International Flavour Profile Chart
This table provides a foundational overview of key ingredients that define various global cuisines and flavour profiles.

	Cuisine
	Key Ingredients

	Thai
	Nam Pla (Fish Sauce), Shrimp Paste, Galangal, Coriander, Chili, Coconut, Kaffir Lime

	Chinese
	Ginger, Garlic, Soy Sauce, Rice Wine, Spring Onions, Sesame, Hoisin

	Vietnamese
	Nouc Mam, Lime, Chili, Coriander, Mint, Basil

	Philippines
	Soy Sauce, Coconut Vinegar, Peppercorns, Bay Leaf, Tamarind, Fish & Shrimp Paste, Dried Shrimp

	French
	Wine/Wine Vinegar, Herbs, Garlic, Butter, Cheese, Cream, Mustard

	Japanese
	Miso, Sesame Oil, Rice Vinegar, Sake, Soy, Wasabi, Ginger

	Mexican
	Lime, Chilis (variety), Adobo, Coriander, Cumin, Tomato, Corn, Sour Cream

	Italian
	Olive Oil, Balsamic, Tomato, Olives, Fennel, Garlic, Parsley, Oregano, Parmesan, Mozzarella

	Caribbean
	Tropical Fruits, Spices & Chilis, Peanuts, Coconut, Lime, Banana/Plantain, Brown Sugar

	Indian
	Wide Variety of Spices, Onion, Garlic, Ginger, Coconut, Garam Masala, Yoghurt, Paneer, Coriander, Tamarind

	Cajun
	Dark Roux, Onion, Celery, Cayenne, Spice Blends, Andouille, Tomato, Seafood

	Mediterranean
	Olive Oil, Lemon, Assorted Herbs, Tomato, Garlic, Olives, Anchovy, Saffron, Cinnamon

	North African
	Lemon, Harissa, Mint, Saffron, Turmeric, Coriander, Parsley, Honey, Almonds, Dates, Cinnamon, Paprika, Cumin, Cayenne

	Arabic
	Cinnamon, Allspice, Yoghurt, Pomegranate, Rosewater, Sesame, Pine Nuts, Chickpeas, Tamarind, Coriander, Cumin, Nutmeg, Chili

	Latin American
	Ginger, Garlic, Shallots, Lemongrass, Coconut, Plantain, Wine Vinegar, Sesame, Coriander, Chili, Mango, Pineapple



