
  

Truffles
Shami's Gourmet Guide to

(Not the Chocolate Kind)

Like mushrooms,
Truffles are fungi

Unlike mushrooms, truffles
grow underground, by the roots

of certain trees.

Truffles here

Truffles can't be cultivated directly, but the trees near whose roots they grow are cultivated all over the world.

Due to their keen sense of smell, dogs 
and pigs are used to locate truffles Mmmm...  Truffles...

Truffles have an intense
flavor and aroma, so
a little goes a long

way....

...which is good thing,
because they are very

expensive.

Black
Truffles

Burgundy
Truffles

White
Truffles

(Tuber melanosporum)

(Tuber aestivum)

(Tuber magnatum)

Earthy aroma with hints of 
dried fruit and cocoa

Peppery, sl ightly bitter taste

Flavor becomes more intense 
when heated

Best with meat, fish, pasta, risotto

Sel l for €1000-€2000 per ki lo 

Also known as “summer truffles”

Strong, hazelnut-l ike aroma

Less intense flavor when 
harvested in summer

Often used as a substitute for
black truffles

The most valuable of truffles

Intense garl ic-l ike aroma with
strong earthy undertones

Aroma diminishes when heated

Used in pâtés, with fowl or meat,
and in some cheeses

Types of Truffles

Alternatives to Fresh, Whole Truffles
Due to the high price and short shelf life of fresh truffles, other means of delivering truffle flavor have been developed

Truffles can't be cultivated directly, but the trees near whose roots they grow are cultivated all over the world.

Preserved Truffles
Truffles can be preserved in a l ight brine

and canned or jarred

Sliced/Minced Truffles
Truffles that have been cosmetical ly damaged

may be sl iced, minced, or powdered.
They are much cheaper in these forms yet

retain their aroma and flavor.

Truffle Powder
When truffles are handled and processed, a

good deal of powder is left over.  This powder is
then packaged and sold for substantial ly less than

whole or even sl iced/minced truffles.

Truffle Peelings
Some chefs peel truffles before serving.  The peelings
retain the truffle taste and aroma, and are packaged

And sold at a large discount.

Truffle Oil
In truth, there is no such thing as “truffle oil ”.   When
you buy “truffle oi l ,” if you're lucky, what you' ll  get 
is truffle infused ol ive oi l .  If you're not lucky, you'l l
get is cheap, nasty ol ive oi l combined with a 
synthetic chemical named 2,4-Dithiapentane.

This is not real food and should never be used in any
dish meant for human consumption.

Fortunately, real truffle-infused ol ive oi l is avai lable
and we carry it at Shami's Gourmet.  But be real ly
careful when buying this stuff.  If you see 
2,4-Dithiapentane in the l ist of ingredients, put it
Down and move on.

Come Check out our truffle collection at shamisgourmet.com

http://shamisgourmet.com/collections/truffles/truffles
http://shamisgourmet.com/
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