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with tomatoes and mushrooms. A dish that has a distinct texture, such as pan-fried soft-shelled crab, is enhanced by a 

smooth sauce.

THE GRAND SAUCES
When you hear the term grand sauce, it may refer to a classic system of sauces based upon French culinary standards. 

Demi-glace, velouté, béchamel, tomato sauce, and hollandaise are often considered the �ve grand sauces. The grand 

sauces are also known as mother sauces or leading sauces. These sauces still hold a place of importance in many 



Intellectual property of The Culinary Institute of America 

Courtesy of the Admissions Department. Items can be reproduced for classroom purposes only and cannot be altered for individual use.

1-800-CULINARY (285-4627)   |   admissions @culinary.edu   |   ciachef.edu

•	 Saucepan or saucepot

•	 Kitchen spoon, ladle, or skimmer to skim the developing sauce

•	 Tasting spoons

•	 Fine strainers

•	 Containers to hold the �nished sauce.

A brown stock of excellent quality with a rich appealing �avor and aroma and well-balanced �avor without any strong 

notes of mirepoix, herbs, or spices that might overwhelm the �nished sauce.

•	 Bones and trim can be added to the sauce to improve the �avor of the base stock if necessary. If used, cut 

them into small pieces for better and faster �avor development.

•	 Tomato puree or paste can be added for a sweet �avor and a good color.

•	 Additional �avorings or aromatics to either bolster the �avor or give a unique �avor to the sauce. Options 

include mirepoix, cut into large dice, mushroom trimmings, herbs, garlic, or shallots.

•	 Thickeners are typically added for a good coating consistency. Prepare roux or slurries made with 

arrowroot, cornstarch, or potato starch.

•	 Finishing ingredients including forti�ed wine, whole or compound butters, and ther garnishes should be 
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MAKE THE BROWN SAUCE

1. Brown the trim and/or bones and mirepoix.
The �avor of the base stock can be forti�ed with well-browned meaty bones and lean trim meat and mirepoix. Browning 

these ingredients will enrich the �nished sauce and help darken its color. Brown them by roasting in a little oil in a hot oven 

(425° to 450°F/220° to 230°C) or over medium to high heat on the stovetop in the same pot that will be used to simmer 

the sauce. Let the bones, trim, and mirepoix reach a deep goldenbrown color.

2. Add the tomato paste and cook out until rust-colored.
Allowing the tomato paste to “cook out” (pincé) reduces excessive sweetness, acidity, or bitterness, which might a�ect 

the �nished sauce. It also encourages the development of the sauce’s overall �avor and aroma. When browning the 

mirepoix in the oven, add the tomato paste to the roasting pan with the vegetables. If browning the mirepoix on the 

stovetop, add the paste when the vegetables are nearly browned. (Tomato paste cooks out very quickly on the stove-top. 

Do not let it burn.) Deglaze the pan and add the deglazing liquid to the sauce.

3. Add the brown stock to the bones and/or trim and mirepoix and simmer for 2 to 4 hours, skimming 
as necessary throughout the cooking time.
Let the sauce base simmer long enough for the richest possible �avor to develop. Simmering develops �avor in two ways: 

It extracts �avor from the bones, trim, and mirepoix; and it reduces the volume of liquid, concentrating �avor. (Optional: 

Add a prepared roux now, if desired, to prepare a sauce Espagnole.)

Skim the surface often throughout simmering time. Pulling the pot o� center on the burner encourages impurities to 

collect on one side of the pot, where they are easier to remove.

Taste the sauce base frequently as it develops and adjust the seasoning as necessary by adding aromatics or seasonings. 

Remove the sauce from the heat once the desired �avor is achieved.

4. Strain the sauce and finish as desired and hold at 165°F/73°C for service.
Return the sauce to a simmer and make any necessary adjustment to its �avor or consistency. If the sauce requires 

thickening, either reduce it by simmering over high heat or add a starch slurry now. If the sauce has already been 

thickened, either with a roux or arrowroot or by reduction, no additional thickener may be necessary.

