<B x>
1.4 & 4. A oF
1 49 7] 52  #
2479 54 6. AL Axo] FE
3. &2(Sauce)® HAHH w7 7. aWE 29 9Fx
049 % =3 8 » &
LAz 23 * AREY
2. 4% By * ABSTRACT
3 A% 71A |
I.F &

1. 252 7|

1) 479 84
A R 1#L Grand Saucesd HEE A= Aolth. st Grand
Saucest FAEFHE AdZ adddx E73x dusrd Ao AERES
BEo] B gAEE sA3}A X3 A+ dAolth aFYEE E AFE F
Fojzjol drin Az}

2) &3 54
A WRe AFREY dFEoltt BelM Grand Saucest BHAH E it o3
A %& Sauces’} THEOIXA ®©rh 282 Grand Saucesd E4L A 77} A
7}A1 9] Sauces®] 4o A& Aol

* AYUTLARGAENY =3 wy
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2 BERKFHEBHARA. KUEHEEHRE (B 7@))

3) %A A4
& %L Grand Sauces®] APARAA O B AF7 As=eedn 4z
59 0% gL &3 kA FAY Ao A2 @
FHA7] B¢ A7 & Grand Saucest YW 71ZAGA A X g
A& ¥/ 4¥ R Grand Sauces® E.Fo] aydr}

4) 4743 84
A B3 Grand Sauces®] ¥ 44 BAE 71% MUz x¥o ug
A OF e &5 Hgo] o]Fof A Reln

2. R BM

FEHAE S Grand Saucest THHAEO) Bl 9o HAEREE = 2 ¥
TF47} Grand SaucesE ojot ¥},

 REE ERE S84 2=t Ay #R8se) .

* WXL YA7HA Grand Sauceso] @3l FHxsiw) o)

A A, Brown Sauceo] il

&4, Bechamel Sauce°]d}

A #, Veloute Sauce®)iL

vl 4, Tomato Sauceo]™

94 A, Hollandaise Sauce®]t}.

olES EF XWHE 39 U=t Hrke AYstuA o

3. &2 (Sauce)?l HAIY ufH

£29 dAE A7 s #A 2ARATGR BE Ao] F& Ao

AMel 3a shdAA AAE PR Azt AAYF YT AAE
FRILY FEES d2PA A% Aol HHS BHF XA I5E Fol 2
HEe2 & TEY YHAYD.

1) 2347 21
2) &AM 322.
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Y= Lo FF A7 3

Foto] Mol wdstm Aol WAL W shbdAME AFS B JeH

FFY AR F5E T FdYAD A ot J1F 89 AN A
A %J%JP FF2 Eo7H FAW.

F olF ofd JIELE BFPM UYg FEE BHAHY EEFE TVEA H
%11 EEE AR 227 it A"

vl ARS) FAJ] AFe] EHo] LYEHJLRE L2F DAY A
Zgd

Zdo} 29 £9E& Bol A 429 O ¥e] st wddsddn Bwe
bl A Agtd opRge] §EY Ade 29 237t gesva 4%
HeD SHESE de] geAA HUen olzgdd UF9 dolF FA oJE
ol BEE £ u ZAY oJEE 29 Aol HAUGR YR, o]z
Wgo] o]FEE EEY W F9) 89, 2UES 29, F& #Ho] LEFHAG. o
22t RIFL &5 Mgk <o) AE o)A AW Fok AN dFde ¥
AE w3 Aoz Hege I UFi s slFe 28§ A HAS
W 228 HEATGT Erho,

OI:&E}% WFo] Fhetd] AFs FHAZ] FX F9 Ik T4E &
ojzgtd ¥Fe EEY FHLAAL T AdE AsH B9 TFY ME
of B3t AT} UEHW )AL FHE( ) HEolet v IHAE AF
< AddE Fde 27 BAGF o Agdn

olzgtdol 709zt vl E X2 FA Haw APoh= ojrRd T2 PUES
et TR geld 4 4228 WEJY Erh2),

ol2gtd W9 A2 HFEF A AEHAD 494 FHF G4 HE
71 AAY He 224894 T FEAL dE AAR=EYF F dEA o] 91Y
€l o # ASHRAD B¢ 227 ARG &g 2y evd AA 28

