Cooking Class: Classic Sauce Cookery

Place - The Barn, Inkberrow
Date - Thursday, June 26, 2008
Time: 11:00 am

Menu

Fresh Provencal Tomato Sauce with Pancetta
Served with Pasta and Pecorino Romano

Baked Cauliflower Cheese (Bechamel Sauce)

Assorted Greens with Truffled Vinaigrette

Sous Chef
Jeannee Yermakoff Jean Greenbaum
Time Activity
11:00 Introduction - Overview
11:15 Stocks - The Foundation
11:30 | Espagnol Sauce
11:45 Tomato Sauce
12:15 Tasting - Tomato Sauce
12:30 Bechamel and Veloute
1:00 Tasting - Cauliflower Cheese
1115 Basic Vinaigrette
M Tasting - Vinaigrette
2:00 Wrap-Up
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In This Lesson:

The essential sfock- types, chemistry, preparation and uses

Why a sauce?
* Provide flavor
Add richness
Appetite appeal, interest
Enhance appearance
Add Moisture

What's in a sauce?
= Liquid
¢ Thickening agent
e Seasoning and flavoring

What makes it saucy?
= Starches
e Liaison
= Emulsification
¢ Reduction
» Puree

Important Sauces
¢ Leading Sauces
Espangole
Bechamel
Veloute (veal, chicken, fish)
Tomato
Hollandaise
s Secondary Sauces
e Small Sauces
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Miscellaneous Sauces
= Vinaigrette
* Pan Sauces
* Mayonnaise
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["RENCH %AUCES — THE FOUNDATION OF (CLASSIC (TOOKING

AUGUSTE FOCOFFIER 15 VIRTUALLY 3YNONYMOUDS WITH CLASSIC [PREMCH CUISINE  THE
MOST FAMOUS CHEF OF HIS TIME (j846~1935), ESCOFFIER HAS ENDURED TO THIS DAY A3
THE QUINTEDSENTIAL AUTHORITY ON F-REMCH CUISINE AND THE ESSENTIAL 3AUCEDS AND
STOCKDS S0 INTEGRAL TO THIS CUISINE, APPROPRIATELY ESCOFFIER BEGIND HIZ
ENCYCLOPEDIC COOKPOOK, [ £ GUIDE (CULINARE WITH INSTRUCTION ON SAUCED, LEADING
AND SMALL AND 5TOCKS

ESCOFFIER'DS CLASOIC STOCKS AND 3AUCED ARE CONSIDERED BY MANY TO BE THE MOST
IMPORTANT BPUILDING BLOCKS OF PROFESSIONAL COOKING A GOOD CHEF CAM
TRAMNIFORM THE MOST BASIC FOOD INGREDIENTZ INTO AN ELEGANT GOURMET DINMNER
WITH THE CORRECT SELECTION AND PREPARATION OF SAUCES PREPARING A GOOD
STOCK — THE FOUNDATION OF MANY SAUCES S0OUPD AND BPRAISES - 15 PERHAPD THE
DINGLE MOST IMPORTANT SKILL TO MASTER  THE FREMNCH WORD FOR STOCK FOND
WHICH TRAMOLATEDS ADS FOUNDATION OR PASE REFLECTS THIS ESSENTIAL NATURE
‘wHILE OUR MODERN COOKING HAS SHIFTED EMPHASIS AWAY FROM 3TOCKS AND 5AUCED
SINCE THE DAYS OF ESCOFFIER THE TECHNIQUED INVOLVED RETAIN THEIR IMPORTAMNCE
FOR ALL BUT THE MOST BASIC OF COOKING JTYLED

THIS LESSON WILL SIMULTANEOUSLY TAKE US BACK TO ESCOFFIER'S ERA OF CLASSIC
["RENCH COOKING AND DEMONSTRATE THE MODERN DAY APPLICATION OF STOCKS AND
SAUCES [ IKE MANY OTHER CLASSICS THAT HAVE SURVIVED THE TEST OF TIME,
ESCOFFIER'S LEADING SECONDARY AND 3MALL SAUCES MAY HAVE MODERN VARIATIONS
OR SLIGHT IMPROVEMENTS BUT THERE ARE NO SUBSTITUTES FOR THESE KEY COOKING
ELEMENTS
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STOCK TERMINOLOGY

STOCK — Meat slow cooked in water with mirapoix (celery, onion and carrot). These
are extractions of collagen/gelatin and other flavorful ingredients from the meal, bones
and connective tissue. Factors that influence flavor/consistency:

e Time

e Meat vs. Bone

= Blanching

¢ Browning (Maillard Reaction)

WHITE 5TOCK — Stock cooked without browning ingredients.
BROWN STOCK - Stock cooked after browning meat and/or vegetables.

GLACE OR GLACE DE VIANDE — From the French “meat glass™, a very concentrated
(reduced) stock.

VELOUTE — White stock (chicken, veal or fish) thickened with roux. (This is one of
five “leading™ or “mother” sauces, which are used to make a variety of “small” sauces.)

BROWN SAUCE (SAUCE ESPAGNOL) — Brown stock thickened with roux. (This is
one of five “leading™ or “mother” sauces, which are used to make a variety of “small”
sauces.)

DEMIGLACE — Half brown stock and half brown sauce, further reduced by half. This is
not as concentrated as glace, and, unlike glace. it has added thickener.

DOUBLE STOCK — Stock made from stock

CONSOMME — Clarified stock
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