White Sauce

Pouring White Sauce

40g Butter

40g Plain Flour

600ml Milk

Coating Sauce

50g Butter

50g Plain Flour

600ml Milk

1. Melt butter in a saucepan over moderate heat.

2. Add flour and beat until smooth, remove from heat.
3. Add milk, a little at a time, and beat well.
4. Bring to the boil and cook gently for 2-3 minutes, stirring all the time.
Savoury Sauces

These flavours can be added to the basic white sauce recipe.

Cheese

Add 100g – 175g grated cheese and 1/2tsp mustard.

Parsley

Add 1tbsp chopped parsley after cooking.

Onion

Add 225g cooked, chopped onion.

Mushroom

Add 50g finely chopped cooked mushrooms.

Shrimp or Prawn

Add 100g chopped shrimps or prawns.