Brown sauces can be �nished for service by adding reductions, forti�ed wines, garnishes, and/or whole butter.

Brown sauces sometimes develop a skin when they are held uncovered. To avoid this, the sauce can be topped with 

melted whole or clari�ed butter to make an airtight seal. Alternately, a �tted cover for the bain-marie can be put on top, or 

a piece of parchment paper or plastic wrap cut to �t the pan can be placed directly on the surface of the sauce.

5. Evaluate the quality of the finished brown sauce.
A brown sauce of excellent quality has a full, rich �avor. The initial roasting of bones, trimmings, and/or mirepoix gives 

the �nished sauce a pleasant roasted or caramel aroma, readily discernible when the sauce is heated, and a predominant 

�avor of roasted meat or vegetables. The aromatics, mirepoix, and tomatoes should not overpower the main �avor. 	

There should be no bitter or burnt �avors, which can be caused by over-reduction or burning the bones, mirepoix, or 

tomato paste.
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Good brown sauces have a deep brown color without any dark specks or debris. The color is a�ected by the color of the 

base stock, the amount of tomato paste or purée (too much will give a red cast to the sauce), the amount of browning on 

the trim and mirepoix, proper skimming, the length of simmering time, as well as any �nishing or garnishing

ingredients you may add later on.

The texture and, to some extent, the color of a brown sauce depends on the type of thickener used. A roux-thickened 

brown sauce (Espagnole) is slightly opaque with a thick body. A sauce thickened with puréed mirepoix is also thick 

and opaque but with a rougher, more rustic texture. A sauce thickened with both roux and reduction (demi glaçe) is 

translucent and highly glossy with a noticeable body, although it should never feel tacky in the mouth. A pure starch-

thickened sauce (jus lié) has a greater degree of clarity than other brown sauces as well as a lighter texture and color.

FINISHING A BROWN SAUCE
A brown sauce can be served as is or used to prepare derivative brown sauces. The four basic ways to �nishing a brown 

sauce to create special sauces are:

•	 Reductions

•	 Garnishes

•	 Forti�ed wines

•	 Finishing with butter

Reductions
For small amounts of sauce, wine or other �avorful liquids are used to deglaze the sauté pan or roasting pan. Then, they 

are typically simmered long enough to concentrate their �avor. To make larger batches, simmer the deglazing liquid, 

along with aromatics if desired, in a separate pan and then add the reduced liquid to a large batch of �nished sauce, as 

you might do for banquet service.

Garnish Items
High-moisture items like mushrooms, shallots, or tomatoes are usually cooked before being added to a sauce. The sauce 

is then simmered again to return it to the correct consistency and to develop �avors fully. Then, the �nal seasoning 

adjustments are made.

Fortified Wines
Port, Madeira, Marsala, or sherry is often blended into the simmering sauce just before serving. Adding these wines at the 

last minute preserves their complex �avors.

Finishing With Butter (Monter Au Beurre)
This step can be employed to enrich any brown sauce. Cold or room temperature butter is swirled or whisked into the 

sauce just before serving. This �nal addition of butter gives the sauce a bit of body as well as a rich �avor and mouthfeel.
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WHITE SAUCES
The white sauce family includes the classic sauces velouté and béchamel, both produced by thickening a liquid 		

with roux.

A classic velouté, which translates from French as “velvety, soft, and smooth to the palate,” is prepared by thickening a 

white stock (veal, chicken, or �sh) with blond roux. In Esco�er’s time, a béchamel sauce was made by adding cream to 

a relatively thick velouté sauce. Today, it is made by thickening milk (sometimes infused with aromatics for �avor) with 

a white roux.

SELECT AND PREPARE THE EQUIPMENT AND INGREDIENTS
White sauces scorch easily if they are not tended and can take on a grayish cast if prepared in an aluminum pan.

•	 Choose a heavy-gauge non-aluminum pot with a perfectly �at bottom for the best results.

•	 Simmer white sauces on a �attop for gentle, even heat, or use a heat di�user if available.

