ChefTec Software

Allemande Sauce

John Wiley & Sons, Inc.

Categories Buffet, Dinner, French, Lunch, Party, Sauce, Side









Prep  00:15

Yield


1
qt



Cook  00:20

Portion

1
fl oz

Num Portions

32

Ingredients

1
qt

Veal Veloute` Sauce (see Note)




-------LIAISON---------------------------------------

2
ea

egg yolks

4
fl oz

heavy cream




-----------------------------------------------------------


to taste
lemon juice


to taste
salt


to taste
ground white pepper

1. Review instructions for incorporating liaison.

2. Place the veloute in a saucepan and simmer a few minutes over moderate heat until slightly reduced.

3. Beat the egg yolks and cream together in a stainless steel bowl.

4. Temper the liaison by slowly beating in about one-third of the hot sauce.  Then slowly stir this mixture back into the sauce in the pan.

5. Reheat to just below simmering.  Do not boil.

6. Add lemon juice, salt, and white pepper to taste and strain through cheesecloth.

NOTE

Allemande Sauce, strictly speaking, should be made with Veal Veloute.  However, since Chicken Veloute is a much common in North America, Allemande Sauce and the small sauces derived from it are often made with Chicken Veloute.
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