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Sauce Making 101

The Structure of Sauces
The major sauces are made of three kinds of ingredients

1. A liquid, the body of the sauce

a. White stock (chicken, veal or fish) for Veloute Sauce

b. Brown Stock for Brown Sauce or Espagnole

c. Milk for Bechamel

d. Tomato plus Stock for Tomato Sauce

e. Clarified Butter for Hollandaise

2. A thickening agent

3. Additional seasoning and flavoring agents

Thickening agents

A sauce must be thick enough to cling lightly to the food but this doesn’t mean it has to be heavy and pasty. Starches are the most common thickening agents, but there are others as well.

1. Flour

2. Cornstarch

3. Arrowroot

4. Potato Starch

5. Rice Flour

Starches thicken by gelatinization which is the process by which starch granules absorb water and swell to many times their original size. Acids inhibit gelatinization. Whenever possible do not add acid ingredients to sauces until it has fully gelatinized.

Starch granules must be separated before heating in liquid to avoid lumping. If granules are not separated, lumping occurs because the starch on the outside of the lump quickly gelatinizes into a coating that prevents liquid from reaching the starch inside.

Starch granules are separated in two ways:

1. Mixing the starch with fat. This is the principle behind roux and of beurre manie.

a. Roux is a cooked mixture of equal parts by weight of fat and flour.

1. White Roux is cooked for just a few minutes to cook out the raw taste but the cooking is stopped before it begins to color. This is used for sauces such as béchamel.

2. Blond Roux is cooked a little longer just until it begins to change slightly to a darker color. This is used for sauces like Veloute for a more ivory color.

3. Brown Roux is cooked until it takes on a light brown color and has a nutty aroma. It loses some of its thickening power, only about 1/3 the amount of white roux, but it gives great color and flavor to brown sauces.

b. Incorporating the roux

1. Liquid may be added to roux or roux added to liquid.

2. The liquid may be hot or cool, but not ice cold. A very cold liquid will solidify the fat in the roux.

3. The roux may be hot or cold. 

4. 1 ½ oz. flour and 1 ½ oz. butter = 3 oz. of roux which will thicken 1 quart of liquid for a thin sauce. Increase to 2 oz. of each to = 4 oz. of roux for a medium sauce or 3 oz. each for a thick sauce.
2. Beurre Manie is a mixture of equal parts soft, raw butter and flour worked together to form a smooth paste. It is used for quick thickening at the end of cooking, to finish a sauce. The raw butter adds flavor and gives sheen to the sauce when it melts. To use, drop very small pieces into a simmering sauce and whisk until smooth. Repeat until desired consistency is reached. Simmer a few minutes to cook away the raw taste of the flour.

3. Mixing the starch with a cold liquid. This is the principal used for flour or cornstarch slurry. 

a. A mixture of raw starch and cold liquid is called slurry.
4. Cream Liaison is a mixture of cream and egg yolks used to finish a sauce or soup and to thicken as egg yolks are natural thickeners when heated. Caution must be used when thickening with egg yolks because pure egg yolks begin to thicken at 140 degrees to about 158 degrees and curdle above this temperature range. For this reason, the egg yolks are beaten with heavy cream before use. This raises their thickening point considerably and they do not begin to curdle until about 180 degrees. Egg yolks only have a slight thickening power so the liaison is used primarily for flavor and smoothness of texture to a sauce.

Leading Sauces

There are 5 leading sauces also known as mother sauces.

1. Milk + White Roux = Bechamel

2. White Stock + White or Blond Roux = Veloute Sauce

3. Brown Stock + Brown Roux = Brown Sauce

4. Tomato plus stock + optional roux = Tomato Sauce

5. Butter + Egg Yolks = Hollandaise

Mother sauces are rarely used on their own. They are more important as the base for other sauces called the small sauces. Tomato Sauce and Hollandaise are used as they are but they are also important bases for other small sauces.
1. Bechamel is used to make Cream sauce, Mornay sauce, Cheddar sauce, Sauce Nantua, Sauce Soubise and Mustard sauce.

2. Veloute Sauce is used to make Supreme Sauce and then the Supreme can be used to make Mushroom Sauce, Hungarian Sauce or Curry Sauce.