•	 Have skimmers, ladles, a strainer, wooden spoons, and tasting spoons

•	 Have containers to cool the sauce, if necessary

•	 Have containers to hold the sauce in storage or to keep it hot during service

White sauces are made by thickening a pale-colored or white liquid with a roux. There are a variety of other ingredients 

you can add to enhance the sauce’s �avor.

•	 White stocks (veal, chicken, �sh, or vegetable) for velouté or milk for béchamel are the base liquids for 

white sauces.

•	 Bring base liquids to a simmer separately and, if desired, infused with aromatics and �avorings to 

produce a special �avor and/or color in the �nished sauce.

•	 A prepared roux or �our. Blond roux is the traditional thickener for veloutés; blond white roux is used for 

béchamel. The darker the roux, the more golden the sauce will be. Roux may be prepared in advance, or 

produced by cooking fat and �our together with the aromatics. The amount of roux you add determines 

the thickness of a �nished white sauce.

•	 Additional mirepoix, mushroom trimmings, or members of the onion family to bolster the �avor of the 

sauce or to create a speci�c �avor pro�le. Cut them into small dice or slice them thin to encourage rapid 

�avor release into the sauce.
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MAKE THE WHITE SAUCE

1. Sweat the appropriate aromatics in fat.
Vegetables are occasionally allowed to sweat to make a �avor base for a white sauce. Any meat trimmings you want to 

include should be gently cooked with them until they sti�en; they should not turn a deep gold or brown.

2. (Optional) Add flour and cook, stirring frequently.
A roux may be cooked in the pot, as part of the sauce-making process, by adding �our to the oil and aromatics in the pot. 

Add more oil or butter if necessary in order to produce a roux. Let the roux cook for about 4 to 5 minutes or to a light 

blond color. If you have a prepared roux on hand, you can crumble it into the aromatics and let it cook until it softens.

3. Add the liquid to the roux gradually. Add a sachet d’épices or bouquet garni, if desired.
Many chefs add cool or room-temperature stock or milk to the roux. Others prefer to bring the liquid to a simmer 

separately, which allows them to adjust the liquid’s seasoning with salt, pepper, or other aromatic ingredients. If the liquid 

is preheated, it should be removed from the heat so that its temperature drops slightly, making it cooler than the hot roux. 

Add the liquid in stages, whisking until very smooth between additions.

4. Add other seasoning or aromatics and simmer for 30 minutes to 1 hour, stirring frequently and 
tasting throughout cooking time.
Very rich and �avorful stocks may not require any additional aromatics. Taste the sauce and adjust the seasoning now. If 

your recipe calls for additional �avorings, they may be added while the sauce simmers. A simmering time of at least 30 

minutes is long enough to cook away any raw �avor from the roux, but many chefs recommend simmering for 1 hour for 

the best �avor development.

Using a wooden spoon, stir the sauce occasionally while simmering. Make sure that the spoon scrapes the bottom and 

corners of the pot to prevent scorching. Scorching is of greater concern with béchamel than with velouté because the 
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7. Evaluate the quality of the finished white sauce.
An excellent white sauce meets several criteria. The �avor re�ects the liquid used in its preparation: white veal, chicken, 

or �sh stock or milk. It has a pale color, with absolutely no hint of gray. Although a white sauce will never be transparent, it 

should be translucent, lustrous, and have a de�nite sheen. A good white sauce is perfectly smooth, with noticeable body 

and no hint of graininess. It is thick enough to coat the back of a spoon yet still easy to pour from a ladle.

FINISHING AND HOLDING WHITE SAUCES
For white sauce derivative sauces, the base sauce may be �avored with a reduction or essence and garnished. White 

sauces are also often �nished with cream. White sauces may develop a skin if held uncovered. To avoid this, some chefs 

like to top the sauce with melted whole or clari�ed butter to make an airtight seal; others prefer to use a �tted cover on 

the bain-marie or place a piece of parchment paper or plastic wrap cut to �t directly on the surface of the sauce.

