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UMAM

AKA THAT SAVORY, MEATY,
“MOUTH-FILLING"” TASTE.

Umami is the youngster among its
elder taste sensation siblings of

sweet, salty, sour, and bitter.
SOUR BITTER

UMM

SWEET SALTY

Discovered at the turn of the 20th
century by Dr. Kikunae lkeda in
Japan, this sensation has been
delighting and beguiling palates
for quite some time. To this, we
say domo arigato.

UMAMI TRANSLATES
TO ESSENCE OF
DELICIOUSNESS...
WE AGREE.

THE SCIENCE
OF UMAMI

GLUTAMATES + NUCLEOTIDES = BFF.

A glutamate-rich power player like soy
sauce creates its magic by breaking down
proteins into their amino acid building
blocks. In layperson terms: enter hella
savory flavor. But add nucleotides into the
glutamates mix and now we're talking.
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If one of these nucleotides happens to be in your

changes the shape of the glutamate receptor on your tongue,

mouth at the same time as glutamate, the nucleotide

allowing that receptor to send amplified savory signals to the

brain (think of it as switching from AM radio to HD audio).

- Dan Souza, Cooks lllustrated

UNAPOLOGETIC UMAMI FAN

CHEF ALVIN CAILAN
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As the current
culinary force at
Umami Burger,
owner of Amboy
Quality Meats &
Delicious Burgers

and host of The

Burger Show, POWERED
Alvin Cailan is a ZR/Z}/‘:I//OP/(H
man that I ives INGREDIENTS:
for umami. SEAWEED &

MUSHROOM

CASE IN POINT: SPICEOLOGY
X ALVIN CAILAN EVERYTHING SZN.

and its the reason why we crave food. My

Umami is life! The 5th taste, the

magnifying glass to all things delicious
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EVERYTHING

Everything SZN is a straight up umami blend

and is everything delicious. Everything that SZN
makes your mouth water, and that’s why you W - i
should put it literally on everything. Jewaugny
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UMAMI ON
THE MENU

A few Spiceologist chefs had a
meeting of their umami-loving
minds to serve some dish concept
inspiration for your menu.
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BREAKFAST

Broccoli Anchovy Frittata

LUNCH

Miso Mac n Cheese, Kimchi Brined
Korean BBQ Fried Chicken Sandwich
(sub Mushroom for Vegan)

APPETIZER

Miso-Glazed Eggplant, Tomato
Provencal, Radicchio

DINNER

Korean BBQ Brisket, Fiery Sweet Mapo
Tofu, Roasted Chicken with Greek
Freak Tomatoes
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SIDE

Togarashi Sticky Rice “Stuffing”,
Mushroom Asparagus Sauté

DESSERT

Matcha Sesame Ice Cream with Miso
Raspberry Chipotle Fudge

N
‘ COCKTAIL
Bloody Caesar

PRODUCTS
THAT PACK
THAT UMAMI

SHIITAKE
u

rerwrcecea [N

ey

T AST E Maui Shiitake
Wowee Punch Mushroom

Cheese, seafood,
mushrooms, meats, kimchi,
truffles - umami flavor can
run the gamut, and we have
the ingredients to prove it.
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QOoomami Korean Black
Blend BBQ & Bleu
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