3. Brown Sauce is used to make Bordelaise sauce, Chasseur Sauce, Sauce Diable, Lyonnaise Sauce, Madeira Sauce, Mushroom sauce.
4. Tomato Sauce is used to make Creole Sauce, Portuguese sauce, Spanish sauce.

5. Hollandaise (butter sauce) is used to make Maltaise sauce and Mousseline sauce.

6. Béarnaise (also butter sauce and sometimes considered a mother sauce) is used to make Sauce Choron or Sauce Foyot.

Basic Tomato Sauce

4
ounces bacon -- or pancetta, diced

1          large onion -- finely chopped

3          carrots -- finely chopped

1          (28 ounce) can diced tomatoes

4          cups tomato sauce

1          clove garlic -- minced

1          bay leaf

            Pinch dried thyme

            Pinch dried rosemary

            Salt and pepper -- to taste

            Sugar -- to taste

In a heavy saucepan over med heat, render the bacon, but do not brown.

Add the onion and carrot and sauté until softened, but do not brown.

Add the tomatoes (undrained), tomato sauce, garlic, bay leaf, thyme and rosemary. Season lightly with salt and pepper. Bring to a boil, reduce heat and simmer over very low until reduced to desired consistency.

Remove bay leaf and adjust taste with salt, pepper and a little sugar, if needed.

Yield:  "2 quarts"

NOTES: Creole Sauce- Add 2 stalks celery and 1 green pepper that have been diced to the onions and carrots. Proceed with recipe adding 1/2 t. lemon zest with the seasonings. Simmer as directed and finish with salt, pepper, sugar and a dash of cayenne.

Béarnaise Sauce

3
tablespoons white vinegar

3          tablespoons white wine

10        peppercorns -- crushed

2          tablespoons shallots -- finely chopped

1          tablespoon fresh tarragon -- chopped

1          tablespoon water
3          egg yolks -- whisked

1          cup unsalted butter -- melted

            Salt and pepper -- to taste

1          tablespoon fresh parsley -- chopped

In a 3 quart saucepan, combine vinegar, wine, peppercorns, shallots and tarragon. Bring to a boil and reduce to approx. 1 T. Add the 1 T. water. Hold over low heat.

Whisk the yolks into the mixture over low heat until frothy, about 3-4 minutes (a hand mixer works well for this). In a steady stream, add the butter until the sauce thickens. Season with salt and pepper. Strain the sauce thru a fine mesh strainer and garnish with parsley. Set aside until serving. Yield:  "1 cup"

NOTES: Sauce Choron-Add 1 T. tomato paste with the first 5 ingredients. Proceed as directed, eliminating the parsley.

Hollandaise Sauce

6          egg yolks

1          tablespoon water
1 ½      teaspoons fresh lemon juice -- or to taste

1          cup butter -- cut into small pieces

            Salt -- to taste

            Dash cayenne pepper

In the top of a double boiler over simmering water, place egg yolks and water. Beat until well blended and lemon colored. Beat in lemon juice.

Beat in butter, a few pieces at a time. Beat until sauce is smooth. Stir in salt and cayenne. Serve at once. Yield:  "1 1/2 cups"

Serving Ideas: Mousseline Sauce-Whip 1/2 C. heavy cream and fold into approx. 2 cups hollandaise.

Maltaise Sauce-Add 1/4 cup fresh orange juice and the zest of 1/2 the orange. Wonderful with asparagus. (Blood orange juice is great for this)

NOTES: Using a hand mixer to beat the yolks will lesson the chance of the yolks scrambling.

Bechamel Sauce

5         tablespoons unsalted butter

4         tablespoons flour
4         cups whole milk

2         teaspoons salt
           Freshly ground nutmeg -- to taste

In a 3 quart saucepan, heat the butter over med-low heat. When melted, add the flour and stir to make a roux. Cook for about 2-3 minutes, making sure not to brown the roux.

In another saucepan, heat the milk to scalding. (Steam wisps from the milk and bubbles form around the edges). Add hot milk to the roux 1 cup at a time, whisking constantly until very smooth. Heat to near boiling, reduce heat to simmer and cook for approx. 10 minutes, stirring often. Season with salt and nutmeg and set aside until serving.  Yield:  "3 cups"

Serving Ideas: Great with vegetables such as cauliflower, carrots etc. Use in vegetable lasagnas.

