ChefTec Software

Béchamel Sauce
John Wiley & Sons, Inc.

Categories Buffet, Dinner, French, Main, Party, Poultry

Yield


2
qt



Portion

1
oz
Num Portions

64
Ingredients

4
oz

clarified butter

4 
oz

flour

.5 
gal

milk

1
ea

onion, small

1
ea

bay leaf

1
ea

whole clove


To taste
salt


To taste
ground white pepper


To taste
ground nutmeg

Method:

Variations:

Soubise Sauce:
1 lb. small diced onions cooked slowly in 2 oz. of clarified butter to sweat.  Sweat onions for 45 minutes to 1 hour.  Add onions to 1 quart of Béchamel, let simmer for 15 minutes and then push through a fine sieve to extract the sweet onion flavor.

Mornay Sauce:

2 oz. of grated Gruyere cheese, 2 oz. grated parmesan cheese.  Stir until the cheese melts, be careful of heat.  If sauce gets thick, thin it out using hot milk.
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