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Recognising quality taramasalata: a

quick checklist
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Look for a pale cream or light tan colour rather than bright pink

Check the texture is smooth and stable, not grainy or separated

Taste for balance between salt, oil and lemon

Ask which roe the kitchen uses if you want to know the source

Expect it to be served cold with warm pita or raw vegetables

Notice whether it holds its shape when scooped

Compare it to other dips on the meze table for contrast
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