
Cooking Terminology 

Mirepoix :  In French cuisine, a Mirepoix (pronounced  meer-PWAH), is a combination of onions, carrots, and celery.  
Mirepoix, either raw, roasted or sautéed with butter, is the flavor base for a wide number of dishes, such as stocks, 
soups, stews and sauces. The three ingredients are commonly referred to as aromatics.  Similar combinations of 
vegetables are known as holy trinity in Creole cooking, refogado in Portuguese, soffritto in Italian, and sofrito in 
Spanish. 

Sachet Bag:  A piece of tied cheesecloth that contains herbs and spices. The cheesecloth bag is added to the pot when 

cooking stock, sauce, soup and stew for the purpose of adding flavor. 

Clarified butter: Anhydrous milk fat rendered from butter to separate the milk solids and water from the butterfat.  

Typically, it is produced by melting butter and allowing the different components to separate by density. The water 

evaporates, some solids float to the surface and are skimmed off, and the remainder of the milk solids sink to the bottom 

and are left behind when the butter fat (which would then be on top) is poured off.  Clarified butter has a higher smoke 

point than regular butter and is, therefore, preferred in some cooking applications, such as sautéing. Clarified butter 

also has a much longer shelf life than fresh butter. 

Roux: A roux (pronounced roo or rue) is the base of any sauce. Simply put it is cooked flour and fat. But in truth it is so 
much more. The roux is what thickens the sauce. Without the roux a sauce could not exist, it would simply be soup or 
broth. The roux also can add a nutty flavor to the sauce. If you were to simply add flour to a stock and try to make a 
sauce the sauce would taste like flour. By cooking the flour and making the roux you allow the flour to take on a whole 
new flavor. Not all roux is the same. Roux can be white, blond, brown and negro stages. The different colors are 
determined by the length of time it takes to cook. Roux is very simple to make. All it takes is equal parts flour to butter. 

1. Melt the butter. 
2. Slowly add the flour to the butter, whisking constantly.  
3. In about 2 to 3 minutes the roux will have lost its "flour" smell and begins have a toasty aroma.  
4. Continue cooking if you wish for a darker roux. 
5. Remove from heat once you've reached your desired color. 

Mother Sauces:  There are 5 mother sauces; they are called this because we can create many sauces if we use these 

sauces as our bases. They can be used in different combinations to create a new sauce.  

1.  Béchamel :  The Béchamel sauce is also referred to as a basic white sauce. This sauce is great for making cheese 
based sauces. This sauce is very easy to make and is the absolute best for making a great Mac & Cheese. Here's the 
general idea on how to make this sauce. I will not give exact measurements so that you may adjust it to the amount you 
see fit. Prepare the onion clouté :  Take the peeled onion and carefully stick the cloves and bay leaves into it.  
 
1 quarter of an onion (peeled)  
2 bay leaves  

4 cloves  

 

1. In sauce pan add milk and onion clouté 
2. Allow milk and onion to simmer 
3. While milk simmers, begin to make a light or blanc roux ***Important*** Remember it is easier to thin a sauce 

than to thicken so it is ok if you make too much roux. 
4. Remove milk from the heat and remove the onion from the milk. 
5. Begin to temper milk into roux while whisking briskly. 
6. Bring sauce to a boil than a simmer 
7. Season with white pepper and salt to taste. 

2.  Velouté:  The Velouté sauce is a white sauce using stock and is great sauce for meat. This is very easy to make. The 
key is when using this sauce you want to pair it with the same meat as the stock you are using. So remember beef with 
beef, chicken with chicken and fish with fish. 

1. Make your roux 
2. Slowly add your stock while whisking briskly. 
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3. Bring to a boil. 
4. Simmer 
5. Salt and pepper to taste.  

3.  Espagnole:  The Espagnole sauce is a brown sauce. This sauce is widely used in cajun/creole cooking.  
1. Make a nice brown roux. 
2. In a sauce pan brown your mirepoix with tomato sauce  
3. Once mirepoix is nice and brown you will add you stock  
4. Add stock to roux while whisking briskly 
5. Add Sachet d'epices:* 3 or 4 parsley stems, chopped * 1/2 teaspoon thyme leaves * 1 bay leaf * 1/2 teaspoon 

cracked black peppercorns * 1 clove garlic, crushed * The above ingredients are placed into a 4" square of 
cheesecloth and tied into a sack. 

6. Simmer for about 1 hour, and skim the surface if necessary. 
7. Strain 

4.  Hollandaise: Hollandaise is a sauce made with an emulsion of egg yolks and fat. It is generally used with vegetables, 
fish and egg dishes, such as the classic Eggs Benedict. 

4 egg yolks 
1 tablespoon fresh lemon juice 
1/2 cup unsalted butter, melted and cooled to room temperature 
Salt  
 

1. Vigorously whisk, the egg yolks and lemon juice together in a stainless steel bowl until the mixture is thickened.  
2. Place the bowl over a saucepan or barely simmering water. Whisk rapidly, be careful not to let the mixture get 

too hot or the eggs will scramble. 
3. Slowly drizzle in the melted butter and continue to whisk until the sauce is thickened and doubled in volume. 

***IMPORTANT*** do not add butter too rapidly or you will ruin the sauce and have to start over. 
4. Remove from heat and season to taste with salt.  
5. Serve warm. 

5. Tomato:  The Tomato sauce is a great sauce to make in large volume. It freezes well and can be used on various 
dishes 
 
1 diced onion 
4 minced garlic cloves 
3-ounces extra-virgin olive oil 
2 teaspoons dried, crushed thyme or use fresh (double up if you’re using fresh) 
2 (28-ounce) cans of crushed tomatoes 
 

1. Sauté the onion and garlic in the olive oil over medium heat until translucent, but not brown  
2. Add the thyme cook 5 minutes 
3. Add the tomatoes. 
4. Bring to a boil 
5. Simmer stirring occasionally 
6. Salt and pepper to taste 

Make sauces and be happy 

 It is always easier to thin a sauce than to thicken it once all ingredients are combined 
 Do not rush through the Hollandaise, if you do all your hard work will go down the drain 
 When using a double boiler, make sure the water does not touch the bottom of the bowl and the water is at a 

low simmer not boil. 
 Never let a sauce boil after the egg yolks are added as the sauce may curdle. 
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