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Veloute` Sauce, Chicken

John Wiley & Sons, Inc.

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









Prep  00:30

Yield


1
qt



Cook  

Portion

1
fl oz

Num Portions

32

Ingredients

2
fl oz

--------ROUX---------------------------

2
oz

clarified butter

2
oz

bread flour




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

1 ¼ 
qt

hot chicken stock

1. Review instructions for making and incorporating roux

2. Heat the butter in a heavy sauce pot over low heat.  Add the flour and make a blond roux.  Cool the roux slightly.

3. Gradually add the roux to the hot stock, beating constantly.  Bring to a boil, stirring constantly.  Reduce heat to a simmer.

4. Simmer the sauce very slowly for an hour.  Stir occasionally, and skim the surface when necessary.  Add more stock if needed to adjust consistency.

5. Do not season veloute`, since it is not used as is, but as an ingredient in other preparations.

6. Strain through a china cap lined with cheesecloth.  Cover or spread melted butter on surface to prevent skin formation.  Keep hot in a bain marie`, or cool in a cold-water bath for later use.
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