
Preparing conifer extracts for culinary uses

Pairing conifer extracts with food

CONIFERS AS FOREST AROMATICS 
IN COOKING
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To learn more, watch the video 

• The sensory profile of conifer extracts varies depending on how they are prepared, the needle 
 maturity, and the tree species.
• This information can be used to better apply conifers as forest aromatics for culinary uses.

Water Oil, sous vide infused

4 to 100 °C 1 min. to 48 hrs.
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Spontaneous suggestions given by culinary professionals

Aromas and tastes in conifer extracts
Description given by culinary professionals
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https://youtu.be/zp2rd_S2nvg

