Sauces from Bechamel base.

Bohemienne

Cold sauce (A salad dressing).

Cold bechamel sauce mixed with yolk of egg seasond with salt, pepper and vinegar.(malt or apple)

Add oil gradually same as for mayonnaise finish with tarragon vinegar.STS

Cardinal

Bechamel sauce with fish stock,truffles essence,lobster butter and cayenne pepper.STS

Creme.

Bechamel sauce with cream( double cream).STS

Ecossaise.

Thin bechamel sauce garnish with white of egg cut into stripes and yolk of egg passed through a

sieve.STS

Huitres (oyster sauce).

Bechamel sauce with oyster juice garnished with collops of poached oyster.STS

Morny.

Bechamel sauce mixed with English mustard,egg yolk,butter,Gruyere and Parmesan cheese.STS

Nantua.

Bechamel sauce add 4oz (120 ml)double cream 6oz (180gr)cray fish butter.Garnish with cray fish meat.STS

Oeufs alanglaise.(Egg sauce)

Bechamel sauce garnish with diced hard boiled egg (13 min) and nutmeg.STs

If storing allways remember to name and date the sauce

