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Mother’s sauces

EXGE

By Rachel Duffell

Béchamel

BE

The mother sauces that
Marie-Antoine Caréme
identified in the 19th
century all begin with
aroux, in which equal
parts of flour and fat are
cooked together and
used to thicken the liquid
that's added. In the case
of béchamel, that liquid
is dairy — usually milk or
cream - which is boiled
with the roux and reduced
to form a base sauce to
which additions such as
onion, cheese, spices
and herbs can be added.
These then accompany
meats, eggs and fish, or
can be used in dishes such
as lasagna or scalloped
potatoes.
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As studentsin ICl's new Higher Diplomain
Classic Western Cuisine programme are discovering,
these sauces are the building blocks of French cuisine
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Velouté
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The velouté begins with the
same basic roux, to which
white stock, traditionally
made from chicken, is
added. Vegetable or fish
stock can also be used.
Thisis perhaps the least
complex of the mother
sauces, butits uses are
multiple: as the starting
point of sauce Allemande,
white-wine sauce and
sauce Supréme, as well

as gravies. A velouté -
which translated from the
French means “velvety” —is
typically served with white
meat or fish dishes.
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Tomat

i

Sauce tomat was added
to the repertoire of
mother sauces by Auguste
Escoffierin the 20th
century, to replace sauce
Allemande, which he saw
as a derivative sauce

of the velouté. Sauce
tomatinvolves a roux
and tomatoes - though
Italians skip the roux and
simply reduce tomatoes.
The tomat typically
incorporates mirepoix,
garlic and seasoning, and
can include rendered pork
fat. As a base, it's used in
arange of tomato-based
dishes and to create
sauces such as Creole,
Spanish and Portuguese.
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Espagnole

Sauce Espagnole is
similar to a velouté but
made with brown roux,
which is cooked longer,
and beef or veal stock
that incorporates a
mirepoix and herbs, as
well as browned bones
and pieces of red meat.
Tomato paste and spices
can also be added. Strong
in flavour, the Espagnole
is predominantly used

as a base to create other
sauces, from demi-

glace to Bordelaise to
bourguignonne, the
majority of which are
served with red meat.
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Hollandaise

Gl

Best known foritsrolein
eggs Benedict, Hollandaise
sauce was added to the
catalogue of mother
sauces by Auguste
Escoffier andis the only
one that doesn’t begin
with aroux. Instead, it's
about emulsification - the
binding of two ingredients.
Lemon juice and clarified
butter are bound together
with the use of egg yolks.
It's a challenging sauce

to master, dependent
ontemperature and
technique, and can break
easily, butisanideal
complement to fish, eggs
or vegetables. It also forms
the base of classic sauces
such as Bearnaise and
Mousseline.
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