Choose Either TOMATO or BECHAMEL Sauce:
TOMATO SAUCE

½ c. mushrooms, sliced

¼ onion, chopped

1 clove garlic, minced

1 T. olive oil

1 14-oz can tomatoes, cut up (can use diced)

½ 6-oz can tomato paste

1 t. parsley flakes

1 t. Italian seasoning

½ t. sugar

1/8 t. pepper

In a saucepan, cook mushrooms, onion and garlic in oil until tender.  Stir in tomatoes, tomato paste, parsley, Italian seasoning, sugar and pepper.  Bring to a boil, reduce heat.  Cover and simmer for 30 minutes, stirring occasionally.  Serve immediately.
BÉCHAMEL SAUCE

2 ½ T. butter

2 T. flour

2 C. milk

1 tsp. salt

Melt butter in a large saucepan over medium heat.  Once melted, stir in the flour until smooth.  Continue stirring until the roux flour has a white-yellow color.  Increase heat to medium-high and slowly whisk in milk until thickened by the roux.  Bring to a gentle simmer, then reduce heat to medium-low and continue simmering until the flour has softened and no longer tastes gritty, 10-20 minutes (stirring constantly), then season with salt.  Serve immediately.
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VARIATIONS TO CONSIDER:
A “Compound Sauce” is a Mother Sauce with extra ingredients added to it.  Consider the possibilities of the sauce of your choice and be creative!

Examples: 

Tomato Sauce

—Make a Meat Tomato Sauce by adding cooked and drained ground beef or sausage.


Béchamel Sauce

—Make it an Alfredo Sauce by adding Parmesan Cheese, Garlic, and Garlic Powder.  



—Make it a Cheese Sauce by stirring in Shredded Cheddar Cheese until melted. 
