Sauces






Chapter 3
The Saucier
· Highest ranking station chef in the classical brigade system

· Sauces are widely misunderstood in this country and as a result, are often dismissed as a needless complication

· A well-made sauce is not so much a food as a complex seasoning that enhances a food and lifts it to a higher level of excellence

Basic Techniques – Review
· Stocks

· Flavorful liquid made by simmering bones, vegetables and aromatics

· Flavor, body, clarity

· Mother Sauces

· Bechamel

· Demi-glace

· Tomato

· Velouté 

· Hollandaise

· Small Sauces

Basic Techniques – Review
· Deglazing

· Adding flavor and depth from the fond 

· Reduction

· Concentrating flavors

Sauce Components
· Classical sauces are made up of three kinds of ingredients

· liquid - the body of the structure

· thickening agent

· Additional seasoning and flavoring ingredients
Commonly Used 
Thickening Agents
· Flour 

· Cornstarch

· Arrowroot

Commonly Used 
Thickening Agents

· Flour 

· Most widely used

· Roux

· Equal parts cooked fat and flour (bread)

· 4 ounces blonde roux thickens 1 quart

· Beurre manie

· Equal parts uncooked fat and flour

Commonly Used 
Thickening Agents
· Cornstarch

· Slurry

· Must be brought to a boil

· Cloudy 

· Arrowroot

· Clear

· Expensive 

Guidelines for Starches
· Cornstarch and arrowroot have twice the thickening power of flour


· Use half the amount: 2 ounces slurry thickens 1 quart

· Simmer the sauce long enough to completely cook the starch and create a smooth sauce

· Long simmering concentrates the flavors

·  If you reduce the cooking time by using a different starch, you need to adjust the flavor by using a richer stock

· Skim the sauce as necessary while it‘s cooking

· Strain the sauce to get the smoothest texture
Emulsions
· What is an emulsion?
Emulsions
· A uniform mixture of two unmixable substances, such as water and fat (or oil)

Emulsions
· A uniform mixture of two unmixable substances, such as water and fat (or oil)

· Hollandaise

· Mayonnaise

· Vinaigrette

· Can you think of others?
Emulsions
· A uniform mixture of two unmixable substances, such as water and fat (or oil)

· Beurre blanc

· Ganache

· Mayonnaise

Butter
· Raw butter is 15% water in fat (emulsion). Add at the end of making a sauce. Emulsion will help it blend better into the sauce compared to clarified butter.

· Butter – monter au beurre (finishing with butter) gives richness, shine, smoothness and flavor

Butter
· Beurre noisette (brown butter) – raw butter heated until lightly browned.

· Beurre noir (black butter) – heated until dark brown and flavored with vinegar and lemon

· Beurre meuniere – brown butter with lemon and parsley.

· Compound butter – a combination of soft butter and flavoring.


Beurre Blanc 


· Popular sauce

· Doesn’t hold well due to an unstable emulsion

· Sometimes cream is added to stabilize

· Light taste and texture
Cream and Egg Yolks
· Heavy cream AKA whipping cream

· about 35% fat 

· richness, creamy flavor

· Egg Yolks

· part of a liaison  (a mixture of cream and egg yolk). Must be tempered into the sauce. Adds richness and a slight binding agent

· Crème Frâiche
Modern Sauces
· Vinaigrettes

· Vegetable purées

· Juice reductions

· Fond de veau lié

· Flavored Oils 

· Reduced cream 

Questions