3) FA7 T71-8:22,
4) ZA7] 9:20-21.
5) FM7] 11:1-9.
6) FA7 17:27-28.
7) ZA7] 131-8.
8) &ol¥7 12:8-11.
9 W47 116-7.
10) 91477 11:31-32.
11) 94997 11

12) g4y 1:8-9.
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4 BREKKEHERAREY. KKEHEEHRE (B 78)

229 715 WA Fgtn o =42 4Fo) o¥d X Fad YL
= g

HAst BJY BUSC] 229 WEBAL TIHT Yo} o|BEL A A
X @3 g,

7194 a2 AE HAe Az FFUAGA ol $AUW 1 HxE 2
2 A4SET 1 dEA Rol FW Z2olth o] A& M, T ALg 3
At

) ZrAE $719E A2t BREEY AHPE Dol 222 AL
#7E Sgom JUFE A5 FUO A%e AgAIE ot

AQFolE £9 & shvise) 2271 WSl oo AMRG Hxo] T4
28 £70 7183} BEIE P,

NYF 429 we

JFa2EE IY9F, FHE, AVSY 23S woly TEF 242 UE o9
olxzztde] mfHF Fxy] £, B 83, WEY 839, AL 88 SN @G
¥ &27F A 2016, £ A Folx AW rioaTa(FER olxztd
BA)Eo] AANA MY 228 47 Hedded AzAr.

T 22X 3 &AM Fol B 5 A AT 22 dAUS B X
o7} itk IElax dmr] L7 BN wEst Hole AAV Jo =
gz e dES gl AHE¥T. 254 gadR Do}

1Y 2ulgae Ax

A 29ke 2EE HAAFZE AN 17T NP9 EAEZ s 29
o 2271 #eaiAqd. 2F A 7R Wer A& FFoHFondua)olth
g WAk el A} (Besciamella Salsa)s 2E9 4% A 2o0jth8),

13) Jane Grison, The Atlas of the World, Mitchell, Beazley London, pp.192-193.
14) Jane Grison, op. cit., pp.138-168.

15) AA %, AFolgotre, FX A}, 1994, pp.70-75.

16) ¥7H& & 11:37-38, vl & & 9:10.

17) Jane Grison, op. cit.,, 1974. pp.192-193.

18) A3 %, 4AA, pp.13465.



ade

Arol FHF AF

5

I. 439 »%

1. #8 R HE

s
1) &S
A KB EHT A
O B 229 AH
Hegle 25 (Brown Stock)
(Roux)
0] 2 ¥ o}H(Mirepoix)
EnlE ¥ AE(Tomato Paste)

@ ©lv] 22k2(Demi-glace)e] 2%t
B¢ 2% (Brown Stock)

H2}& A2 (Brown Sauce)

@ W AFA® A (Bechamel Sauce)®] ¥
%(Roux)

93 (Milk)

% 3}H(Onion)

% (Seasoning)

@ EvlE A 2(Tomato Sauce)s] ¥

agk¢= £E ¥3(Ground Salt Pork)

1) 2 ¥ 9}(Mirepoix)

4 28 £+ X7 2¥(Stock Veal or Chicken)

® Eddol= AA(Hollandaise Sauce)] Akt
AL% E (Shallots)
Aol A x(Cider)
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6 NWEKKHHEEFREAR AKFHEERHRE (B7@)

P

SR
N
A we

¥ ¥ (Butter)

N ¥

&

® ©Yzd ) AE(Thickening Agents)®] &A%t
Z(Roux)
Z 2 E}X](Cornstarch)
o} 2 9-2E (Arrowroot)
2] o & (Liaison)

@ 2% 9 22(Veloute Sauce)s] ¥
% (Roux)

2 ¥ (Stock)

™ A] & (Mushroom)

&%, ¥3(Salt, Ground Pepper)

&= ¥ d(Fond de Veau Lie)2] ¥t
&= H(Fond de Veau)

EntE F#(Tomato Puree)