TOMATO SAUCES
Tomato sauces of all sorts, from simply seasoned fresh tomato sauces to complex and highly seasoned versions, are 

featured in cuisines around the world. Tomato sauces can be made several ways. They may be raw, or they may be cooked

anywhere from ten minutes to several hours. In some versions, olive oil is used as the only cooking fat. For others, 

rendered salt pork or bacon is required. Some recipes call for roasted veal or pork bones; others are made strictly from 

tomatoes and the desired vegetables. Some tomato sauces are puréed until smooth; others are left chunky. (Esco�er’s 

tomato sauce relied on roux as a thickener; this style of tomato sauce is rarely prepared in contemporary kitchens.)
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EMULSION SAUCES

Hollandaise
Hollandaise sauce is prepared by emulsifying melted or clari�ed butter and water (in the form of an acidic reduction and/

or lemon juice) with partially cooked egg yolks. A number of similar sauces can be prepared by varying the ingredients 

in the reduction or by adding di�erent �nishing and garnishing ingredients. The group includes béarnaise, Choron, and 

mousseline sauces. Hollandaise can also be combined with whipped cream and/or velouté to prepare a glaçage, which is 

used to coat a dish that is then lightly browned just before service under a salamander or broiler.
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3. Gradually whisk in the warm butter.
Stabilize the bowl by setting it on a towel or in a pot that has been draped with a towel to keep the bowl from slipping.

Add the butter slowly in a thin stream, whisking constantly as it is incorporated. The sauce will begin to thicken as more 

butter is blended in. If the sauce becomes too thick, add a bit of water or lemon juice. This makes it possible to �nish 
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Fixing a Broken Hollandaise
When a hollandaise has a curdled or scrambled appearance, it has broken. If your hollandaise does start to break, you 

may be able to rescue it. Try adding a small amount of water and whisking until the sauce is smooth before adding more 

butter. If that doesn’t work, cook another egg yolk over simmering water until thickened, and then gradually whisk in the 

broken hollandaise. Note, however, that a sauce restored in this manner will not have the same volume as a sauce that did 

not have to be rescued, and it will not hold as well.

If the sauce becomes too hot, the egg yolks will begin to scramble. To correct this problem, remove the sauce from the 

heat and add a small amount of cool water. Whisk the sauce until it is smooth and, if necessary, strain it to remove any 

bits of overcooked yolk. 

BEURRE BLANC
Traditionally, beurre blanc is an integral part of the shallow-poaching process with the cooking liquid (cuisson) used for 

the reduction. Another common practice is to prepare a reduction separately and make the beurre blanc in a larger batch 

so it can be used as a grand sauce to prepare derivative sauces or when you must serve large numbers quickly. As is true 

for hollandaise, beurre blanc derivatives are prepared by either varying the ingredients in the reduction or altering the 

garnish ingredients. Beurre rouge, for instance, is made by using red wine in the reduction.

Select and Prepare the Ingredients and Equipment

Unlike hollandaise, a warm butter sauce is prepared over direct heat.

•	 A wide, shallow pan of a non-reactive metal. Bi-metal pans, such as copper or anodized aluminum lined with 

stainless steel, are excellent choices for this sauce.

•	 A saucepan or saucepot to reduce the cream, if cream is being used

•	 A whisk to incorporate the butter into the sauce (Note, however, that some chefs prefer to swirl the pan over 

the burner or �attop as they incorporate the butter.)

•	 Straining is optional, but if you choose to strain either the reduction or the �nished sauce, you will need a 

sieve.

•	 Containers to hold the prepared sauce and keep it warm during service.

The quality of the butter is critical to the success of a beurre blanc. Unsalted butter is best because salt can always be 

added to taste later on. Check the butter carefully for a rich, sweet, creamy texture and aroma.

A standard reduction for a beurre blanc is made from dry white wine and shallots. Other ingredients often used in the 

reduction include vinegar or citrus juice; chopped herbs including tarragon, basil, chives, or chervil, cracked peppercorns, 

and sometimes garlic or ginger, lemongrass, sa�ron, and other �avoring ingredients.