NOTES: Cream Sauce-Add 1/2 cup heavy cream to above recipe.

Mornay-Add 4 oz. shredded gruyere and 2 oz. shredded parmesan, stir until just melted. Remove from heat and add 2 T. cold butter. Thin with a little hot milk, if needed.

Cheddar Sauce-Add 1 1/2 cup shredded sharp cheddar, 1/4 t. dry mustard and 1 t. Worcestershire sauce.

Beurre Blanc Sauce

1/3      cup Champagne wine vinegar

1/3      cup dry white wine

2         shallots -- finely chopped

½        lemon -- juiced

2         bay leaves

½        cup heavy cream

2         sticks unsalted butter -- cubed

           Salt and pepper -- to taste

2         tablespoons fresh chives -- chopped

In a heavy 2 qt. saucepan, combine vinegar, wine, shallots, lemon and bay leaves. Simmer over medium heat until the mixture is reduced to a wet paste, 5-7 minutes.

Add the cream and continue to simmer until reduced to 2 T. Reduce the heat to low and remove the bay leaves. Whisk in the chunks of butter in small amounts. The butter should melt without the sauce getting to hot, making a rich and creamy sauce. Season with salt and pepper. Fold in the chives and serve immediately. Keep covered in a warm place for up to two hours, if needed.

Yield:  "1 cup"

Serving Ideas: Great with fish or vegetables.

NOTES: If the sauce separates during preparation, remove from heat and whisk in 2 ice cubes until it cools down and comes back together.

Brown Sauce

½        cup unsalted butter

1         large onion -- finely chopped

2         large carrots -- finely chopped

2         stalks celery -- finely chopped

½        cup flour
12       cups beef stock

½        cup tomato sauce

½        bay leaf

¼        teaspoon dried thyme

6         parsley sprigs

In a large, heavy bottomed saucepan, melt the butter. Add the onions, carrots and celery and sauté over medium heat until well caramelized, approx 20 minutes. 

Add the flour and stir to make a roux. Continue to cook until the roux is browned.

Gradually stir in the beef stock and tomato sauce, stirring constantly until the mixture comes to a boil.

Reduce heat to simmer and skim the surface. Add the bay leaf, thyme and parsley sprigs and let simmer for about 2 hours or until reduced by approx half. Skim when needed.

Strain thru cheesecloth, pressing on the vegetables to extract their juices. 

Yield:  "6 cups"

NOTES: Bordelaise- Combine 1/2 cup dry red wine with 1 large shallot that has been diced, freshly ground pepper, a pinch of thyme and 1/2 a bay leaf in a small saucepan. Reduce by 3/4's and stir this into approx 2 C. brown sauce, simmer 15 minutes. Strain and finish with 2 T. cold butter.

Diable- follow directions for Bordelaise substituting white wine for the red. Eliminate the thyme and bay leaf. Add a dash of cayenne, simmer, and strain and finish as directed.

Madeira- Simmer 2 C. brown sauce until reduced by 1/4. Add 1/4 C. Madeira Wine.

Veloute Sauce

3         tablespoons unsalted butter

3         tablespoons flour
2         cups chicken broth

           Salt and white pepper -- to taste

In a saucepan over medium heat, melt the butter. Stir in flour to form a roux and cook for 2 minutes.

Whisk in the broth, gradually until smooth. Season with salt and white pepper. Bring to a boil, reduce heat and simmer for 10-15 minutes. Remove from heat and serve.

Yield:  "2 cups"

NOTES: Supreme Sauce- After simmering the Veloute for 10-15 minutes, whisk in 1/2 cup heavy cream and cook for 2 minutes. Adjust seasoning, if needed. Remove from the heat and whisk in 2 T. cold butter.

Allemande Sauce- After simmering the Veloute for 10-15 minutes reduces heat even further to barely a simmer. Create a liaison by whisking together 1 egg yolk and 1/2 C. heavy cream in a small bowl. Temper the liaison by adding a little of the hot Veloute to the bowl. Then pour entire mixture back into saucepan, whisking vigorously. Reheat to just below a simmer-do not boil. Add a squeeze or two of fresh lemon juice and adjust seasonings, if needed.

White Wine Sauce-Replace 1/2 cup of the broth with white wine and proceed with recipe as directed.
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