Az2je] Y(Celery Tops)

s&8 A€ (Parsley Stem)

HAlE E2] (Mushroom trimming)
¥ 3% Z(Pepper Corn)

7+ (Garlic)

<1 (Thyme)

¥ o] ¥ (Bay Leaf)

F(Roux Brown)

| £-9-F E(Arrowroot)
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2PE 4ol B AT

7

2. W& H&

1) Ba& A 2(Brown Sauce)
@ Boiling

@ Simmering

@ Caramelize

@ Incorporate

® Skimming

® Strain

@ Cooling

2) g1 182 (Demi-glace)
@ Combine

@ Simmering

@ Skimming

@ Process

® Strain

® Cooling

3) ¥ Akd 22 (Bechamel Sauce)
® Roast

@ Incorporate

@ Adding Stock

@ Whisk

® Simmering

4) Ev}E 22 (Tomato Sauce)
@ Render

@ Saute

@ Simmering

@ Mill
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8 REKKFHEERTH. KUEHERHR (87 8)

® Cooling

5) Eddol= A2 (Hollandaise Sauce)
® Reducing

@ Whisk foamy

® Peak

@ Mix

® Strain

6) BF o] L2 (Veloute Sauce)
@ Incorporate

@ Simmering

® Trimmings

@ Skimming

® Strain

® Cooling

7) €= R g9 (Fond de Veau Lie)
@ Boiling

@ Reducing

® Thicken with

@ Simmering

® Consistency

® Strain

@ Cooling

8) €% v x(Cooling Method)

O AF] ¥3AE 97 A3t 2 A
@ A2 b ¥HEL o,

@ Fx 8o 327 U

@ &8 Yrte o) 7kt A B
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aWE Axe B AF 9

® 7t AolEth
® How AFdn

3. Wiz #H

332 Yol Z(French Knife)
17 1}o] Z(Paring Knife)

2" (Steel)

g}pojo] 927 (Wire Whisk)

298] 233 eHRubber Spatula)
23] ¥ (Skimmer)

2o} (Spider)

S EME A%FeH(Off-Set Spatula)
¥ o] E(Grater)

& dx= AF(Solid Spoon)

2 ¥ (Slotted Spoon)

E A F(Perforated Spoon)
2 ¥(Wooden Spoon)

2 (Food Mill)

ztelu} 2Y(China Cap, Chinois)
W (Sauce Pans)

2 3 (Sauce Pots)

u}2l v}l o (Bain Marie)

B
&£ oo
int

H P om Ly
)

i

BB
[>

ha
Ui

%

84l & (Spices and Herbs)

FARE FAAZ ¥ A&
1) 9 (Herbs)
2) &2 5 (Spice) °lt}.
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10 HEAKEHEEHAS AHEHEERRE (8 78)

OJAEY ALY F v AL
23 R (Dried)
21748 A (Fresh)
@ R (Chopped)
Eg3 AMixed) °lth.

Grand Sauced] F2 AHEE & e A& OgH 2o
1) ¥4+ Y (Bay Leaves)
2) A3 (Chives)
3) 2] ¢=(Coriander)
4) ¥&H(Mint)
5) %<& (Parsley)
6) A9 7}¥(Powder Cinnamon)
7) A %(Cloves)
8) %+ (Thyme)
9) w4 (Nut meg)
10) 3137}5(Paprika)
11) &2#})+(Horseradish)
12) A7 (Ginger)
13) ¥ 3=(Pepper)
14) v}& (Garlic)
15) 2% 22 (Glucose)
16) A% (Sugar)
17) #(Honey)
18) A E}el| v 2 (Quater Epices)

Azl 1
A A 1
wog 1
3lolE #H3 4

19) 418 F9](Sachet d’'Epice)
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aWE Ase B AF

11

5. & E}(Stock)

a2 F9 Age 1 wge] T3 Fol: AL AT,
I wiee,

2Kg & ¥+ $o}A] wi(Beef or Veal Bones)

2Kg 217] £ $olA 17](Beef or Veal Meat)

64 E(Water)

500g @) % $H(Mirepoix, Onion 50%,Carrot 25%,Celery 25%)
200g E7tE 532 (Tomato Puree)

