BECHAMEL SAUCE (ROUX METHOD)

Cauliflower cheese, Macaroni cheese, Eggs Mornay, Tuna Mornay, Chicken mornay and Leeks and ham in a cheese sauce.

Often dishes served “in a cheese sauce” and called “au gratin” or “mornay”.

Béchamel sauce

1 small onion peeled and studded with cloves

1 bayleaf and a few peppercorns

2 oz (50g) block marg

2 oz (50g) plain flour

1 pint (500mls) milk

To make the béchamel into a cheese sauce you need:-

4-6 oz (100-150g) grated cheese

pinch mustard if wanted

For cauliflower cheese – 1 medium sized cauliflower

For macaroni cheese – 4-6 oz (100-150g) macaroni

For tuna mornay – 1 large tin tuna

For eggs mornay – 3 or 4 chicken breast pieces

For leeks and ham in a cheese sauce – 4 medium sized leeks and 8 slices ham

Traditional garnish for all mornay or au gratin dishes is grated cheese and breadcrumbs. The top is then grilled to give an attractive golden brown finish. Chopped parsley and sliced tomatoes can be added for colour and portion control. 

Method for basic béchamel: -

1. Peel onion and stud with cloves. 

2. Put onion, bayleaf, peppercorns and milk into pan and scald i.e. bring up to boiling point.

3. Allow to cool so that milk is flavoured. Stain through a chinois into jug. 

4. WASH PAN.    

5. Melt marg in pan over a LOW heat. Take off the heat to add flour.

6. Add flour, return to the heat and COOK GENTLY without colouring for a couple of minutes.

7. REMOVE FROM HEAT. Add the flavoured milk  A LITTLE AT A TIME. Beat well each time milk is added so that lumps form.

8. When all the milk is added return to the heat and bring to the boil, stirring all the time. Allow sauce to bubble very gently for a few minutes (otherwise the sauce will taste raw or uncooked) 

9. If adding cheese – remove from heat before adding otherwise the cheese will go stringy.

10. Adjust seasoning and use the coat cauliflower, eggs, fish etc.

11. Wipe edges of dish. Sprinkle with cheese and crisps or cheese and breadcrumbs. Grill. Garnish with parsley and / or tomato slices.