A small amount of reduced heavy cream is occasionally added to stabilize the emulsion. The more the cream is reduced, 

the greater its stabilizing e�ect. The more stable the sauce, the longer it will last during service. However, the �avor of 

cream can overwhelm the fresh taste of the butter, so you may prefer to make beurre blanc without it.
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GUIDELINES FOR SELECTING AND SERVING SAUCES
Sauces are one of the most challenging items to prepare. A sauce of excellent quality can concentrate and enhance the 
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Serve an appropriate portion of sauce.
There should be enough sauce for every bite of the sauced food but not so much that the dish looks swamped. Not only 

does this disturb the balance between the items on the plate, it makes it di�cult for the waiter to carry the food from the 

kitchen to the guest’s table without at least some of the sauce running onto the rim, or worse, over the edge of the plate.
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JUS DE VEUE LIÉ

Yield: 1 gallon

Method

1.	 Heat the oil in a rondeau over medium heat. Add the trim and mirepoix and sauté, stirring from time to 

time, until the veal, onions, and carrots have taken on a rich brown color, about 25-30 minutes.

2.	 Add the tomato puree and continue to cook over medium heat until it turns a rusty brown color and has a 

rich, sweet aroma, about 1 minute.

3.	 Add the stock and bring to a simmer. Continue to simmer, skimming as necessary, until a good �avor 

develops, 2 to 3 hours.

4.	 Add the sachet during the last hour of cooking time.

5.	 Strain the sauce base, it can now be �nished or it may be rapidly cooled and stored for later use.

6.	 Return the sauce base to a simmer. Stir the slurry to recombine if necessary and gradually add to the 

sauce base, adding just enough to achieve a good coating consistency (nappé). The amount of slurry 

needed depends on the batch itself and its intended

Nutrition information per 2oz serving:

40 Calories; 6 grams Protein; 1 grams Carbohydrate (total); 2 grams Fat (total); 110 milligrams Sodium; 18 milligrams 

Cholesterol

Variations

Jus de Volaille Lié: Replace the Brown Veal Stock with a Brown Chicken Stock and replace the veal bones and trim with an 

equal weight of chicken bones and trim.

Jus de Canard Lié: Replace the Brown Veal Stock with a Brown Duck Stock and replace the veal bones and trim with an 

equal weight of duck bones and trim.

Jus d’Agneau Lié: Replace the Brown Veal Stock with Brown Lamb Stock and replace the veal bones and trim with an 

equal weight of lamb bones and trim.

Jus de Gibier Lié: Replace the Brown Veal Stock with Brown Game Stock and replace the veal bones and trim with an 

equal weight of venison bones and trim.

Ingredients					     Amounts

Vegetable oil 					     2 � oz

Veal trim, lean 					     4 lbs

Mirepoix, medium dice 				    1 lb

Tomato purée 					     4 � oz

Brown veal stock					     4 ½ quarts

Sachet d’épices 					     1 each

Arrowroot or cornstarch slurry 			   1 oz

Salt 						      1 tbs

Pepper 						      1 tsp
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ESPAGNOLE SAUCE

Yield: 1 gallon

Method

1.	 Sauté the onions in the oil until they take on a brown color. Add the remainder of the mirepoix and 

continue to brown.

2.	 Add the tomato paste and cook for several minutes until it turns a rusty brown.

3.	 Add the stock and bring to a simmer.

4.	 Whip the roux into the stock. Return to a simmer and add the sachet. Simmer for about 1 hour, skimming 
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DEMI-GLACE

Yield: 1 Quart

Method

1.	 Combine the stock and the espagnole sauce in a heavy-gauge pot and simmer over low to moderate heat 

until reduced by half. Skim the sauce frequently as it simmers.

2.	 Strain the sauce. The sauce is ready to serve now, or it may be cooled and stored for later service

Nutrition information per 2oz serving:

15.35 Calories; .75 grams Protein; .69 grams Carbohydrate (total); 1.03 grams Fat (total); 50.21 milligrams

Sodium; 2.55 milligrams Cholesterol

Ingredients					     Amounts

Brown veal stock					     1 qt

Espagnole sauce 					     1 qt
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BÉCHAMEL SAUCE

Yield: 1 Gallon

Method

1.	 Heat the oil or butter and add the onions. Sauté over low to moderate heat, stirring frequently until the 

onions are tender and translucent, about 6 to 8 minutes.

