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BASES FOR SOUPS & 

SAUCES

Broth: The flavorful liquid made by simmering 

meat, poultry, fish and sometimes the animal bones 

along with vegetables in water.  (soups & side dishes)

Stock: Similar to broth, more robust flavor - made 

with vegetables and animal bones, but no meat.

(sauces & meat based dishes) 



BASES CONT…

Mirepoix: a mixture of  sautéed chopped vegetables 

used in various sauces and to make broth/stocks. 

(carrots, celery, onion) 



THICKENING TECHNIQUES

 Reduction: simmering an uncovered mixture until liquid evaporates 

(concentrates the flavors)

 Grains, Legumes, Veggies: Grains/Starches absorb water and 

release starch (rice, noodles, etc.) 

 Flour & Cornstarch: 2 most common thickening agents 

 Roux: A mixture of  equal amounts of  flour and fat

 Eggs: Least effective, but 1 or 2 eggs will thicken 1 cup of  liquid 



WHAT IS  A MOTHER SAUCE?

The following sauces are known as mother 

sauces because they were seen as the foundations 

for many dishes and other sauces, and they were 

supposed to be known by heart by culinary 

students.



THE 5 MOTHER SAUCES

Béchamel

Velouté

Espagnole

Tomato 

Hollandaise  



BÉCHAMEL 

Also known as a white sauce, it is made from 

a white roux (butter or flour) and milk. 

Used in homemade mac and cheese, sausage 

gravy, fettuccini alfredo or  a white vegetable 

lasagna 



VELOUTÉ

Velouté begins with a white roux, but then it gets 

mixed with white stock made from fish, chicken, or 

veal.

 Technically not a finished sauce, it's used as a 

flavorful starting point for gravies, mushroom 

sauces, and shrimp sauce.



ESPAGNOLE

Beef  stock thickened with a roux and seasoned with herbs 

or Worcestershire etc. 

A basic brown sauce

 It's made of  brown beef  or veal stock, tomato puree, and 

browned mirepoix, all thickened with a very dark brown roux. 

Used on steaks and other meats



TOMATO

This is made by cooking tomatoes down into a thick 

sauce 

Typically garlic, onion, and herbs are added. 

Most popularly used on pastas, or eggplant parmesan

Barbeque sauce is also a tomato sauce with brown 

sugar, molasses, mustard, etc. 



HOLLANDAISE 

 An emulsion of  egg yolk and liquid butter, usually seasoned 

with lemon juice, salt, and white pepper or cayenne pepper. 

 This is the only mother sauce not thickened by a roux. 

 This is a very delicate sauce because the emulsion can easily 

break

 Usually used as a dipping sauce for asparagus or a finishing 

sauce for dishes like Eggs Benedict.



OIL & VINEGAR

Not a “mother sauce” but another type 

Oil, acidic liquids and seasonings 

Makes vinaigrettes, salad dressings, sweet and sour 

sauces, and marinades 


