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Unique, beautifully written and ceaselessly imaginative, The Flavor Thesaurus is
a completely new kind of food book-inspired, as author Niki Segnit explains, by
her over-reliance on recipes. "Following the instructions in a recipe is like
parroting pre-formed sentences from a phrasebook. Forming an understanding of
how flavors work together, on the other hand, is like learning the language: it
allows you to express yourself freely, to improvise, to cook a dish the way you
want to cook it."

The Flavor Thesaurus is the inquisitive cook's guide to acquiring that
understanding-to learning the language of flavor.

Breaking the vast universe of ingredients down to 99 essential flavors, Segnit
suggests classic and less well-known pairings for each, grouping almost 1,000
entries into flavor families like "Green & Grassy," "Berry & Bush" and "Creamy
Fruity." But The Flavor Thesaurus is much more than just a reference book,
seasoning the mix of culinary science, culture and expert knowledge with the
author's own insights and opinions, all presented in her witty, engaging and
highly readable style. As appealing to the novice cook as to the experienced
professional, The Flavor Thesaurus will not only immeasurably improve your
cooking-it's the sort of book that might keep you up at night reading.

Cooking is an art, like writing or painting, and great cooks are artists. And
although the ultimate source of creativity remains elusive, all painters have their
color wheel, all writers their vocabulary. And now, in the form of this beautiful,
entertaining and exhaustively researched book, cooks have their own collection
of essential knowledge: The Flavor Thesaurus.
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Breaking the vast universe of ingredients down to 99 essential flavors, Segnit suggests classic and less well-
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Bush" and "Creamy Fruity." But The Flavor Thesaurus is much more than just a reference book, seasoning
the mix of culinary science, culture and expert knowledge with the author's own insights and opinions, all
presented in her witty, engaging and highly readable style. As appealing to the novice cook as to the
experienced professional, The Flavor Thesaurus will not only immeasurably improve your cooking-it's the
sort of book that might keep you up at night reading.

Cooking is an art, like writing or painting, and great cooks are artists. And although the ultimate source of
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Editorial Review

From Booklist
The art of combining one food with another to create flavor harmonies has challenged earnest cooks for
centuries. A good deal of science underlies this attempt to codify the senses’ reactions, but in the last
analysis, flavors either taste good together or they don’t. Segnit, who has made a career creating and
marketing new products, has set down what she’s discovered over the decades about which flavors
harmonize with one another. She readily acknowledges the general success of such traditional pairings as
lamb and mint, asparagus and mushrooms, garlic and basil, cucumber and dill, and bacon and eggs. But she
goes on to explore more obscure and unusual combinations including watermelon and chili, horseradish and
beets, Parmesan and pineapple, oysters and chicken, and even bacon and chocolate. Any aspiring culinary
student will find this an invaluable reference work, and home cooks may find equal inspiration in Segnit’s
creative ruminations. --Mark Knoblauch

Review

“To savor The Flavor Thesaurus fully it helps to think of its author, Niki Segnit, as a culinary marriage
broker. An imaginative but practical matchmaker, she has a gift for pairing sometimes lackluster ingredients
in a way that brings out the best in them and makes them more appealing as a couple than they ever were as
loners… She shares an eloquent vocabulary with us in this delicious book.” ?Wall Street Journal

“The cure for dinner ennui…a cheekily erudite, endlessly fascinating master list of flavor pairings both
familiar and surprising…the entries get you dreaming of both exotic feasts and after-work comfort foods.”
?Whole Living

“Erudite and inspiring, practical and fun, it will make you salivate, laugh, take issue and feel vindicated.
Your synapses will fire in a whole new way as you trail your hand through your garden herbs … A
deceptively simple little masterpiece.” ?Sunday Times (UK)

“An exquisite guide to combining flavors.” ?Observer (UK)

“An original and inspiring resource.” ?Heston Blumenthal

“Intriguing, surprising and remarkably useful.” ?Hugh Fearnley-Whittingstall

“The Flavor Thesaurus: A Compendium of Pairings, Recipes, And Ideas for the Creative Cook by Niki
Segnit, will rival The Flavor Bible for pairing info.” ?Michael Ruhlman

