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PROSTART CHAPTER 10 STUDENT OUTLINE

STOCKS, SOUPS, AND SAUCES
1.
What is a stock?  (414) A flavorful liquid made by gently simmering bones and/or vegetables in a liquid to extract their flavor, aroma, color, body & nutrition
2. 
 Describe the types of stocks. (415)
	Types of Stocks
	Description of Stock

	White Stock

	Clear, pale liquid made by simmering poultry, beef, or fish bones.

	Brown Stock

	An amber liquid made by first browning poultry, beef, or fish bones.

	Fumet

	Highly flavored stock made with fish bones.

	Court Bouillon

	An aromatic vegetable broth, and is used for poaching fish or vegetables.

	Glace

	Sometimes called glaze, is a reduced stock with a jelly-like consistency. Glace can be made from brown stock, chicken stock, or fish stock.

	Remouillage

	Stock made from bones that have already been used in another preparation.  It can replace water as the liquid used in a stock.

	Bouillon

	A broth, which is the liquid that results from simmering meats or vegetables.


3.
 Define the four essential parts of stock. (415-417)
	Essential Parts
	Definition

	Mirepoix
	Mixture of coarsely chopped onions, carrots, and celery that is used to flavor stocks, soups, and stews.

50% onion, 25% carrots, 25% celery

	Aromatic
	Herbs, spices, and flavorings that create a savory smell and includes bouquet garni an sachet d’épices.

	Major Flavoring Ingredient
	Consists of bones and trimmings for meat and fish stocks and court bouillons.  When using bones for stock, they must be cut to the right size and prepared by blanching, browning or sweating.

	Liquid
	Water


4. 
 Describe the difference between Bouquet garni and Sachet d’epices. (416)
Bouquet garni: French for “bag of herbs”, is a combination of fresh vegetables & herbs (thyme, parsley, celery, & bay leaf) tied together.  It is added to simmering stock.
Sachet d’epices: Bag of spices.  The spices commonly used are parsley, stems, dried thyme, bag leaf, and cracked peppercorn placed in a cheesecloth bag.
5.  
Describe the three methods for preparing bones for stock. (417)
	Method
	Description

	Blanching
	In a stockpot, cover bones with cold water.  Bring the water to a slow boil, skim the debris or scum off the surface. At a full boil, drain the water from the bones & discard the water.  Rinse the bones. Blanching the bones rids them of some of the impurities that can cause cloudiness in stock.

	Browning
	(roasting) Place the unwashed bones in a roasting pan & roast for one hour.  Once they are browned evenly, they are simmered in cold water. This allows for robust flavor & color of the stock.

	Sweating
	The bones are cooked in a small amount of fat over low heat until the bones soften and release moisture.  Sweating causes mirepoix and bones to release flavor more quickly when the liquid is added


6. 
You are responsible for cooling a large pot of stock.  Describe two methods for cooling the stock. (418)
a.  Put the stockpot in an ice-water bath and stir often.  When cool, place in the refrigerator. 
b.  Break down the large amount of stock into smaller amounts, then place them in small containers in the refrigerator.  Stir occasionally.
7. 
 Identify the two basic kinds of soup and give two example of each soup. (421)

a.  Clear:  broths, consommés & flavored stocks 

b.  Thick:  cream soups & pureé soups
8.
Define broth and explain what makes a good broth. (421)
Broth is a combination of water, vegetables or meat, mirepoix & bouquet garni. 

As the mixture simmers, the flavors combine giving the broth a unique taste.

A good broth should be clear to pale amber, with the distinct flavor of the major ingredients.

9.
Describe consommé.  (421)

Consommé is a rich flavorful broth or stock that has been clarified. It consists of mirepoix, seasonings, meat & egg whites.
10. 
 The main difference between a purée and cream soup is that cream soups are thickened with an added starch, while purée soups are thickened by the starch found in the puréed main   ingredient. (423)
11. 
 Chowders are hearty soups.   Chowders typically include large pieces of the main ingredient and garnish. (424)
12. 
Most soups are cooked at a gentle simmer and stirred occasionally. (425)
13.
 Describe the following types of specialty or national soups.  (425)
	Minestrone
	A tomato-based vegetable soup from Italy


	Gumbo
	A thick, Creole soup from Louisiana made with okra


	Filé
	Powder (a thickening agent and seasoning made from ground sassafras leaves)

	Vichyssoise
	A cold potato and leek soup from France


	Gazpacho
	A cod, tomato-based soup made with cucumbers, onions, green peppers, and garlic from Spain

	Borscht
	A Russian cold beet soup



14. 
The five grand sauces are sometimes called the   mother sauces because they are the bases for many other sauces. (427)
15. 
Identify the five grand sauces and describe each sauce. (428)
	Grand Sauce
	Description

	Béchamel

	Made from milk and white roux

	Velouté

	Made from veal, chicken, or fish stock and a white or blond roux

	Brown or 

espagnole sauce
	Made from brown stock and brown roux


	Tomato sauce
	Made from a stock and tomatoes.  Roux is optional

	Hollandaise
	Rich, emulsified sauce made from butter, eff yolks, lemon juice, and cayenne pepper.


16. 
Derivative sauces are sauces made using one of the five grand sauces.  From which grand sauce is demi-glace a derivative?  (428)

Brown sauce or espagnole
17. 
Describe a compound butter. (428) 
It is a mixture of raw butter and various flavoring ingredients.

It is used to finish grilling, broiled meats, pastas and sauces.
18.
Define coulis. (429)
 
It is a thick puréed sauce, such as tomato coulis.

19. 
 Thickeners are added to sauces to give them additional richness and body. (430)
20.
Explain the difference between each thickener. (430-431)
	Roux
	Thickener made of equal parts cooked, liked flour and a fat like clarified butter, oil or shortening

	Beurre manié
	Thickener made of equal parts flour and soft, whole butter.
Used to thicken a sauce quickly at the end of the cooking process

	Slurry
	Mixture of cornstarch and cold liquid.


	Liaison
	Mixture of egg yolks and heavy cream.  Adds a rich flavor & velvety smoothness to a sauce without making it too thick.


21.
List the three types of roux and explain each ones characteristics. (430)
	White roux

	Cooked for a very short time, & used in sauces where little color is needed, like béchamel.

	Blond roux

	Cooked longer than white roux until the flour turns a light brown and has a nutty aroma. Used in ivory colored sauces like velouté.

	Brown roux

	Cooked until it develops a dark brown color.  Brown roux is used in dishes that require a dark brown color.


