Bechamel 
Onion cloute/piquet 1

Milk 4LT

Flour 240GR

Clarified butter 240GR

Salt&pepper to/taste

Nutmeg to/taste

　

Method

1.Add a cloute/piquet to the milk and simmer for 20 min.

2.In a seperate pan make a white roux with the flour and butter.

3.Take out the cloute/piquet and stir the milk gradualy in to the white roux with a whisk or spatula.

4.Bring to a boil and simmer for another 30 mins.

5.Strain the sauce into a fresh pan and strech cling film across the surface to stop skining.

6.Keep in a bain mari for servic or cool quickly and store in fridge .

