Hint & Tips General

Fishstock + roux =Veloute

Chicken stock +roux =Veloute +cream =supreme

Chicken stock +roux =Veloute +Liaison and lemon =Allemand

Veal stock +roux =Veloute +Liaison and lemon =allemand
Fish Veloute. Yeilds 10portions.

250gr butter,250gr flour 2.5lt fish stock.

Prepare a blond roux gradually adding fish stock untill boiling turn down the heat and simmer for 1 hour,

Add the liqued that you cooked the fish in to thin out the sauce taste season taste

Or you can just reduce the fish fumet to the right consistency

To cool stock quickly

Keep the stock in a metal container,as it helps to reduce the heat quicker.

Put the container on blocks in an empty sink and turn on the water.

Insert the overflow pipe in to the plug hole, chek that the overflow pipe will not get blocked.

Stir the stock in the pan to help cool the stock quicker.

When the stock is cool anough transfer it to a sanatized covered container and store in the refrigerater.

Stock stored correctly will last one week or freez down for three month. 

Coutt boullion.

             Meat                                                                      Fish

carrot                                         1large                                 carrot

onion                                          1large                                 Onion

celery                                         60gr                                    celery

leek                                            60gr                                    leek

parsley stalk                                30gr                                    parsley stalk

thyme                                         10gr                                     thyme

roremary                                     10gr                                     dill60gr

s ea salt                                       1tsp                                   fennel60gr

Water                                          4lt                                       water

Sachet                                         1each                                 sachet

                                                                                             lemon 1 pc /+sea salt 1 tsp

Put all ingredients into a pan and bring to the boil turn down and simmer for 45 minuets skimming all along.

When finished strain, cool quickly and store.