FAH

28 Fole AT
© #e W A ZEE
@ BL 92 % B 643F £33 #FAoh

¥ 71+
e A2 %
279
zpoj vt 7
AZ AR A

1) diujag2e 3%
dolagl2ae FxE ofdl ARE ¥ Helol =AF{A

(o

g}
2}

Ho Mo
(> (')~

(S-S Y

§1

Ayle] HEE 2323 FolAA FEE 243 HFAR
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12 HEAKEHEERER, KRECEHEERE (8 7/

229 718 ¥&

2) BEte &29 X
Held £2F BErlE H2ES Fo 93 vx7 g E

B 285 ¢

EvE HX2EIN g

F450g-500 g

HE60 g

n2¥ o) g

FAE

* Hgld 28 103 F 100g EvIE HAE 20g

3) = B ddA9 %
EE B gd ¥EE EvE §Fd, F, d2SFEZ S35

E= B2 ¢

Ente F#200 g
Adze] #©1 ea

vee 291 ea

ntAE E8%2/3 cup
% ¥31/2 teaspoon
u}E1/2 clove

thdd, ¥lo] 221 spring
F180 g

F2$-FEI0 g

4) MAE 229 X

WA Y FEE $Hd FE /g 2GRS
FAY H7l A4 £ We FE 23492 € de 75 2
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aWE 2o VY AF 13

2240 g

+H/2 £

24 ¥7l ea
A28, F3

5 EvlE A£29 &
EnE 429 & EvfEY EvE FH2 AP
Alm e AIZHE 142 0B eE Y.

£E ¥360 g

N2 ¥ 9240 g

el

2B 2L

EvlE]l £

EvlE FEHll#1/4 A
FAa (WA, 287t ed)
X3 E@EgHFH A sy

6) AFH £29 Fx
WEg AxE 2o _/}_;}9— 7bete 58 24 4
Ay AIZEE 6072 AT

2120 g
2EH(X)Z, B]4)2 ¢
Al E EE30 g

7. JWE arol PYa

sz BHE 9F4E %L, 093, 2PL-T4, E, wEo]
W FHaE 94, A4, 993, $713, B e,

AA FH AEA S, @9, A2, 3, T/ ¥t IAE 228 T
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14 BEAKEHERFRS, RKEHERHRE (B 718

o BFRAHFHAZ FEAG HENE ALY F&4) Ho FHEo

A2z NF JFL 87 A

3 2
D 9%¥r 932 {z} 2
vy

%713
2ax { M
B E}R)

2) A4 7 AEG)H T7994318)

<E-1> QAFAEYES FH8E

1 |

B>

AAMTHZZE (B TALA (18)