“For new cooks and old hands in the kitchen, this book is a must-have and a must-read. Not only are the
flavor combinations and recipes offered useful, but Niki Segnit's descriptions of each and every one are
delightful to read. It's a combination between a bedtime read and a kitchen companion. ” ?GOOP

“For new cooks and old hands in the kitchen, this book is a must-have and a must-read. Not only are the
flavor combinations and recipes offered useful, but Niki Segnit’s descriptions of each and every one are
delightful to read. It’s a combination between a bedtime read and a kitchen companion.” ?GOOP

“Any aspiring culinary student will find this an invaluable reference work, and many home cooks may find
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equal inspiration in Segnit's creative ruminations.” ?Booklist

“Fascinating…a smart new reference for what goes with what, along with pithy explanations for why.”
?Denver Post

“[Segnit's] intuitive approach produces a cozy collection of description, anecdotes, and recipes within the
flavor combination entries…Segnit's intimate style makes the book enjoyable as well as useful. This handy
little guide will be a wonderful addition for cooks trying to expand their repertoire.” ?Library Journal

“One of the most fascinating food books I've come across in a long time.” ?Cincinnati Enquirer

About the Author

Niki Segnit had not so much as peeled a potato until her early twenties when, almost by accident, she
discovered that she loved cooking. Much as she enjoys haute cuisine, she's not likely to attempt to reproduce
it at home, preferring to experiment with recipes from domestic kitchens abroad. Her background is in
marketing, specializing in food and drink, and she has worked with many famous brands of candy, snacks,
baby foods, condiments, dairy products, hard liquors and soft drinks. She lives in central London with her
husband.

Users Review

From reader reviews:

Victor Shepard:

This The Flavor Thesaurus: A Compendium of Pairings, Recipes and Ideas for the Creative Cook book is not
really ordinary book, you have it then the world is in your hands. The benefit you will get by reading this
book is usually information inside this e-book incredible fresh, you will get information which is getting
deeper anyone read a lot of information you will get. This particular The Flavor Thesaurus: A Compendium
of Pairings, Recipes and Ideas for the Creative Cook without we understand teach the one who looking at it
become critical in considering and analyzing. Don't possibly be worry The Flavor Thesaurus: A
Compendium of Pairings, Recipes and Ideas for the Creative Cook can bring if you are and not make your
case space or bookshelves' become full because you can have it within your lovely laptop even cell phone.
This The Flavor Thesaurus: A Compendium of Pairings, Recipes and Ideas for the Creative Cook having
good arrangement in word as well as layout, so you will not really feel uninterested in reading.

Anthony Rodriguez:

People live in this new morning of lifestyle always try to and must have the time or they will get lots of
stress from both daily life and work. So , when we ask do people have extra time, we will say absolutely
indeed. People is human not just a robot. Then we request again, what kind of activity are you experiencing
when the spare time coming to a person of course your answer will unlimited right. Then ever try this one,
reading ebooks. It can be your alternative in spending your spare time, typically the book you have read is
The Flavor Thesaurus: A Compendium of Pairings, Recipes and Ideas for the Creative Cook.



Norma Eberhart:

This The Flavor Thesaurus: A Compendium of Pairings, Recipes and Ideas for the Creative Cook is great e-
book for you because the content which can be full of information for you who always deal with world and
also have to make decision every minute. This kind of book reveal it details accurately using great plan word
or we can state no rambling sentences in it. So if you are read the item hurriedly you can have whole details
in it. Doesn't mean it only provides you with straight forward sentences but hard core information with
lovely delivering sentences. Having The Flavor Thesaurus: A Compendium of Pairings, Recipes and Ideas
for the Creative Cook in your hand like having the world in your arm, details in it is not ridiculous a single.
We can say that no e-book that offer you world in ten or fifteen moment right but this publication already do
that. So , this is good reading book. Hey there Mr. and Mrs. busy do you still doubt that?

Alva Stephenson:

You can spend your free time to read this book this book. This The Flavor Thesaurus: A Compendium of
Pairings, Recipes and Ideas for the Creative Cook is simple bringing you can read it in the park your car, in
the beach, train along with soon. If you did not possess much space to bring the particular printed book, you
can buy often the e-book. It is make you quicker to read it. You can save often the book in your smart phone.
Therefore there are a lot of benefits that you will get when you buy this book.
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