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BECHAMEL
Milk + Roux

VELOUTE’
Stock + Roux

ESPAGNOLE
Brown Stock + Brown Roux

TOMATO
Tomato + Vegetable Puree

HOLLANDAISE
Butter + Egg Yolk

CREAM

BERCY

CHASSEUR

CREOLE

BERNAISE

MORNAY

SUPREME

BORDELAISE

MILANAISE

MALTAISE

CHEDDAR

ALLEMANDE

CHATEUBRIAND

SPANISH

MOUSSELINE

NANTUA

AURORA

ROBERT

NEAPOLITAN

GRIMROD

SOUBISE

CARDINAL

DUXELLE

BOLOGNEESE

CHORON
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Cream + Lemon

Fish Stock, Shallots, 
White Wine, Butter

Mushrooms, Shallots, 
White Wine, Tomatoes

Onion, Celery, Garlic, 
Pepper, Thyme, Cayenne

Shallots, Tarragon, 
Reduce in Vinegar

Cheese, Worchesteshire, 
Mustard

Veal Stock, Egg yolk, 
Cream, Lemon

White Wine, Shallots, 
Lemon, Tarragon

Creole Sauce, 
Mushrooms, Olives

Whipped Cream

Gruyere, Cream, Butter

Chicken Stock, 
Mushrooms, Cream

Red Wine, Shallots, 
Bay Leaf, Thyme

Mushrooms, Butter, Ham

Orange Juice, 
Orange Zest

Cream, Butter, Paprika, 
Diced Shellfish

Allemande, Tomato 
Paste, Butter

Onion, Mustard, 
Sugar, Butter

Garlic, Olives, 
Anchovy, Capers

Saffron

Sweat Diced Onion, 
Simmered and Strained

Fish Stock, Cream, 
Cayenne, Lobster

Onion, Mushrooms, 
White Wine, Tomato 

Mire Poix, Ground Meat, 
Red Wine, Oregano

Bermaise, Tomato 
Paste, Heavy Cream