F ¥ 63 A2 A2 0 65

g 16 & A C 18

Z A 15 & A H 10

3 3 05 4 A N 3

713 55 Z 4§ Ca 2
Hl P 1.2
z 52 K 0.35
i L S 0.25
Y EE Na 0.15
| A Cl 0.15
nlavdle Mg 0.05
A Fe 0.004
¢ ' Mn 0.0003
+ g Cu 0.00015
2= 1 o] g
IWE Co "
o} Q Zn "
TF A Si "
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e 2ie T AF 15
<E-2> 2WUE= 20 ABEY AE 4P
f.:l :de;& 9y ﬁ?‘%‘%%‘!"lﬂgﬁ;:ﬁﬂ%ﬁﬁ A A H!i}"’l F—Ji}g% ‘f} °§’¥I
No. Description keal{ % | 8| 8 | 2| 8| 8|vga| vg|mg|1U |ug |mg |mg |Wg| %
7 e 7113, . X X . . 0.10]0. X
19 %ﬂ}f“our.'}igommls 13.8( 1.0 |70.9{ 0.2] 0.4 13| 119{ 0.8 0{0.10]0.05| 0.6 of 0
210 ﬂg“uer | 723(17.0| 0.5181.4 | 0.2 O] 1.1] 71 -1 2.1 0{0.07 of o of o0
261 '% ¢ =+ 3090.31 0.9] 0.2 16.7{ 1.1 0.8] 35 34| 0.9| 9,050/0.0610.04| 0.9 6 7
272 "&rnc -3 145(60.4{ 3.0] 0.5 (32.0{ 0.8 1.3( 32 50] 1.6 -10.33(0.53] 0.1 71 10
315 )ginger 7 76181.7| 2.2} 0.8 [12.9({ 1.9{ 1.0] 20 14| 1.1 3010.01{0.03] 4.3 -1 14
317 '% ) g 40187.4) 0.8] 0.2 | 8.8] 1.5{ 1.3] 39 34( 2.0 125]0.08(0.08] 0.2 5 ©
elery
335 °6n i} 54(84.9( 1.9 0.4 (10.8/ 0.3] 0.7| 20| 61} 0.2 0[0.0910.15| 0 3 7
100
391 % o} L3 22192.0] 2.0/ 0.3 | 2.3| 3.5} 1.8/ 103 41| 5.8{ 4,500/0.04(0.09| 0.5 2l O
omato, fresh
392 nf ¥ & A 26{92.6] 0.2{ 0.1 | 1.4| 2.0/ 0.8 31 491 1.5 0[0.04(0.04{ 0.6 23l o
omato juice
393 %U}E AN 114(66.6| 2.7| 0.24| 9.0] -| 1.5] 249; 93| 2.7(10,000/0.16{0.26| 2.1 | 186| 26
omato catsup
398 vi a g 109(76.2( 5.7/ 0.8 | 5.6{ 1.6 0.7 111 49( 0.8 1,166(0.06{0.10 - 27¢ 16
ars]ey
D) . .6] 0. X . . X X , 3 .
427 %"30]\#{*}.!,{%3‘ 31191.0} 3.6 2143 1.4/ 08 41 441 6.2 0{0.90{0.43|46.3 | 1.3] ©
°‘¢§“;° >3 . .0 O. . X . 9 3 3 . .
428 Rl Il%il 33188.8] 2 0.2 )36 0808 112{ 0.6 0(0.100.33| 4.9 3l o0
590 %h L 7 126(73.5120.7} 4.8 - -1 1.3] 4] 302 - 40{0.0910.15] 5.0 ol o
icken
620 al 7l 116(75.8|22.8| 3.7 0l 0| 1.0] 19| 142] 4.8 15/0.12]0.63{16.3 of ©
Beef, lean
626 | £ At el 116{73.7123.5| 1.7 0| Ol 11| 23} 189 2.8 0(0.05/0.16| 4.8 of 0
Beef foreshank
659 -‘E’ 63(87.61 3.0| 3.2 [ 5.5{ 0f 0.7] 186 -1 1.8 120{0.28{0.10| 1.30| o 0O
's milk, fluid
669 14 160|74.0{12.7{12.1 - 0of 1. 7| 264{ 2.7 920{0.10/0.30] 0.1 0] 14
Hafuseggw}vle,if’esh 2 6 !
761 g X 101174.3|20.1] 2.3 0] 0]13 42| 81{1.1 114(0.12]0.37{13.6 0] 41
lat-fish
1060 | A 2} ¥ | 436] 8.3(33.7(21.6 (26.8| 4.9 5.6] 201] 960} 9.3 -lo.07]0.15{ 0.6 [ o] o
Mustard powder
1072 ot & W 2 655(23.7{ 1.9170.9 | 2.3] o} 1.2( 21 33} 0.8 200(0.02(0.03 - of ©
15€e
1078 ’:‘II 18192.21 0.2 0]03 o001 - - - - 0 0 - 0] 0
inegar
109 | B L] 231 - 0 0 0o 0 0 O 0 O 0 © 0f © [V] ]
1106%_dq¢alzw-oooooooooooooo
1
H2 | 223 WEED -{0.2] 020 002 9 4] 0.8 0 0 of 0 [+] ]
Wine, white
121 E'._Eih £~ 83 -10.31 0]07 002 15 8] 0.8 0 of 0] O 0of o
ine,
130 04 A2 B 288| 8.0[46.0| 2.8 |35.4| 2.3| 5.5| 50|1,100{80.0 0(2.50{2.60/30.0 ol 0
east, dried
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16 BEAKEHEENRES KKEEEHRE (B 78)

