1 tbsp sherry vinegar. The vinegar brightens the richness. (3) PIMENTÓN.

Pinch more Vera — adds smoky depth. (4) Overnight rest — often the answer is time, not

ingredients. Fresh-made tastes flat because flavors haven't married.

🚨 SAUCE IS GREASY / OIL POOLING ON SURFACE

Over-blended — the nut fats emulsified too much, then the emulsion broke. Pulse 2-3 more

times with 1 tbsp ice water to re-bind. Or fold in 1 additional tbsp of fried bread crumbs to

absorb. The bread's starch is the emulsion stabilizer.

🚨 BITTER / HARSH NOTE

Three causes: (1) Burnt nuts — you toasted past golden. No fix once in the sauce. (2) Pepper

skins left in — strain the sauce through a coarse-mesh strainer to remove. (3) Too much

pimentón picante — add 1 tbsp honey to counter. For prevention: next time toast nuts shorter,

scrape pepper flesh cleaner, use dulce not picante pimentón by default.

🚨 TOO THICK / WON'T SPREAD

Thin with the pepper soaking water (saved, 1 tbsp at a time, pulse) OR with more EVOO (1 tbsp

at a time). Soaking water thins without adding fat; oil thins while enriching. Choose based on the

use case.

🚨 TOO THIN / SAUCE WON'T CLING

Under-thickened — either not enough bread or too much oil. Add 1 more slice of fried bread

crumbs, pulse in. Or toast 20 g more almonds, pulse in. Body will return.

🚨 TASTES VEGETAL / RAW PEPPER

Peppers didn't soak long enough OR weren't de-seeded. Some tough pepper compounds need

full hydration to mellow. For rescue: simmer the sauce gently for 10 min to cook off the rawness.

Next time: 45-min soak instead of 30.



D E E P  D I V E S

Technique Notes

🟡 Universal: The Pulse-Not-Purée Rule
SAUCE TEXTURE · UNIVERSAL

The most important rule for romesco is: STOP before smooth. The texture target is coarse

paste with visible nut chunks — think rustic tapenade, not silky hummus. Process in 5-second

bursts. Check between each. Usually 3-4 bursts are enough. The mistake that kills 80 percent

of home-cook romesco is aiming for the smoothness of a commercial sauce, which produces

a greasy, flat-tasting result. The visible nut pieces are not an aesthetic choice — they are

structural. They maintain their fat inside the nut walls, so the sauce stays creamy without

becoming oil-saturated. The bread starch binds the whole; the nut chunks provide chew; the

pepper flesh provides body. Disrupt any of those and the sauce falls apart. Reference: Sauces

and Condiments §4 (Catalan Foundation Sauces).

🟡 Universal: Flesh Only (The Pepper-Scrape Technique)
PREP · INGREDIENT REFINEMENT · UNIVERSAL

Dried ñoras and anchos are mostly skin by weight. The flesh — the soft inner layer — is where

nearly all the flavor lives. The skin is tough, slightly bitter, and adds a leathery background

note to the sauce if left in. Technique: soak the pepper whole for 30 minutes in hot water.

Split open, pull out stem and seeds. With the back of a spoon, scrape the softened flesh away

from the skin. Discard the skins. You get about 30-40 g of concentrated pepper flesh from 4

peppers — which is what the recipe assumes. Using the whole pepper doubles your mass but

divides your flavor-per-gram by half. This is the same technique Valencia uses for the paste

that goes into paella (see Ñora Paste note, memory April 10). Reference: Produce and

Vegetables §4 (Pepper Anatomy).



🟡 Universal: The Marry Time
RESTING · FLAVOR DEVELOPMENT · UNIVERSAL

Romesco made and eaten immediately tastes disjointed — you perceive the pepper, the nut,

the tomato, the vinegar as separate layers, not an integrated sauce. A one-hour fridge rest

starts the integration. Overnight completes it. The chemistry: acid (vinegar) and fat (oil, nut

fat) need time to migrate through the matrix and bind to the pepper-tomato solids. Small

peptides from the nuts slowly combine with the pepper's capsaicin derivatives to produce

the characteristic romesco umami. This isn't mystical — it's the same reason soups taste

better the next day. For event cooking: always make romesco 1-2 days ahead. Reference:

Sauces and Condiments §4.

🔴 No Limits: Kamado-Charred Tomato
FIRE · SMOKE DIMENSION · EXTENDS CHAR PHASE

Broiler-charred tomato gets you 80 percent of the way. Kamado-charred gets you 100

percent. Set up kamado at medium-high (200-240 °C) with lump charcoal, no deflector plate.

Place whole tomatoes directly on the grate. Rotate every 2 minutes. Total time 6-8 minutes

until skins are fully blackened in patches. The smoke infusion happens during the last 2-3

minutes, as the tomato skins begin to weep steam that interacts with the combustion gases.

