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A SPECIAL PLACE

THE ART OF SHARING.
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A SPECIAL PLACE DEDICATED TO SHARING.
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The Basics
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Oils, vinegars and condiments







Herbs and seasonings







Spices
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Vinaigrette

oFpuTy:
WAKES 200810 7LD
PREPARATION 5 MNUTES
[T —




Mustard sauce

oFpuTy:
WAKES 200810 7LD
PREPARATION 5 MNUTES




Rawvigote sauce




Mayonnaise




Tartare sauce

oercuTy: S
WAKES 250 ML 6L D)







Gribiche sauce

(S%)

[T L g
MAKES 250 ML (9FL0D
PRepARATIO,




Horseradish sauce

(&%)

orcury: 9
AKES 200 ML FLOD
FREPARATION 5 MNUTES
[ Y




Green sauce

[GEE 2 4
WAKES SO0 MLUOFLIZ)
PREPARATION:
o







Béchamel sauce

orruTy: WP
WAKES 250 ML TL0D
PREPARATIO:
[




Mornay sauce

orrcury; PR
WAKES 00 L1002 .
PREPARATIO: TsunTEs




Soubise sauce

prene 2




MAKES O0ML(14FLOD s
PREPARATION: s v -S040 - s




Hollandaise sauce

[GENE 2 2 4

WAKES S00MLUOFLIZ)
PREPAVATON 10 MNUTES - COOKIG: 10 AUTES
oo . -

Serving suggestion

T 2






Mousseline sauce

MAKE: 450 LS FLO2)




Maltaise sauce

orfcuT- PR
WAKES S50ML (2L 12)




White wine sauce

v W
WAKES 250 ML 97L01
PREPAVATION 15 HINDTES » COOKIG: 25 HNUTES
[ ———
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Glazing sauce

&2

orFcuTy: R e
WAKES 550 ML PHT)




Béarnaise sauce

v W netesns
WAKES 250 ML 97L01




4-TEBASES




Choron sauce

oFcuTy: W
WAKES S00MLCOLE2)
PREPAAATION:§MIUTES




Foyot sauce

oFFuTy: WP mREENTS
WAKES 250ML0OTLOD

PREPAAATION §MIUTES




Beurre blanc

orruTy: WP RS

WAKES 250 ML TLOD i
PREPARATIO:
P




Beurre nantais

oFFicuTy: WP
WAKES 00 L 10 7L02)
PREPARATIO 10 MIUTES » COOKING 10 MNUTES




Marchand

DE VIN BUTTER

b

nencaons
o o

)
PREPAMATON 10 MNUTES - COOKIG: O MNUTES  wmses s
R RS et T

EUPAEN g bt

Tip
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How to clarify butter

ocury: SR




Beurre blond
OR HAZELNUT BUTTER

oAU
-




Bigarade sauce




WAKES 200 ML FLOD




Supréme sauce

e £