<E-3> BFHEF 22-o 2= (Brown Sauce-Espagnole)d] 2 E A&

4y § 49 G SR Al ARk BB T 2E| O | A |ulehlieloliz] R {o} folA
! A |98 A |2
Food & 34|44 0| |

Description keall % | g| 8 | 8| 8] g{mg|mg|mg| LU [mg|{mg|mg |mg

Az

U7ME, Z¥E | 18(13.7{13.8] 1.0 (70.9] 0.2] 0.4] 13| 119 0.8]  0[0.10[0.05/ 0.6 | ©
Theat flour, strong

| g 723(17.0} 0.5{81.4 1 0.2} O} 1.1} 7| -l 21 01007, 0| 0 0
Butter
g < 30(90.3( 0.9 0.2 [ 6.7[ 1.1] 0.8 35 34| 0.9] 9,050/0.06/0,04 0.9 [
Carrot
o} ¥ 145(60.4| 3.0 0.5 {32.0] 0.8} 1.3] 32| 50{ 1.6 -10.33]0.53| 0.1 7
Garlic

4 g g 40(87.4| 0.8( 0.2 | 8.8/ 1.5] 1.3] 39| 34| 2.0{ 125/0.080.08{0.2| 5

% 3} 54(84.9| 1.9/ 0.4 |10.8{ 0.3] 0.7{ 20| 61| 0.2 0[0.09]0.15) 0} 3

E o ¥ 22192.0) 2.0 0.3 } 2.3{ 3.5 1.8] 103| 41 5.8| 4,500{0.04{0.03] 0.5 | 2

2 A& | |u6B.735 1.7 o of1.1] 23] 189 2.8 0[0.05/0.16{ 4.8 | 0

_76_



aWE Lxd T AF 17

<E-4> ©|v] 28 2(Demi-Glace) 4 F A&

A F 7 (e YR dE(UE(es| O | A el ElehE o} ofa (5]
! AR (EH A |38 &
Food & el il kL

Description keal| % gl g| g|m |||V |mg|mg|m |mg|%

oa
oa

U7s , Z#¥E | 348113.7)13.8| 1.0 {70.9] 0.2| 0.4 13| 119( 0.8 0[0.10}0.05 0.6 | 0] 0
¥heat flour, strong

H B | 73[17.0{ 0.5{81.4 | 0.2] O] 1.1] M| -|2.1 0l0.070 of o o o
Butter
o 2 | 30090.3[0.9]02]6.7 1.1] 0.8 35 34| 0.9] 9,050(0.06{0.04| 0.9 | 6 7
Carrot
o} ¥ | 145/60.4 3.0] 0.5 [32.0( 0.8 1.3| 32| 50| 1.6 -10.3310.53] 0.1 ] 7| 10
Garlic

4 94 4 40/87.4/ 0.8/ 0.2 | 8.8/ 1.5{ 1.3| 39| 34} 2.0{ 125/0.08/0.08{ 0.2 5 0

o 3 54184.9( 1.9 0.4 |10.8) 0.3) 0.7 20| 61] 0.2 0[0.09{0.15f 0| 3| 7

E o ¥ 22192.0] 2.0 0.3 | 2.3] 3.5{ 1.8] 103 41} 5.8} 4,500/0.0410.09] 0.5 2| 0
Tomato, fresh

EfE AN 1141666/ 2.7/ 0.24) 9.0 -| 1.5] 249} 93| 2.7/10,000(0.16/0.26{ 2.1 | 186| 26
Tomato catsup

& X 7] |116]75.8(22.8/ 3.7 | O 0] 1.0 19] 142 4.8/ 15/0.12[0.63{16.3| O] ©
Beef, lean

PAT A PATS 8 -102 020 002 9} 4/08 0f o o 0| 0 0
¥ine, vhite
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18 BEAKKHEERRE. KKEHEBRHRE (B 78)

