Recipe and method for a basic white sauce
Monday 7th December
Ingredients:
4oz / 115g butter
2oz / 55g plain flour
1 ½ pints / 900ml milk

Optional: 
1 medium onion
1 bay leaf
2 cloves
10 black peppercorns
Salt & pepper

Method 
· If you are using it: peel the onion and stick the cloves into it. Put the onion into the milk and add the bay leaf and peppercorns.
· Melt the butter over a low heat, then add the flour; cook for 3 or 4 minutes stirring all the time. (This is called a Roux.)
· Strain the onion etc out of the milk and gradually add the milk to the flour and butter mixture – stirring (whisk) all the time, until it starts to boil.
· Continue to stir (whisk) at a lower heat for about 5 minutes then add salt and pepper to taste.

[bookmark: _GoBack]From the basic white sauce you can then add other ingredients, eg: cheese (macaroni and cheese), parsley – great with fish.
