=
Saucier [fr. so see ay] )]

> Sauce cook - Prepares sauces and strews and sautée foods to
order.

> The Chef de Saucier uses flavor profiles from the Five Mother
Sauces to compliment meat, fish, poultry and vegetable dishes of
various cuisines.

Copyrighl © Texas Education Ageney, 2017. All nghis reserved. 1



* \
Mother Sauces ) )

> A basic sauce used in the production of other sauces.

> The five leading hot sauces are:
+ Béchamel
* Véloute
« Espagnole (brown sauce)
+ Tomato
+ Hollandaise

> The cold sauces are mayonnaise and vinaigrette.
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Béchamel ) )
> (French) A rich cream sauce made from cream and a roux, with an
onion pique.

> Can be used as an ingredient in baked pasta recipes like lasagna,
and also in casseroles. But it's also the basis for some of the most
common white sauces such as:

« Créme Sauce
* Mornay Sauce
« Cheddar Cheese Sauce

> Video Recipe: Bechamel
> Sauce Chef Keith Snow
> http://youtu.be/wfTR7juCgUg
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Espagnole ) )
> Traditionally made of a rich meat stock, a MIREPOIX of browned
vegetables, a brown ROUX, herbs and sometimes tomato paste.
> Also known as Brown Sauce.

> Examples of small sauces made from Espagnole:
* Mushroom Sauce
* Madeira Sauce
* Port Wine Sauce
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Hollandaise ))

> A sauce made of butter, egg yolks, and flavorings (especially
lemon juice).

> Particularly delicious on seafood, vegetables and eggs. Small
sauces that can be made from Hollandaise:
+ Béarnaise Sauce
+ Dijon Sauce
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Tomato Sauce ))

> Made with puréed tomatoes to give the sauce texture and flavor.
This type of sauce may be referred to as Coulis (koo- lee)—a
French term that means a purée of vegetables and fruit.
> Small sauces made from the classic tomato sauce:
+ Spanish Sauce
+ Creole Sauce
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Velouté ))

> (French) A sauce made with veal stock, cream, and tightened with a white
roux.

> Chicken velouté fortified with cream becomes the Supréme Sauce.

> Veal veloute thickened with a liaison of egg yolks and cream becomes the
Allemende Sauce.

> gish velouté plus white wine and heavy cream becomes the White Wine
auce.

> Small sauces from velouté can be derived from the velouté directly, or from
each of the three secondary sauces. For ex:

Normandy Sauce

= Bercy Sauce

* Mushroom Sauce

« Shrimp Sauce

Herb Seafood Sauce
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