<#E-5> #jAFd 4 2(Bechamel Sauce)?) 4 Z A2

4 F 3 || |(A B |5 HE | UE (e A | A [ER[Eloh )R o} |ojA|s]7]

3 A |9 (&} N |2E|
Food & PR L1l Hlat
Description keal| % | g} 8 | 6| 8| g|og|(me|ng LU |mg|mg|og [og! %

WrHE, ey | 348/13.7[13.8 1.0 |70.9] 0.2| 0.4| 13{ 119 0.8 0]0.10[0.05{ 0.6 | 0| 0
Wheat flour, strong

W 12| 723117.0] 0.5(81.4 | 0.2| of 1.1} 71| -[ 2.1 0jo.o7{ 0] O 0l 0
Butter
$ * 63|87.6{ 3.0/ 3.2 | 5,5 0] 0.7 186{ -| 1.8{ 120{0.28/0.10{ 1.30f O] O

Con’s milk, fluid

<HE-6> ¥WF9 AA(Veloute Sauce)d] 4 E H &

4 & 3 | FE| (2] B | B | UE (U] A | 2 [HER(Elo}h 2o} |olA (37

3 A |9 |gh A (22| &
Food & 2345 ul LI
Description keal| % | &) & | €| 8| g|og|og|og | LU |og|ng|og [ng| %

Wi, ZE | 348(13.7(13.8] 1.0 |70.9] 0.2 0.4| 13| 119 0.8 0[0.10{0.05{ 0.6 | O ©
¥heat flour, strong

L =] 723{17.0{ 0.5(81.4 1 0.2 O] 11| 7T -1 2.1 0[0.07) O O 0ol ©
Butter
2 =+ 30190.3{ 0.9 0.2 | 6.7{ 1.1| 0.8] 35| 34| 0.9] 9,050/0.06{0.04| 0.9 6 7
Carrot
u} - 145/60.4( 3.0| 0.5 {32.0f 0.8{ 1.3| 32| 50| 1.6 -10.33/0.53{ 0.1 71 10
Garlic

