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			Quote Paul Bocuse

			«As sauces are an essential reference in French cuisine, it’s an excellent idea to update their creations in the kitchen. This preparation appears obvious to any self-respecting cook.» 
Paul Bocuse
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THE BASICS

			Bouillon de Viande / Bouillon a l’Os (Meat Broth / Bone Broth)

			Fond de Veau Brun (Brown Veal Stock)

			Fond de Gibier Brun (Game Stock)

			Fond de Veau Blanc (White Veal Stock)

			Fond de Volaille (Chicken Stock)

			Fond de Poisson Blanc (White Fish Stock)

			Fumet de Poisson (Concentrated White Fish Stock)

			Fond de Poisson Rouge (Red Fish Stock)

			Glaces (Glazes)

			Essence de Tomate (Tomato Essence)

			Puree de Tomate (Tomato Puree)

			THICKENING AGENTS

			Farine (Flour)

			Roux

			Beurre Manié (Kneaded Butter)

			Amidon de Ble (Wheat Starch [rice, corn, potato or arrowroot starch, and others])

			LIANTS POUR SAUCE, PRODUITS INDUSTRIELLEMENT (Commercial Sauce Thickeners)

			CREME – Double, SAUCES, AIGRE (Cream – Double, Whipping, Sour)

			Jaune d’œuf (Egg Yolk)

			Liaison (Thickening with Egg Yolk and Cream)

			BEURRE (Butter)

			Sang (Blood)
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LES SAUCES BRUNES DE BASE – BROWN BASIC SAUCES

			Demi-glace (Brown Basic Sauce / Demi-glace)

			Fond Brun liE (Thickened Brown Veal Gravy)

			Jus de veau lié (Thickened Veal Gravy)

			Demi-glace de canard (Thickened Brown Gravy, based on Duck)

			Demi-glace de gibier (Thickened Brown Gravy, based on Game)

			VARIATIONS OF SAUCES BRUNES DE BASE – Brown Basic Sauces

			Sauce bordelaise (Red Wine and Marrow Sauce)

			Sauce bretonne (Sauce for Haricots à la Bretonne)

			Sauce bourguignonne (Burgundy Wine Sauce)

			Sauce aux champignons (Mushroom Sauce)

			Sauce duxelles (Sauce with White Wine, Shallots and Mushrooms)

			Sauce estragon (Tarragon Sauce)

			Sauce financière (Financière Sauce with Truffle Esscence)

			Sauce génoise (Sauce for Salmon and Trout)

			Sauce Godard (Goes well with Godard Garnish)

			Sauce gratin (Sauce for Fish au Gratin)

			Sauce au poivre vert (Green Pepper Sauce)

			Sauce hachée (Chopped Sauce)

			Sauce hussard (Ham Sauce)

			Sauce italienne (Italian Sauce – Herb and Ham)

			Sauce chasseur (Hunter’s Sauce – Escoffier’s method)

			Sauce aux fines herbes (Herb Sauce)

			Sauce lyonnaise (Onion Sauce)

			Sauce madère (Madeira Sauce)

			Sauce matelote (Fish Sauce based on Red Fish Stock)

			Sauce aux morilles (Morel Sauce)

			Sauce poivrade (Pepper Sauce)

			Sauce poivrade pour gibier (Pepper Sauce for Game)

			Sauce piquante (Sauce for grilled or boiled Pork or Beef [picy, not hot])

			Sauce bigarade (Bitter or Seville Orange Sauce for Duck)

			Sauce chevreuil (Sauce for Game [with Game Stock] or Butcher’s Meat [with Bacon and Ham])

			Sauce au porto (Port Wine Sauce)

			Sauce Robert (White Wine, Onion and Gherkin Sauce)

			Sauce romaine (Roman Sauce – for Venison or marinated Butcher’s Meat)

			Sauce au vin rouge (Red Wine Sauce)

			Sauce rouennaise (Red Wine Sauce with raw Duck Liver)

			Sauce à la crème (Cream Sauce)

			Sauce Salmi (Wild Fowl Sauce)

			Sauce tortue (Turtle Sauce)

			Sauce diable (Devilled Sauce for grilled Chicken and Pigeon)

			Jus lié tomaté (Thickened Gravy – Tomato flavoured)

			Sauce périgueux (Sauce perigueux)

			SAUCE ZINGARA, Version 1 (Sauce for boiled Meat or Calf’s Head)

			SAUCE ZINGARA, Version 2 (Sauce for fried White Meat and Poultry – with Truffle julienne)
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LES SAUCES TOMATE

			Sauce portugaise (Sauce with Onions, Tomatoes, Parsley)

			Sauce à la provençale (Sauce with Tomatoes, Garlic and Parsley)
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