Sauces

Chapter 8

Functions of Sauces

· Moisten

· Flavor

· Add richness

· Enhance appearance

· Add interest and increase appetite appeal

Structure of Sauces

· Liquid

· Thickener

· Additional seasonings and flavorings

Liquids

· Liquids provide the body or base of most sauces. Most classic sauces are built on five liquids and are called mother sauces.

· White Stock: velouté 

· Brown Stock: brown sauce (espagnole)

· Milk: béchamel

· Tomatoes + stock: tomato sauce

· Clarified butter: hollandaise

Starches as Thickeners

    Flour, cornstarch and arrowroot are most common.

    Starches thicken by gelatinization. Liquid must be at a boil in order for the granules to swell to their full potential.  

    Avoid acids until the starches have gelatinized.

Starches as Thickeners

· Mix the starch with a cold liquid

·  Mix the starch with a fat

· Roux

· Beurre manié

What is a Roux? 

What is a Roux? 

    A cooked mixture of fat and flour - roughly equal parts by weight.


Fat can be clarified butter, oil, animal fats, etc.


Flour is normally bread flour.

Types of Roux

· White roux – cooked just long enough to eliminate the raw taste

· Blonde roux – cooked just a little longer, until the flour takes on a darker color

· Brown roux – cooked enough to take on a light brown color and nutty aroma

· Cajun roux?

To Incorporate the Roux

· Liquid may be added to roux

· Roux may be added to liquid

· Liquid can be hot or cooled, but not ice cold… fat solidifies

· Roux may be warm or cold but not sizzling hot… lumps may result

· Finished roux should be the consistency of wet sand

Chef! How Much Roux Do I Use?

· Thin or light sauce  = 
12 oz/gal OR 3 oz/qt

· Medium sauce         = 

1    lb /gal

· Thick sauce             =


1.5 lb/gal

Other Thickeners

· Beurre manié – equal parts uncooked flour and butter, worked into a smooth paste

· Cornstarch – has twice the thickening power of roux 

· How much would you use to thicken 1 quart of liquid into a thin sauce? 

· Mix with a cool liquid (preferably complementary to the sauce). This makes a slurry. Add slurry to sauce and whisk to dissolve.

· Arrowroot – sauce is clearer than cornstarch, but cost is higher

Other Thickeners

· Egg yolk emulsification - used for hollandaise and related sauces, but the principal is different. We will discuss this more when we cover emulsified sauces.

Flavoring Agents

· Specific flavoring ingredients added to basic sauces determines why one sauce is different from another. By learning the basic building blocks, we can then build on them to create 
other sauces.

Finishing Techniques

Reducing: concentrates flavors and volume

-To reduce by one-half

-To reduce by three-fourths

-To reduce au sec 

Straining: produces a velvety smooth sauce

Deglazing: adds flavors from bottom of pan

Enriching with cream and butter: extra shine and flavor

Seasoning: salt is the most important seasoning for sauces. Lemon juice is number two. Cayenne and white pepper are third and fourth.

How to Make Sauces

· A mother sauce is the main liquid + the thickening agent.

· A small sauce is a mother sauce + additional flavors.

     The Mother Sauces

· Béchamel

· Velouté

· Brown (Espagnole)

· Tomato

· Hollandaise 

Béchamel

Velouté

Demi-Glace

Tomato

Hollandaise

Questions?

