Stocks, Soups, Sauces

Chapter 10
Mirepoix

2 parts chopped onion

1 part chopped carrots

1 part chopped celery

Standard Sachet d’epices

3-4 parsley stems

1 sprig of thyme leaves

1 bay leaf

½ teaspoon cracked peppercorns

1 clove garlic

Place in piece of cheesecloth about 4" square.  Gather and tie with string.

White Stock   Yield: 2 gallons

15 lbs. bones (veal, chicken or beef)  - cut into 3-4"  pieces

3 gallons cold water

2 lbs.  mirepoix

1 Sachet

1. Wash the bones.

2. Place in a stockpot and cover them with cold water.  Bring to a boil.   Reduce to a simmer.  Skim the scum that forms.

3. Add the mirepoix and sachet to the simmering stock.

4. Continue simmering and skimming stock for 6-8 hours - if only chicken bones are used simmer 5-6 hours.

5. Strain, cool and refrigerate.

Brown Stock   Yield: 2 gallons

15 lbs. veal or beef bones  - cut into 3-4" pieces

3 gallons cold water

2 lbs. mirepoix

8 oz. tomato paste

1 sachet

1. Place the bones in a roasting pan, one layer deep and brown in at 375 degree oven.  Turn them occasionally to brown them evenly.

2. Remove the bones and place them in a stockpot.  Pour off the fat from the roasting pan and reserve it.

3. Deglaze the roasting pan with part of the cold water.  (Place the pan on the stove top over medium heat and add enough water to cover the bottom of the pan - ½" deep.  Stir and scrape the pan bottom to dissolve and remove all of the carmelized materials while the water heats.  Pour the deglazing liquid, also know as the deglazing liquor, over the bones in the stockpot.)

4. Add the remaining water to the bones.  Bring to a boil and reduce to a simmer.

5. Add a little or the reserved fat from the bones to the roasting pan after it has been deglazed.  Saute the mirepoix, browning all of the vegetables well and evenly.  Add to the stock pot.

6. Add the tomato paste and sachet to the stock and continue to simmer for 6-8 hours, skimming as necessary.

7. Strain, cool and refrigerate.

Vegetable Cheese Chowder   Yield: about 25 cups

40 ounces fresh or frozen cauliflower or broccoli, chopped

2 cups shredded carrot

2 cups water

8 cups milk

1 1/3 cup flour

1/4 tsp. pepper

58 ounces chicken stock

12 ounces shredded cheddar cheese

12 ounces shredded American cheese

1. In a pot combine cauliflower or broccoli, carrot and water.  Bring to a boil, reduce heat.  Cover and simmer about 4 minutes or until vegetables are crisp-tender.

2. In a bowl whisk flour, milk and pepper.  Add to vegetables and water.  Stir in broth.  Cook and stir until thickened and bubbly.

3. Stir in shredded cheeses.

4. Cook and stir over low heat until cheese melt and chowder is heated.

Cream of Vegetable Soup     Yield: about 7 cups

3 cups chicken stock

2 tbsp. margarine

2 tbsp. flour

1/4 tsp. salt

2 cups milk

(Cooked vegetables: 6 cups broccoli + thyme, 10 cups mushrooms-raw + thyme, 3 medium potatoes + dill, etc.)

1. In a blender or food processor combine the vegetable and 3/4 cup of the stock.  Cover and process about 1 minute until smooth.

2. In a medium sauce pan melt margarine.  Stir in flour, salt and seasonings.

3. Add milk all at once.  Cook and stir until slightly thickened and bubbly.

4. Cook 1 minute more.

5. Stir in vegetable mixture and remaining broth.  Cook and stir until heated through.

6. Season to taste.

Sweet Potato Soup   Yield: 1 gallon

1 tbsp. oil

2 cloves of garlic

1 cup diced celery

1 cup diced onion

1 cup diced leeks

3 quarts chicken stock

3 lbs. sweet potatoes, medium dice

1 cinnamon stick

1/4 tsp. nutmeg

1 tbsp. maple syrup

1 tsp salt

12 ounces heavy cream, heated

1. Heat oil.  Add garlic, celery, onions and leeks.  Sweat them until the onions are translucent.

2. Add the stock and sweet potatoes.   Bring to a boil, reduce the heat and simmer until the sweet potatoes are very tender.

3. Puree the soup until smooth.  Return to the pot.  Add the remaining ingredients.  Return the soup to a boil.

4. Thin the soup with stock or water if necessary.  Remove and discard the cinnamon stick.

5. Whip cream and add a dollop on each serving of soup.

Cantaloupe Bisque   Yield: 10 6 oz servings

2 small cantaloupes, peeled, seeded, diced large

4 ounces orange juice concentrate

1 qt. vanilla ice cream

2 cups ginger ale

1/4 cup honey

1. Place the cantaloupe in the food processor and process until course.

2. Add the ice cream, orange juice, ginger ale and honey.  Process until very smooth.  Adjust seasonings with sugar.

3. Chill 30 minutes.

BBQ Sauce   Yield: 1 quart

1 tbsp. butter, unsalted

½ cup chopped onions

1 tbsp. minced garlic

2 tbsp. chili powder

1 tbsp. minced jalapeno chilies

½  cup Worcestershire sauce

½ cup maple syrup

½  cup tomato paste

1/4 cup vinegar

1/4 cup brown sugar

1/4 cup apple cider

Stock as needed

1. Heat butter in sauce pan.  Add the onion and garlic.  Saute for 2-3 minutes.

2. Add the chili powder and jalapenos.  Saute for another 30-45 seconds.

3. Add remaining ingredients.  Simmer 20 mintues.

Salsa

4 tomatoes, chopped

2 jalapenos, finely chopped

1 Anaheim chili, finely chopped

1 tbsp. chopped garlic

1 large onion chopped

1 large bunch cilantro, chopped

1/4 cup vinegar

salt to taste

1. Mix and chill until ready to serve.

Hollandaise    Yield: 20 ounces

1/4 cup  vinegar

½ tsp. peppercorns, fresh-cracked

½ cup water

6 egg yolks

1 ½ cups clarified butter, warm

2 tsp. lemon juice

1. Combine the vinegar and peppercorns, reduce until the liquid has almost cooked away.  Cool slightly.

2. Add hot water to reduction and strain.

3. Add the reduction to egg yolks.  In a stainless steel bowl, whip over simmering water until the yolks ribbon and triple in volume.

4. Gradually add the war butter, whipping constantly.

5. Add the lemon juice and season with salt and pepper.

6. Strain if necessary.

Cheese Sauce    Yield: about 1 quart

1 quart Bechamel, medium consistency (butter, flour, milk, onion)

½ lb. cheddar cheese, grated

½ tsp. paprika





salt to taste

1. Heat Bechamel gently over low heat.

2. Add the grated cheese and continue to heat, stirring often.  Do not boil.

3. Add paprika.  Season to taste with salt.

4. Strain through a fine sieve.

