Fla.vor Spotlight
Pink Peppercorn

Pink peppercorns are dried berries from Brazilian and Peruvian pepper trees,
unrelated to true black pepper (Piper nigrum). Slightly sweet and mildly spicy,

they deliver delicate peppery heat with bright, fruity notes. Their mild warmth
complements creamy sauces, vinaigrettes, meats, and compound butters. Popular in
Latin and French cuisines, pink peppercorns also bring a sophisticated, subtly spiced
accent to beer, cocktails, desserts or even a twist on ‘salt and pepper’.

From our experts

“Pink peppercorn brings fruity and floral notes with a subtle warmth. Its

flavor adds complexity to creamy, savory dipping sauces and pairs well with
chicken and fish. You can also let them steal the show as a feature profile in

citrus drinks and desserts.”

-Erika James, PD Scientist

Pairing ideas:
Strawberry, Pear, Lime, Cherry, Honey

Plnk Peppercorn * Goat Cheese, Butter, Chive, Thyme, Ginger

% Flavorsolutions

Contact us or click to request a FREE PINK PEPPERCORN flavor sample.


https://s5utj.share.hsforms.com/2TIevd8L5SISlwM2NldgjHg