2.	 Add the roux to the onions and cook until the roux is very hot, about 2 minutes. Add the milk to the pan 

gradually, whisking or stirring to work out any lumps. Bring the sauce to a full boil, then reduce the heat 

and simmer until the sauce is smooth and thickened, about 30 minutes. Stir frequently and skim as 

necessary throughout cooking time.

3.	 Adjust the seasoning to taste with salt, pepper, and nutmeg.

4.	 Strain through a double thickness of rinsed cheesecloth. The sauce is ready to use now, or it may be 

cooled and stored for later use

Nutrition information per 2-oz serving

60 Calories; 3 grams Protein; 6 grams Carbohydrate (total); 2 grams Fat (total); 70 milligrams Sodium; 10

milligrams Cholesterol

Variation

Cheddar Sauce: Combine the �nished béchamel with 1 pound/ 454 grams of grated sharp cheddar cheese.

Ingredients					     Amounts

Oil or clari�ed butter 				    2 � oz

Onions, minced 					     2 oz

White roux 					     1 lb

Milk 						      4 ½ qts

Salt 						      1 tsp

White pepper, freshly ground 			   ½ tsp

Nutmeg, freshly grated (optional) 			   1/8 tsp
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SUPRÊME SAUCE

Yield: 1 Quart

Method

1.	 Combine the velouté, heavy cream, and mushrooms, if desired, in a small saucepan. Simmer for about 8 

minutes, stirring and skimming the sauce frequently, until it coats the back of spoon.

2.	 Strain the sauce and adjust the seasoning with salt and pepper.

3.	 Stir in the butter to �nish.

Nutrition information per 2-oz serving

43 Calories; 1 grams Protein; 2 grams Carbohydrate (total); 4 grams Fat (total); 245 milligrams Sodium; 44

milligrams Cholesterol

Ingredients					     Amounts

Chicken Velouté 					     1 qt

Heavy cream 					     1 cup

White mushrooms, thinly sliced 			   8 ounces

Salt 						      1 tsp

White pepper, freshly ground 			   ½ tsp

Butter, cut into cubes 				    2 ounces
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TOMATO SAUCE

Yield: 1 Gallon

Method

1.	 Heat the olive oil in a rondeau or wide shallow pot over medium-low heat. Add the onions and cook, stirring 

occasionally, until they take on a light golden color, about 12 to 15 minutes.

2.	 Add the garlic and continue to sauté, stirring frequently, until garlic is soft and fragrant, about 1 minute.

3.	 Add the tomatoes and tomato purée. Bring the sauce to a simmer and cook over low heat, stirring from 

time to time for about 45 minutes (exact cooking time depends on the quality of the tomatoes and their 

natural moisture content) until a good sauce-like consistency develops.

4.	 Add the basil and simmer for 2 to 3 minutes more. Taste the sauce and adjust seasoning with salt and 

pepper if necessary.

5.	 The sauce may be puréed through a food mill �tted with a coarse disk, broken up with a whisk to make a 

rough purée, or left chunky.

6.	 The sauce is ready to serve, �nished as desired, or cooled and stored.

Nutrition information per 2-oz serving

32 Calories; 1 grams Protein; 4 grams Carbohydrate (total); 2 grams Fat (total); 30 milligrams Sodium; 0

milligrams Cholesterol

Variation

9 pounds of canned whole plum tomatoes (2 No. 10 cans) may be substituted for the fresh tomatoes. With canned 

tomatoes, it may be necessary to drain o� some of the liquid if there is too much. If desired, the whole canned tomatoes 

can be puréed in a food mill before preparing the sauce.

Ingredients					     Amounts
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RED PEPPER COULIS

Yield: 1 Quart

Method

1.	 Sweat the shallots in the olive oil, stirring frequently until they are tender, about 2 minutes. Add the 

peppers and continue to sweat over medium heat until the peppers are very tender, about 12 minutes. 

