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Hitting the Sauce- Good Eats

1. What is the term meant by fond?

2. How was the pan deglazed to remove the fond?

3. What liquids can be used to deglaze pan? (Give at least 2)

4. What is meant by the term reducing?

5. When should you season sauces?

6. [bookmark: _GoBack]Broth is made from meat and bones, while stock is made from only:

7. Describe how starches thicken.

8. Name at least four starches that can be used to thicken?
A.
B.
C.
D.

9. How is starch dispersed into a hot liquid? Why is this done?

10. What is the advantage of using arrowroot?

11. What are disadvantages of using flour or cornstarch?

12. What are at least 5 ingredients in the sauce, Hollandaise?

13. Hollandaise sauce is cooked over ______________ water.

14. Explain the purpose of emulsifiers. (Ex. Eggs)

15. What are 2 foods that can be served with Hollandaise?

16. What is an easy way to keep sauce for later use?
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BECHAMEL
BAV-SHAH.MEL

BASE: MILK

SECONDARY SAUCES:
CREAM, MORNAY, NANTUA
COMMON USES:
CROQUE MADAME

ESPAGNOLE
EHS-PAH-NYOL
BASE: BROWN STOCK
SECONDARY SAUCES:
DEMI.GLACE, BORDELAISE, MADEIRA
COMMON USES:
ROASTED LEG OF LAMB

e

TOMATO

BASE: TOMATO
SECONDARY SAUCES:
SPANISH, CREOLE
COMMON USES:
PASTA

VELOUTE
VEH.LOO.TAY

BASE: WHITE STOCK
SECONDARY SAUCES:
SAUCE VIN BLANC, SAUCE NORMANDY
COMMON USES:
ROASTED CHICKEN & POTATOES

HOLLANDAISE
HOL-UHN-DAYZ
BASE: EGG YOLK & BUTTER
SECONDARY SAUCES:
BEARNAISE, MOUSSELINE
COMMON USES:
EGGS BENEDICT
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