Coyent / Sauces
Janpaskn / Dressings

Geneiii  / CIHBOYBBLIH  cOVe
= Ha MACHOM OyahOHE
= C BHHOM

rpubnHon coye

COYC M3 AKIYUET0 nepua

JABAPHOMH COYC

HCMANCKHH COyC

KpacHusIH coye

MACTAHBIN / TOJIAHICKHM Coye
MSACHOH COYC [ NTOIIHBKA

ropuuna

ropYHNa IHAOHCKAR

JIMBHOM COYC

TNPABKA CANATHAR

MaioHes

MapHHal

COeBBLIH COVC

COYC BUHEIper

coye Tabacko

VRCYCHBIH COYC ¢ TPpaBaMH
TAXHHH {KYHAYTHAA nacra)

xpen

necTo (MHTaNLEAHCKHA cove H3 Daiu-
JIHKa)

Deapues (B30HTBIH coye ¢ 3cTparo-
HOM )

DetaMetl (MOIOUHEIN coye)
ﬁl‘}pﬂEJlEE (C KOCTHRIM MO3IOM B
!{pﬂ{!l[“.‘.‘l BHH I-I(.',)

WCCHUHHA

white sauce
= meat white sauce

- white-wine sauce

mushroom sauce

devilled sauce

custard sauce

brown sauce

red sauce

butter sauce / Hollandaise sauce
gravy

mustard

Dijon mustard

chaud-froid sauce / coating sauce
salad dressing

mayonnaise

marinade

soybean sauce

vinegar sauce

tabasco sauce

vinegar herb sauce

tahini

horse-radish sauce

basil pesto

cream

sauce

béarnaise

béchamel
bordelaise sauce

CSSENCe



SAUCE LIQUID THICKENING COLOR FOOD EXAMPL
AGENT

Bechamel

Espagnole

Tomato

Hollandase

Veloute




How to Make Classic Veloute Sauce
1 sh

| clove

50gb

50gf

100 ml white (optional)

300 ml of (beef or fish)

0.5 tbsp (optional)
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