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The Identity Layer

If salt amplifies flavour, aromatics give it identity. They are the elements that
tell us where a dish belongs, what tradition it follows, and how it should be
remembered. Onion, garlic, celery, herbs, spices, citrus peel, and countless
other ingredients contribute more than flavour alone—they create character.
Aromatics often work quietly beneath the surface, shaping perception
without drawing attention to themselves. A broth, sauce, stew, or curry can
be technically correct, yet without aromatics it lacks distinction. Different
cuisines build identity through different aromatic foundations, creating the
signatures we recognise instinctively. In professional kitchens,
understanding aromatics means understanding how flavour acquires
personality. This week’s focus explores aromatics as the identity layer—the
ingredients that transform a collection of components into a recognisable
culinary expression.




Herbs drift through steam
Kitchen Haiku Memory forms in the broth
4 Place finds its own voice

This Week’s Focus

Aromatics function as the identity layer within flavour systems. While
salt amplifies and acid balances, aromatics create recognition and
distinction. They contribute fragrance, complexity, and cultural
identity. Often subtle rather than dominant, they work collectively to
shape how flavour is perceived and remembered.
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y© Flavour Lens

Profile
Fragrant, expressive, distinctive, recognisable

Behaviour

Releases aroma gradually, layers complexity, shapes perception and
memory

Balance Role

Defines identity, supports flavour structure, creates character and
place

Key Pairings

Onion, garlic, celery, herbs, spices, citrus peel, stocks, broths,
vegetables, proteins
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Chef’s Insight
Aromatics are the identity layer in flavour construction, giving

dishes character, recognition, cultural direction, and memory
through fragrance and background complexity.

Click for Podcast: Podcast #10-Aromatics.mp3_
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Kitchen Practice
Technique: Build aromatic foundations early and layer carefully
throughout cooking
Timing: Robust aromatics early for depth; delicate herbs and fresh
aromatics later for lift
Common mistakes: Overpowering dishes with dominant aromatics,
failing to layer, cooking delicate aromatics too long
Professional approach: Treat aromatics as a system rather than
individual ingredients, building a cohesive flavour identity

Practical Applications

« Stock and broth foundations

o Soffritto, mirepoix, masala, paste, and spice bases
o Braising, simmering, and slow cooking

« Herb and spice layering

o Finishing with fresh aromatics for lift

Pairing Logic

o Salt: amplifies aromatic expression

o [at: carries volatile aromas

« Heat: releases fragrance and depth

o Acid: brightens and sharpens aromatics

 Proteins and vegetables: absorb and reflect aromatic identity




A practical application of this week’s flavour system

Grand Pot-au-Feu Maison

A refined interpretation of the great French family classic. Multiple cuts of]
beef, marrow bones, and a whole chicken are gently simmered with
aromatic vegetables and herbs to create a crystal-clear broth of exceptiona
depth.

 —

Grand Pot-au-Feu Maison
demonstrates that aromatics are
not always used to dominate a
dish. In classical French cooking,
they often work beneath the
surface, giving shape, direction,
and identity to the broth. The
studded onion, garlic, celery,
bouquet garni, leeks, root
vegetables, and marrow bones
create a flavour architecture that N N
feels complete without becoming ~ © e ; ;y.{ @)
heavy. The aromatics do not shout;

they define.

What This Dish Teaches

Using Grand Pot-au-Feu Maison as the working example, Issue #10
examines how aromatics can shape flavour quietly, creating depth

and recognition withoutdemanding-attention——

& Recipe Link: Grand Pot au Feu Maison a Signature
Aromalic Classic
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06 The Liquid Counterpoint

A dry white Burgundy or a light herbal infusion served warm. Both
complement the aromatic subtlety of the broth without competing
for attention.

gj From the Kitchen

Aromatic identity is usually lost through excess rather than insufficiency.
The most memorable broths are often built from restraint, patience, and
balance.

&2 Chef’s Reflection

Aromatics are the signature of place. They tell us not only what we
are eating, but where it belongs.
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Further Reading & Resources

From the Library

See flavour balance charts and acidity mapping in the

ChefsNotebooks archives.

Kitchen Essentials

The Fundamentals of Cookery
Beyond the techniques themselves, Chef
French emphasises the importance of flavour
development. He explores the five basic
tastes, explains how to balance flavors, and
stresses the crucial role of tasting throughout
the cooking process. His passion for quality
ingredients and wholesome menus shines
through, encouraging readers to appreciate
the natural flavours of food.

& https://chefsnotebooks.com/books

KITCHEN ESSENTIALS
THE FUNDAMENTALS OF COOKERY
A companion guide to
“The Business of Being a Chef”

Mark ] French
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About the Author

Mark ] French is a hotelier, chef, consultant, and author of several books on
culinary arts and business. Based in the UK and Philippines, he blends
classical training with global flavours.
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	If salt amplifies flavour, aromatics give it identity. They are the elements that tell us where a dish belongs, what tradition it follows, and how it should be remembered. Onion, garlic, celery, herbs, spices, citrus peel, and countless other ingredients contribute more than flavour alone—they create character. Aromatics often work quietly beneath the surface, shaping perception without drawing attention to themselves. A broth, sauce, stew, or curry can be technically correct, yet without aromatics it lacks distinction. Different cuisines build identity through different aromatic foundations, creating the signatures we recognise instinctively. In professional kitchens, understanding aromatics means understanding how flavour acquires personality. This week’s focus explores aromatics as the identity layer—the ingredients that transform a collection of components into a recognisable culinary expression.

