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A Sauce By Any Other Name – Part II

Last week we talked about two white sauces, specifically Béchamel and Hollandaise. These two white sauces are the basis of a lot of dishes and can make almost any dish better. However, to really punch up a dish, add other types of sauces. They add not only flavor, but often add color as well.

There are three mother sauces that we did not cover last week. They are the Allemande, the Velouté, and Espagnole. 

The Velouté and the Allemande are variations of the same sauce. The Velouté is a white stock thickened with a white roux. The stock can be made from chicken, veal, or fish. A roux is made from heating butter or some other form of fat and then adding flour to make a paste or roux. 

For the Velouté and Allemande:

3 Tbsp Butter 
3 Tbsp Flour 
2 Cups Chicken Stock 
Salt 
Freshly Ground White Pepper 

1 Egg Yolk (for the Allemande Sauce)

In a saucepan or skillet, melt the butter over medium heat. Stir in the flour and cook for 2 minutes to remove raw flour taste. Whisk in the stock, 1/2-cup at a time.. Season with salt and pepper. Bring to a boil and reduce the heat to low and cook for 15 minutes. Remove from the heat and serve.

 To change a Velouté sauce to an Allemande sauce, cook it the same as above and add 1 egg yolk to thicken it. By adding mushrooms and almonds to this sauce it changes the flavor and texture for a tasty variation. Allemande sauce is often served over asparagus, chicken, beef or rice.

The Espagnole is a rich reduced brown stock with tomatoes and a mirepoix of browned vegetables thickened by a brown roux. This sauce is made in stages or parts and then combined. In one saucepan, you will create a roux. A brown roux is the same as a white roux except that it cooks longer at the beginning. 

For the Espagnole:

1 Tbsp Butter (or you may use Olive Oil)
1-1/2 Tbsp Flour 
1-Cup Stock (beef or chicken)

In a skillet, heat the butter/oil over medium heat. Add the flour and stir with a fork or whisk to distribute flour through the oil. Turn heat down to med-low and cook flour and oil until the roux is medium to dark brown. It will almost seem to be burning, keep stirring and let it darken. After it reaches a medium to dark brown, add the stock and turn down to a simmer.

In a separate skillet, brown the mirepoix. A mirepoix is 1 stalk of celery, 1 onion and 1 carrot, in equal portions. They can be browned using Olive Oil or Extra Virgin Olive Oil. 

After the vegetables are browned, add them and a large can of crushed tomatoes to the roux. Add salt and pepper to taste. Simmer until reduced by 1/3.  Serve over beef, chicken or rice.

In addition to the five “mother sauces” there are a number of commonly used, easy to prepare sauces that enhance the flavor and visual appeal of food dishes. Following are a few of the most popular sauces. They cover a broad range of color and style.

When a spicier taste or more colorful sauce is desired, go to the red sauces and vinaigrettes. The following recipe for a Chipotle sauce will give both the heat and the rich color

Chipotle Red Pepper Sauce


3 Cups Red Bell Pepper, thinly sliced (About 3 Large Peppers) 
2 Tbsp Olive Oil 
1 Canned Chipotle Chili In Adobo, Unseeded 
2 Tsp Worcestershire Sauce 

In a heavy skillet cook the bell peppers in the oil, covered, over moderately low heat, stirring occasionally, for 25 to 30 minutes, or until they are soft. In a blender puree the mixture with the Chipotle, the Worcestershire sauce, and salt to taste. The sauce may be made 2 days in advance and kept covered and chilled. Transfer the sauce to a sauceboat and serve it warm or at room temperature. Serve over roast beef, steak or lamb.

The choices are almost unlimited when it comes to vinaigrettes. Basic vinaigrettes can be served over salad, beef, chicken, or fish… almost anything works with a vinaigrette. 

However, it can be dressed up by adding other things. For example, add rosemary (several sprigs, stripped from the stem), apple slices (1 Granny Smith, sliced thinly), cranberries (1 cup), shallots (2-3, minced or sliced), or orange juice (2 cups). Any of these variations will give a different vinaigrette with a different texture and taste.

Basic Vinaigrette

2/3-Cup Olive Oil

2/3-Cup Vegetable Oil

2/3-Cup Balsamic Vinegar

2 Tsp Dijon Mustard

1 Clove Garlic, peeled & diced

Salt to taste

Fresh Ground Pepper to taste

Combine all ingredients in a quart jar and shake until well blended or mix in a blender for a smoother vinaigrette. Allow to sit in refrigerator for a couple of hours before use for best taste, but may be used immediately.

Basil Vinaigrette


1/2-Cup Fresh Basil Leaves 
1/4-Cup White Wine Vinegar 
1-Tablespoon Honey 
Salt And Freshly Ground Pepper 
1/2-Cup Olive Oil 

Combine all ingredients and blend until smooth. Adjust seasoning with salt and pepper, to taste.

Following is a recipe using a basil vinaigrette: 

1 pound fresh mozzarella, sliced into 1/4-inch thick slices 
2 ripe red tomatoes, sliced into 1/4-inch thick slices 
2 ripe yellow tomatoes, sliced into 1/4-inch thick slices 
Fresh basil leaves, torn 
Salt and freshly ground pepper 

Arrange the cheese and tomatoes on a platter and drizzle with the vinaigrette, to taste, and garnish with basil leaves.

Remember when making a sauce, the presentation of the dish is serves to enhance the taste. Don’t just pour it on top and consider it done. In some cases, zigzag the sauce onto the plate and then place the food item on top of it. You can also pour or drizzle the sauce on top and then garnish with fresh, chopped parsley or other herbs. (When using fresh herbs, remember to add them at the end or lose the benefit of their fresh color, taste and texture.)
Did You Know?

· Salt, pepper or flour? Put flour in a large saltshaker and keep it in the freezer. When you need to flour a pan or make homemade gravy give it a shake. It helps prevent lumpy gravy and messy counters. 

· Lettuce loves fat: Fat can be removed from hot soup by floating a large lettuce leaf on the surface. Remove and add more leaves if necessary. 

· Spice secret: Keep paprika in the refrigerator to assure freshness. 

· Tuna pumpkin casserole?! Large tuna fish cans can be used to bake small pumpkin breads for gifts. Great size, great shape. Strawberry aspirin? Next time you have a headache try eating some strawberries. They contain natural salicylates, an ingredient that's found in aspirin. 

· Measuring vegetable shortening into measuring cups can be quite messy.  Place Saran wrap into the measuring cup before, then all you have to do is lift the plastic wrap and shake out the shortening!  The best part is you don't have a dirty measuring cup.

(http://www.cyber-kitchen.com/hints01.htm )

