Compound butters.

Compound butter are  sauces in there own right.they gives flavour and colour to dishs.

 Mixed with various foods, fresh herbs ,spice,fruits and nuts.The soft butter is mixed 

with the ingredients of your choise to match the dish. Useing a blender, food mixer or hand.

Combine all to gether and place on to a sheet of plastic wrap,grease paper or tin foil,roll

into a tube and chill,slice of as needed or pipe onto grease paper roset shapes and chill.

It allways usefull to have a back up of compound butter to enhance your dish.

Here are a few handy butters to have as backup.

Ail. (garlic)_Blanch garlic cloves, pounded in a morter with butter pass through a sieve.STS

Caviar._Pound caviar (or use lump fish roe) in a morter with butter and pass through a sieve.STS

Crevettes._Pound shrimps Thai fish sauce,lemon zestand corriander with butter pass through a sieve.STS

Hareng. (S/Herring)_Pounded fillet of smoked herring with butter,lemon zest parsley and a little sherry

and mustard (Turkish) pass through a sieve or not.STS.

Herb._(fresh in season herbs)Swet of fine chopped shalotts cool add fine chopped herbs that mach

 the dish.STS

Maitre_dhotel.Swet fine chopped shallots,when cool add chopped parsley, lemon juice fresh ground

black pepper and sea salt.Mix with creamed butter STS.

Moutarde._ (Mustard Wholegrain).Creamy butter mixed with wholegrain mustard.STS.

Truffes._Pounded with butter and Bechamel sauce, pass through a sieve.STS

Allways remember to name and date the butters.