A | 2] 4087.41 0.8/ 0.2 | 8.8| 1.5 1.3| 39| 34| 2.0] 125/0.08/0.08] 0.2 5 0

3 3 54(84.9] 1.9; 0.4 [10.8{ 0.3{ 0.7| 20| 61f 0.2 0{0.09(0.15f © 3 7

& 4 &} 11673.7|23.5| 1.7 0 0] 1.1} 23| 189] 2.8 0/0.05/0.16] 4.8 of o0
Beef foreshank
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<E-7> EvlE 4£2(Tomato Sauce)d] AE A&
A & 9 AR (2] i HEjHEEe| ¢ | A [viell|elol elR e} [olA (w7
3 A |9 |&eH A (3= &
Food & 23| 4/ u} ul4d
Description keal] % | 8| 8 | 2| 8| g |m|m|og|{ LU |og | og |ng | mg | %
W¥heat flour, strong
H =] 723]17.0| 0.5(81.4 | 0.2} o] 1.1] 71| -| 2.1 0{0.o7| 0f o o]l o
Butter
s =2 30{90.3] 0.9 0.2 | 6.7 1.1} 0.8] 35| 34| 0.9] 9,050{0.06{0.04| 0.9 6l 7
Carrot
a} - 145/60.4| 3.0 0.5 [32.0| 0.8] 1.3] 32| 50| 1.6 -10.33/0.53| 0.1 71 10
Garlic
¢ x} 54(84.9| 1.9| 0.4 {10.8{ 0.3| 0.7| 20{ 61| 0.2 0{0.03[0.15] © 3 7
Onion
= o} = 22192.0] 2.0} 0.3 | 2.3] 3.5] 1.8] 103| 41| 5.8| 4,500|0.04]0.09] 0.5 2l o
Tomato, fresh
EogE FA 26[92.6] 0.2 0.1 | 1.4| 2.0] 0.8/ 31| 49 1.5 0[0.04/0.04} 0.6 | 23] O
Tomato juice
2Eox HNN 114]66.6] 2.7] 0.24]| 9.0] -| 1.5| 249] 93| 2.7]10,000/0.16/0.26] 2.1 | 186] 26
Tomato catsup
W 2 7 126{73.5(20.7{ 4.8 -t - 1.3] 4 302] - 4010.09)0. 15| 5.0 of o
Chicken
<E-8> Fd}o]= A A(Hollandaise Sauce)®] 2] Z HE
A # 9 A2 (X B e o YR (g O | A |vielgl|elol el8 Lo} |o}A M7
| A | R [&E=H 4 |m2= &
Food & 2| dH ul ulAb
Description kcall % | g| 8 | 8| 6| g|vg |og | ng | LU |og |og|og |mg| %
| ¥ 723{17.0| 0.5/81.4 | 0.2} o] 1.1] 7| -| 21 olo.or] ol o of o
Butter
2 & L] 40(87.4] 0.8/ 0.2 | 8.8] 1.5{ 1.3| 39| 34| 2.0] 125[0.08{0.08; 0.2 5] 0
Celery
3 u} 54/84.9] 1.9} 0.4 [10.8] 0.3} 0.7| 20| 61 0.2 0j0.09]0.15| © 3l 7
Onion
n} & 2} 109|76.2] 5.7/ 0.8 | 5.6/ 1.6/ 0.7| 111] 49| 0.8] 1,166/0.06[0.10f - { 27| 16
Parsley
Do, A 31/91.0f 3.6/ 0.2 ] 4.3| 1.4] 0.8] 41| 44| 6.2] . 0]0.90[0.43|46.3 | 1.3] o0
Mushroom, fresh
A ¢ 160{74.0(12.7{12.1 -1 0] 1.2| 67 264| 2.7] 920[0.10/0.30] 0.1 of 14
Hen’s egg whole, fresh
A 2 18{92.2| 0.2 o0{03] ofo1] -| -| - -1 of of - ol o
Vinegar
Xex WEcSH 83| -/0.2] o0}20 0|02 9 4]o0.8 of o] of o o]l o
Wine, white
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ABSTRACT

A Study of Grand Sauces

Jung Chung Sung
1. Background of the Study

Old Testament time made some food and Sauces. Cosher food is God's
Covernant.

Ancient Greek cooking and Roman cooking had been Sauces. Much of
what we know of Greek gastronomy is found in the writting of
Archestrate, cooking is sigle and direct, Sauces are Cumin, Vinegar, Roman
culinary comes from mareus, first century A.D. many of the ingredients
used in apicius’s, recipes are seen again in midival European cooking.

@® Cumin Sauce for Oyster

® Sauce for grounds, puree, and cardoons.
2. Culinary in the Middle ages

Liquid Flavorings their Sauces tested Verjuice and Vinegar are most often

called for when a Liquid is needed, Spices and Liaisons.
3. Cookery the eighteenth century

The eighteenth century brought about greater Systemization of basics,

coulis, Jus, and bouillons.
4, The twentieth century culinary
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Careme were Systematized and recorded by Auguste Escoffier in his Guide
Culinare Standardized.

5. Grand Sauces are Considered one of the greatest test of a Chef's Skill,
Whether they are classics, Such as Sauce, Supreme, demand the highest
technical expertise. The Successful paring of Sauce with a good demonstrates
an understanding of the food and an ability to judge.

Sauce making allows the cook more freedom to work with flavors, textures,
Aromatics, Tasty, and color than any other area of cooking.

A Sauce is never eaten alone, function, balance, the direct flavor, Sauces
presents the basic Sauce-making techniques that have been used in the past
and that are popular today, Sauces are organized around the primeifhes of

classic world cooking
6. Grand Sauces are

1) Brown Sauce
@ Demiglace
@ Espagnole
@ Fond de veau
2) Bechamel Sauce
3) Veloute Sauce
4) Tomato Sauce and

5) Hollandaise Sauce

@ Brown Sauce made with Stock, Roux, Tomato Paste and Mirepoix.
@ Bechamel Sauce made with Roux and Milk.

@ Veloute Sauce made with Roux and White Stock.

@ Tomato Sauce made with Tomato, Vegetable and Stock.

® Hollandaise Sauce made with Egg and Butter.

_85_