Season with salt and pepper.

2.	 Deglaze the pan with the wine and let the wine reduce until nearly cooked away. Add thestock; simmer 

until reduced by half.

3.	 Purée the sauce in a food processor or blender until very smooth. Adjust the seasoning with salt and 

pepper to taste. If using heavy cream, add the cream to the puréed sauce and simmer 3 to 4 minutes 

more.

Nutrition information per 2-oz serving

37 Calories; 1 grams Protein; 3 grams Carbohydrate (total); 3 grams Fat (total); 235 milligrams Sodium; 

5 milligrams Cholesterol

Ingredients					     Amounts

Olive oil 						      1 � oz

Shallots, minced 					     ½ oz

Red peppers, peeled, seeded

deribed, and chopped 				    1 lb 8 0z

Salt 						      2 tsp

Black pepper, freshly ground 			   ½ tsp

Dry white wine 					     4 � oz

Chicken stock 					     8 � oz

Heavy cream (optional)				     2-3 � oz
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HOLLANDAISE SAUCE

Yield: 1 Quart

Method

1.	



Intellectual property of The Culinary Institute of America 

Courtesy of the Admissions Department. Items can be reproduced for classroom purposes only and cannot be altered for individual use.

1-800-CULINARY (285-4627)   |   admissions @culinary.edu   |   ciachef.edu

BÉARNAISE SAUCE

Yield: 1 Quart

Method

1.
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BEURRE BLANC

Yield: 1 Quart

Method

1.	 Combine the shallots, peppercorns, wine, lemon juice, and vinegar in a saucepan. Reduce over medium-

high heat until nearly dry.

2.	 Add the reduced heavy cream, if using, and simmer the sauce for 2 to 3 minutes to reduce slightly.

3.	 Add the butter a few pieces at a time, whisking constantly to blend the butter into the reduction. The heat 

should be quite low as you work. Continue adding butter until the full amount has been incorporated.

4.	 Taste the beurre blanc and adjust with salt and pepper. Finish the sauce by adding the lemon zest. Hold 

this sauce as you would a hollandaise.

Nutrition information per 2-oz serving

282 Calories; 2 grams Protein; 1 grams Carbohydrate (total); 30 grams Fat (total); 65 milligrams Sodium;

173 milligrams Cholesterol

Ingredients					     Amounts

Shallots, minced 					     2 tbs

Black peppercorns 				    6-8 each

Dry white wine 					     8 � oz

Lemon juice 					     2 � oz

Cider of white wine vinegar 				   3 � oz

Heavy cream, reduced by ½

(optional) 					     8 � oz

Unsalted butter, chilled, cut

into cubes 					     1 lb 8 oz

Salt 						      1 tbs

White pepper, freshly ground 			   ¼ tsp

Lemon zest, grated (optional) 			   1 tbs
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VELOUTÉ SAUCE

Yield: 1 Gallon

Method

1.	 Heat the butter in a saucepan over medium heat. Add the white mirepoix and cook, stirring from time to 

time, until the onions are limp and have begun to release their juices into the pan, about 15 minutes. They 

may take on a light golden color but should not be allowed to brown.

2.	 Add the �our and stir well to combine. Cook over low to medium heat, stirring frequently, until a pale or 

blond roux forms, about 12 minutes.

3.	 Add the stock to the pan gradually, stirring or whisking to work out any lumps. Bring to a full boil, then 

lower the heat to establish a simmer.

4.	 Add the sachet and continue to simmer, skimming as necessary, until a good �avor and consistency 

develop and the starchy feel and taste of the �our have cooked away, 45 minutes to 1 hour.

Nutrition information per 2-oz serving

30 Calories; 1 grams Protein; 2 grams Carbohydrate (total); 2 grams Fat (total); 126 milligrams Sodium; 6

milligrams Cholesterol

Ingredients					     Amounts

Clari�ed butter or vegetable oil 			   6 � oz

White mirepoix, small dice 				    8 oz

All-purpose �our 					     8 oz


