FLAVOR SPOTLIGHT: “’C@ Flavorsolutions

GUAVA

As the world’s attraction to Latin cuisine continues to heat up, please turn your attention to guava. With its tangy, sweet flavor often
described as a mix of strawberry and pear, it is perfect for sweet and savory applications (from cocktails to BBQ sauces!). There are 2
over 100 varieties of guava, and all are native to Mexico, Central and South America and the Caribbean. The tropical fruit thrives

in the Amazon, where its fragrant, sweet pulp is prized for flavoring drinks, candies, desserts, and marinades. When they aren’t
available fresh, guavas can also be enjoyed as concentrated pastes or nectars.
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FROM OUR EXPERTS

Guava Passionfruit Orange
Banana Guava Coconut Bread Pudding Smoothie Cooling Gummy

To transport tastebuds to the tropics
cCormick Culinary delivered an
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Contact us or click to request a FREE GUAVA flavor sample.


https://www.mccormick.com/blogs/recipes/banana-guava-coconut-bread-pudding?msockid=049fd278cc3e65db26afc1e1cd7d64a1
https://s5utj.share.hsforms.com/2s8wF4Pl2Sta0c6sQpr4n9A

