Bechamel Veloute’ Sauce
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Cook slowly, sticnng natil butter and flour froth together for two memates without

Remove roux from heat. Once it has stopped bubbling pour all at once mnto a preheated
mux of ether 2c Milk and Y4 tsp. salt that was heated to a boil, or you may use 2c. white
stock, also at a bodl

Stir with a wire whisk natil the savce comes to a bail. Bemain at a bod and contione
stirring for another mimite. 'Ihdsmvuurbiﬂmﬂenhlmalﬁam To create 3 Mornay

Sauce, once sauce 15 removed from heat beat 1 Y% to 2 cup of coarsely prated swnss
cheese or a combination of swiss and parmesan.

These are also other enrichments to the Bechamel A French butter can be stirred into the
sance just poor to serving. Epe yolk, tomato flavor and Tarrapon with white wine ame other




