 SEQ CHAPTER \h \r 1Name:___________________________________

Period:________

Soup and Stock
What is stock?___________________________________

	Stock
	Milk

	
	


What’s the difference between:

Appetizer soup_________________________________ Main dish soup:_________________________________

What does condensed mean?______________________

What is dehydrated soup?_________________________

Cream or milk soup is made from a white sauce base.  White sauce is made by mixing equal parts of fat (butter, margarine) and flour.  Stir to a paste (called roux).  Add enough milk to make the thickness you want. Stir over medium heat until the mixture bubbles.  Cook and stir 1 minute longer.  (Sample recipe:  White Sauce: 2 T butter, 2 T flour, 1/4 t salt, 1 ½ cups milk)
