WHITE STOCK

Bones veal, chicken,  beef or game.              7KG (any combination depending on the dish) 
Cold water                                                     11 LT

Mirepoix                                                        1KG

Sachet                                                           1PC

Method
First cut the bones to 4/8CM size and then blanch them.To blanch cover the bones with water, bring to the boil strain and wash of the bones. 
Add 11 LT of water,bring to the boil ,turn down the heat and simmer for 2 hours.Dont forget to skim. 
Add the mirepoix and sachet simmer for another 4hours skimming all the time. 
After 6 hours of cooking strain, cool quickly and store in the refridgerater. 
When the stock is stored in the fridge, the fat will rise to the surface and set,so remember to remove the fat before you bring it back to the boil. 
You can reuse the bones by adding fresh mirepoix, sachet and anough water to cover the bones.Simmer for a further 5 hours, Skimming all the time,strain ,cool quickly and store.Use for glazes and instead of water when making stocks. This is called to REMOUILLAGE (french for rewetting)
VELOUTE (CHICKEN, VEAL, FISH AND MUTTON

ingredients

Margarine                  400grams

flour                          400grams

stock                        4 1/2 lt  

Method

Heat a thick bottom pan and add fat and stir in the flour.

Cook to a sandy texture with little colour,cooking out the taste of flour.

Allow the roux to cool then add the boiling stck stiring untill smooth.

Simmer for 1 hour, passthrough aconical strainer

Add cream and or butter,taste season taste.

The consistency shoud be light and  able to cover the back of a wooden spoon.
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