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[bookmark: _GoBack]What is a roux sauce?

A roux (French for russet brown) is a mixture of fat and flour in approximately equal quantities.

In order to make a roux, the butter (or other fat) is melted in the pan; the flour is then stirred in and “cooked out” to break down the carbohydrates so that the sauce is less likely to form lumps. The length of time the butter and fat are “cooked out” depends on the type of sauce and colour required i.e. white, blond or brown.    The liquid is then added a little at a time, off the heat, and then the mixture is allowed to boil after each addition of liquid.  This ensures that the sauce thickens smoothly. Once all the liquid has been added, the sauce is stirred constantly until the sauce has thickened.  It is then seasoned to taste with nutmeg, salt and pepper and then simmered for a further 2 minutes.

How does it thicken?

Flour contains starch and when this is moistened and heated it thickens in a process called gelatinisation.  Starch is insoluble in cold water but heat causes liquid to penetrate the starch granule and make it swell.  The swollen grains create a substance known as a gel.  This gel then thickens the mixture.
  
What can go wrong with a roux sauce?

1. Lumps form if dry starch (in the flour) is mixed with a hot liquid.  This is because the surface of the granule immediately gelatinises (thickens) forming a coating, which prevents liquid from entering the granule.  Hot liquid may be combined with flour only if it is first blended with fat.

2. Failure to stir the mixture also creates lumps as gelatinised granules settle at the base of the pan instead of remaining in suspension throughout the liquid.  Therefore, the mixture must be constantly and vigorously stirred.

What can you add to a roux sauce?
· Grated cheese – Cheddar, Parmesan, Gorgonzola or Gruyere.
· Cooked mushrooms.
· Cooked onions – then pass (push) through a fine strainer.
· Tomato puree.
· Curry powder, onion and tomato – cook gently, add to “thin” sauce, simmer until thickened and then strain.
· Cooked vegetables – e.g. sweetcorn, peas.
· Ham.
· Cooked chicken.
· Anchovies.
· Cooked seafood.
· Chopped dried or fresh herbs.
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