SAUCES

The function of Sauces

A sauce is defined as a flavorful liquid, usually thickened, which is used to season, flavor and enhance other foods.

A sauce adds the following qualities to foods:

1. Moistness

2. Flavor

3. Richness

4. Appearance

5. Interest and appetite appeal

The Five Mother Sauces

1. Veloute

2. Espagnole

3. Béchamel

4. Tomato

5. Hollandaise

The structure of a sauce
1. A liquid, the body of the sauce

2. A thickening agent

3. Additional seasonings and flavoring ingredients

Liquid

1. White stock-base for Veloute

2. Brown stock-base for Espagnole

3. Milk-base for Béchamel

4. Tomatoes plus stock-base for Tomato

5. Clarified butter-base for Hollandaise

Starches as Thickeners

1. Starches are the most common.  Flour is the principal starch used.

2. Starches thicken by gelatinization.

3. Starch granules must be separated before heating in liquid to avoid lumping.

A. Mixing the starch with fat.

B. Mixing the starch with a cold liquid.

Roux-a cooked mixture of equal parts by weight of fat and flour.  A good roux should be stiff not runny.

Three types of Roux

1. White roux-cooked for just a few minutes to get the raw taste out.

2. Blond roux-cooked a little bit longer, just until the roux begins to change to a slightly darker color.

3. Brown roux-cooked until it takes on a light brown color and a nutty aroma.

Basic Procedure for making all Roux

1. Melt fat.

2. Add correct amount of flour and stir until fat and flour are thoroughly mixed.

3. Cook to required degree for white, blond, or brown roux.

Incorporating the Roux

1. Add liquid to roux.

2. Add roux to liquid.

Procedure for adding liquid to Roux

1. Use heavy sauce pot to prevent scorching

2. When roux is made, let cool for a few minutes

3. Slowly pour in the liquid, all the while beating vigorously to prevent lumps from forming.

4. Bring to a boil, continuing to beat well. Roux does not reach its maximum thickening power until near the boiling point!
5. Simmer the sauce until all the starchy taste has been cooked out.

Procedure for adding Roux to liquid

1. Bring the liquid to a simmer in a heavy pot.

2. Add small quantity of roux and beat vigorously to break up all lumps.

3. Continue to beat in small quantities until desired consistency is reached.  Remember, roux does not reach its maximum thickening power until near the boiling point!  Simmer for a time to thicken completely.
4. Continue to simmer until the roux is cooked out and no starchy taste remains.

5. If the sauce is to simmer a long time, underthicken it, it will thicken as it reduces.

OTHER THICKENING AGENTS

1. Beurre manie-equal parts raw butter and flour.

2. Whitewash-flour and cold water. Not recommended for use.

3. Slurry-mixture of cold water or cold liquid and cornstarch.

4. Liaison-3 parts heavy cream to 1 part egg yolks. Must temper to prevent curdling.

5. Reduction- simmering a sauce to evaporate some of the water thickens the sauce.

FINISHING TECHNIQUES

REDUCTION:


1. Using reduction to concentrate basic flavors.

2. Using reduction to adjust texture.

3. Using reduction to add new flavors.

Terminology:

1. To reduce by one-half-means to cook away one-half of the volume.

2. To reduce by three-fours-means to cook away 3/4ths. Of the volume, so only 1/4 is left.

3. To reduce au sec-means to reduce until almost dry.

STRAINING:

Strain through a china cap lined with several layers of cheesecloth or through a chinois.  This is done usually before final seasoning.

DEGLAZING:

To swirl a liquid in a sauté pan or other pan to dissolve cooked particles of food on the bottom. A liquid such as wine or stock is used to deglaze and then reduced by one-half or three-fourths. This is then added to the sauce.

ENRICHING WITH BUTTER AND CREAM:

1. Liaison-3 parts heavy cream to 1 part egg yolks gives extra richness and smoothness.  Remember to temper!

2. Heavy cream-gives flavor and richness.

3. Butter-known as monter au beurre. Finish the sauce with a few small pieces of softened butter to hot sauce until it melts.  Serve immediately as sauce may break.

SEASONING:

The last step in any recipe is adjust the seasoning!
1. Salt is the most important seasoning.  Lemon juice, cayenne and white pepper are also frequently used.

2. Sherry and Madeira wine are frequently used as a final flavoring because their flavors are easily evaporated by heat.

SAUCE FAMILIES

1. Mother sauce = liquid + thickening agent. Generally not used by themselves, but are used as bases.

2. Small sauces = Mother sauce + additional flavorings.

Name
Liquid
Thickening Agent

Béchamel
Milk
White Roux



Veloute
White Stock
Blond Roux



Espagnole
Brown Stock
Brown Roux



Tomato
Tomatoes plus stock
Reduction



Hollandaise
Clarified Butter
Egg yolks



