
LLFW 606 – Beginning Cooking: The Sensational World of Sauces 
Eric Heath 

Ingredients List 

In this class we are going to explore the world of several styles of sauces from Western Europe. France 
and Italy will compose the majority of what we uncover, however we will see some variations that come 
from South America, the U.S., and several Asian countries. 

To prepare for this class, it is imperative that you come prepared with the ingredients below and that 
you read your syllabus at least twice to get an understanding of what you will need to prepare to stay 
within the class timing. Also, please try to have a small list of questions that you would like to address if 
there are any unclear items. You will receive your syllabus one week before class. 

For this class you will need: 
-A large pot, usually something 8 quarts or more
-A small pot, about 4-6 quarts for the finished stock
-A few small mixing bowls
-A few small sheet trays (for roasting bones and vegetables)
-A fine mesh strainer, Chinois (sheen-wahs)
-A ladle and a small bowl (to skim our stock)
-3 Small sauté pans
-A cutting board
-A sharp chef's knife

Day 1: This class will be a shortened version of class where we will make a brown (roasted bones) stock 
and a broth to save for our second day covering reductions and thickening. We will also cover 2 of the 
egg/cream-based sauces.   

Ingredients:   
In this class we will make only one type of stock. It will be a brown stock made with chicken. The reason 
we will only make one type of stock is that we can discuss the variations through this singular stock.   

-2 Lbs. Bone-in chicken thighs or whole chicken carcasses (bones only)
-2 Gallons of water
-3 Carrots
-5 ribs celery
-2 Yellow onions
-3 Bay leaves
-2 Tablespoons black peppercorns

Day 2: In this class we will dive into the reductions, we will cover the remaining 3 mother sauces, and we 
will cover some of the sauces around the world that do not fall into the French Mother Sauces like 
Chimichurri, Salsa Verde, and other items like Barbecue.   



 

 
 
Ingredients: 
We are going to cover several types of stock and broth methods and we will also work on a few sauces 
that both incorporate your stock and some other sauces that do not incorporate the stock.   
 
-2 Cups Red Wine  
-½ Cup Corn Starch and/or flour  
-2 Cups Red Wine Vinegar  
-1 Bunch Parsley  
-1 Bunch Cilantro  
-1 Bunch Mint  
-1 Tablespoon fresh chopped thyme  
-3 Cloves Garlic  
-1 Tablespoon Crushed Red Pepper  
-½ Cup Extra Virgin Olive Oil  
-½ Cup Vegetable Oil  
-Salt  
-¼ Lb Butter  
-3 Hard Boiled Eggs  
-3-4 Cornichon Pickles, or 1 Tablespoon Dill Pickle Relish, or 1 Medium Dill Pickle  
-1 8 oz can Crushed tomatoes (there are very few canned vegetables that are above and beyond high 
quality. Canned tomatoes make EXCELLENT sauces)  
-1 small bunch fresh Basil  
-1 small white onion  
-1 Tablespoon Whole Grain Mustard  
-3 Tablespoons Capers 


