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The 5 Mother Sauces Review

Directions: Read the following recipes to discover what type of sauce they are.  Remember that the liquid, thickening agent and color of the finished product will be your biggest clues. Find each in the following recipes and label the recipe appropriately.  Refer to your notes as a guide for this assignment.
Recipe #1 

Ingredients:
	5 tablespoons butter

1/4 cup all-purpose flour

1 quart milk
	2 teaspoons salt

1/4 teaspoon freshly grated nutmeg


PREPARATION:

	1.
	Melt butter in a large saucepan over medium heat. Once melted, stir in the flour until smooth. Continue stirring as the flour cooks to a light, just off-white color, about 5 minutes.

	2.
	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 to 20 minutes, then season with salt and nutmeg.
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Recipe #2




Recipe #3

Ingredients:
	1 teaspoon salt

3/4 teaspoon white sugar

1 teaspoon dried oregano

1/4 teaspoon ground black pepper
	1/8 teaspoon garlic powder

2 tablespoons dried minced onion

2 1/2 cups chopped tomatoes

1 1/3 (6 ounce) cans tomato paste




PREPARATION:

	1.
	In a large pot, combine salt, sugar, oregano, pepper, garlic powder, onion flakes, diced tomatoes, and tomato paste.  

	2.
	Simmer at a low heat setting for 2 hours, stirring occasionally.

	3.
	Serve sauce as desired.
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Recipe #4


Recipe #5





Recipe #6 – YOUR Compound Sauce Creation
Using what you know about sauces, create a compound sauce recipe of your own.  Refer to the above recipes for ingredients and directions, as needed.  Use your iPod for further research, if necessary.  Write your recipe in the space below.  (Use the back of this page if needed)
KEY:

Recipe #1: Bechamel

Recipe #2: Veloute

Recipe #3: Tomato

Recipe #4: Hollandaise

	Sauce
	Liquid
	Thickener
	Color

	Béchamel
	Milk
	White roux
	White

	Espagnole
	Brown Stock
	Brown roux
	Brown

	Tomato
	Tomatoes
	Tomato paste
	Red

	Hollandaise
	Clarified Butter
	Egg yolk
	Yellow

	Velouté
	White Stock
	Blond roux
	Amber


Recipe #5: Espagnole




The liquid base is ________________


The thickener is _________________


The finished color is _______________


Therefore, this recipe is for


__________________ sauce.





INGREDIENTS:


6 cups chicken stock


2 Tbsp clarified butter


2 Tbsp all-purpose flour





PREPARATION:


Heat the chicken stock to a � HYPERLINK "http://culinaryarts.about.com/od/glossary/g/simmer.htm" �simmer� in a medium saucepan, then lower the heat so that the stock just stays hot.





Meanwhile, in a separate heavy-bottomed saucepan, melt the � HYPERLINK "http://culinaryarts.about.com/od/culinaryfundamentals/ss/clarifiedbutter.htm" �clarified butter� over a medium heat until it becomes frothy.  With a wooden spoon, stir the flour into the melted butter a little bit at a time, until it is fully incorporated into the butter, giving you a blonde-colored paste. Heat the roux for another minute or so to cook off the taste of raw flour.





Using a wire whisk, slowly add the hot chicken stock to the roux, whisking vigorously to make sure it's free of lumps.





Simmer for about 30 minutes or until the total volume has reduced by about one-third, stirring frequently to make sure the sauce doesn't scorch at the bottom of the pan. Use a ladle to skim off any impurities that rise to the surface.





The resulting sauce should be smooth and velvety. If it's too thick, whisk in a bit more hot stock until it's just thick enough to coat the back of a spoon.





Remove the sauce from the heat. For an extra smooth consistency, carefully pour the sauce through a wire mesh strainer lined with a piece of cheesecloth.
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The liquid base is ________________


The thickener is _________________


The finished color is _______________


Therefore, this recipe is for


__________________ sauce.











The liquid base is ________________


The thickener is _________________


The finished color is _______________


Therefore, this recipe is for


__________________ sauce.








INGREDIENTS:


1 cup clarified butter (about 2½ sticks before clarifying)


4 egg yolks


2 Tbsp lemon juice (the juice from 1 small lemon)


1 Tbsp cold water


Kosher salt, to taste


Cayenne pepper (or a dash of Tabasco sauce), to taste





PREPARATION:


Heat an inch or two of water in a saucepan over a medium heat. Also, your clarified butter should be warm, but not hot.





Combine the egg yolks and the cold water in a glass or stainless steel bowl whisk for a minute or two, until the mixture is light and foamy. Whisk in a couple of drops of lemon juice, too.





The water in the saucepan should have begun to simmer. Set the bowl directly atop the saucepan of simmering water. The water itself should not come in contact with the bottom of the bowl. Whisk the eggs for a minute or two, until they're slightly thickened.





Remove the bowl from the heat and begin adding the melted butter slowly at first, a few drops at a time, while whisking constantly. If you add it too quickly, the � HYPERLINK "http://culinaryarts.about.com/od/glossary/g/Emulsion.htm" �emulsion� will break.





Continue beating in the melted butter. As the sauce thickens, you can gradually increase the rate at which you add it, but at first, slower is better.





After you've added all the butter, whisk in the remaining lemon juice and season to taste with Kosher salt and cayenne pepper (or a dash of Tabasco sauce). The finished sauce will have a smooth, firm consistency. If it's too thick, you can adjust the consistency by whisking in a few drops of warm water.





It's best to serve right away. You can hold it for about an hour or so, provided you keep it warm. After two hours, though, you should toss it — both for quality and safety reasons.
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The liquid base is ________________


The thickener is _________________


The finished color is _______________


Therefore, this recipe is for


__________________ sauce.








INGREDIENTS:


1 small carrot, coarsely chopped


1 medium onion, coarsely chopped


1/2 stick (1/4 cup) unsalted butter


1/4 cup all-purpose flour


4 cups hot � HYPERLINK "http://www.epicurious.com/recipes/food/views/231227" �beef stock� or reconstituted beef-veal demi-glace concentrate*


1/4 cup canned tomato purée


2 large garlic cloves, coarsely chopped


1 celery rib, coarsely chopped


1/2 teaspoon whole black peppercorns


1 Turkish or 1/2 California bay leaf





PREPARATION:


Cook carrot and onion in butter in a 3-quart heavy saucepan over moderate heat, stirring occasionally, until golden, 7 to 8 minutes. Add flour and cook roux over moderately low heat, stirring constantly, until medium brown, 6 to 10 minutes. Add hot stock in a fast stream, whisking constantly to prevent lumps, then add tomato purée, garlic, celery, peppercorns, and bay leaf and bring to a boil, stirring. Reduce heat and cook at a bare simmer, uncovered, stirring occasionally, until reduced to about 3 cups, about 45 minutes. 


Pour sauce through a fine-mesh sieve into a bowl, discarding solids. 


*Available at some specialty foods shops and cooking.com (stock requires a dilution ratio of 1:16; 1/4 cup concentrate to 4 cups water). 


Cooks' note: Sauce can be made 1 day ahead and cooled completely, uncovered, then chilled, covered.





Read More � HYPERLINK "http://www.epicurious.com" �http://www.epicurious.com�











The liquid base is ________________


The thickener is _________________


The finished color is _______________


Therefore, this recipe is for


__________________ sauce.