Result: a romesco with an additional layer of wood smoke that broiler char cannot produce.

This is especially worth doing when the romesco will be paired with other kamado-cooked

foods (secreto, whole fish, charred vegetables) — the smoke dimension unifies the plate.

When making a double batch: char 4 tomatoes on kamado, 4 on broiler, blend separately,

compare. You will taste the difference. Reference: Kamado Mastery §5 (Direct-Heat

Vegetables); Sauces and Condiments §4.

🔴 No Limits: The Romesco Vinaigrette Bridge
SAUCE EXTENSION · CROSS-APPLICATION · EXTENDS USES

Romesco is too thick to dress salad directly. Thinned 2:1:3 with acid and oil, it becomes one of

the best vinaigrettes in the Spanish repertoire. Formula: 2 tbsp romesco + 1 tbsp sherry

vinegar + 3 tbsp Arbequina EVOO, shaken in a jar. Dress sturdy greens (escarole, frisée,

radicchio), grain bowls with farro or Bomba rice, grilled vegetables after service. This is a way

to stretch one batch of romesco across multiple meals — the sauce as condiment with grilled

proteins, the vinaigrette on salads and grains. Keep the vinaigrette in a squeeze bottle in the

fridge for up to 5 days. Reference: Sauces and Condiments §8 (Vinaigrettes).



🔴 No Limits: Two-Way Service Presentation
PLATING · DINNER PARTY · EXTENDS SERVE

For event dinners: serve romesco two ways on the same plate. Pass one-quarter of the

finished sauce through a fine-mesh strainer with a spatula to produce a smooth, pourable

version. Swirl a spoon of the strained version on the plate as a painted stripe; top with a

spoon of the unstrained rustic version as a dollop. Grilled protein goes alongside. Guests get

both textures in a single bite — the elegance of the painted stripe, the rusticity of the dollop.

This is the same sauce in two registers, which reads as intentional plating technique rather

than just a dip on the side. Works especially with grilled octopus, calçots, kamado-seared

secreto (UMAMI-6 #1), or whole grilled fish. Reference: Sauces and Condiments §13 (Modern

Plating); Dinner Party Orchestration §4.

P A I R I N G

What to Drink

🍷 Wine — Everyday

Garnacha from Priorat or Montsant (Catalan red)

Cultural pairing — romesco is Catalan, Garnacha is Catalan. The wine's dark fruit and herb

notes match the sauce's smoke and nut depth. Priorat at $25-40 is the step-up; Montsant at

$15-25 is the weeknight. Both work with grilled proteins dressed in romesco.

🍷 Wine — No Limits

Priorat Reserva or Ribera del Duero Reserva

Older, more structured wines stand up to romesco's intensity on grilled lamb or Ibérico.

Priorat brings licorella-soil minerality that plays against the sauce's nuts; Ribera brings

Tempranillo depth for richer proteins. Either holds its own through a multi-course romesco-

forward dinner.



🥃 Sherry Alternative

Amontillado or Oloroso sherry (dry)

Oxidative sherry's nutty character parallels the romesco's toasted nut profile. For an all-

Spanish pairing flight: start with Fino for lighter courses, move to Amontillado when romesco

hits the plate. Small pours, chilled, in white-wine glasses.

🍺 Casual

Spanish Estrella Damm or Moritz (Catalan lagers)

Cold crisp lager cuts romesco's richness on grilled fish. Cultural coherence — Catalan sauce,

Catalan beer. Works for outdoor kamado dinners or casual gatherings.

C O N T E X T

Menu Ideas

The Three-Sauce Service (tapa pattern)

Serve alongside mojo verde and alioli quemado (the 🔴 pattern from UMAMI-6 Secreto).

Three sauces, different registers — romesco brings smoke and nut depth, mojo brings

freshness, alioli brings fat. Pablo's interactive-tapa preference per MEMORY.md.

Grilled Vegetable Course

Calçots (spring onions — Catalan traditional) or charred leeks from UMAMI-6 kitchen

program. Romesco is the classical pairing — eaten by hand, dipped freely. A defining Catalan

spring dish that works year-round with leeks as substitute.

Fish Main

Whole grilled fish (branzino, dorada) with romesco spooned alongside. The sauce's body

holds against the fish's delicacy. Works equally with kamado-grilled fish or oven-roasted.



Pablo-Specific Integration

Smokies April 10 memory: Pablo has dried ñoras in pantry — romesco is the right sauce to

deploy that ingredient. Cross-reference UMAMI-6 secreto (three-sauce service), UMAMI-4

pan sauce (romesco vinaigrette as plate painting), UMAMI-3 SV steak (romesco as

compound-butter alternative for kamado finish). One sauce, five downstream uses.

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.


