BÉCHAMEL
milk blended with a mix of butter and flour (roux). Also called white milk sauce. Is widely used for egg, vegetable, and gratin dishes. 

DEMI-GLACE
a thick, brown sauce made by roasting bones with vegetables and spices; is used as a basis for a large number of brown sauces ( bordelaise, madeira, etc )

GRAVY
1. The juices and fats from cooked meat.  2.a sauce made with meat or poultry juices, a thickener of flour or cornstarch, stock or water, and seasonings

HOLLANDAISE
a warm sauce based on egg yolks, lemon juice with clarified butter in addition. Thickened  by cooking over boiling water stirring constantly. Excellent for fish, boiled asparagus or broccoli, Eggs Benedict, and a host for other foods
TARTAR
a cold sauce of mayonnaise, pickles, capers, lemon juice and very often hard-cooked egg yolks.
SAUCES.

A LA KING
creamy white sauce, food served in cream white sauce containing mushrooms, green peppers and pimientos.

ADMIRAL
butter sauce with anchovies, capers, and lemon juice.

AIOLI
mayonnaise with in addition garlic. Served by or with fried dishes, crudités, fried fish &meat dishes.

ALBERT
white sauce (butter, white stock) with horseradish used on braised beef.

BARBECUE
spicy sauce often containing vinegar, Worcestershire sauce, Tabasco sauce, onion, spices, herbs, and sometimes wine. 

BAROLO
demi-glace with Barolo red wine.

BÉARNAISE
egg butter sauce with tarragon; yellow sauce made of egg yolks, fat, onion juice, chopped tarragon and parsley, salt, pepper, and tarragon vinegar. May also be used as a base for other sauces.

BEURRE BLANC
a classic sauce made from mixture of white vinegar, white wine, shallots, and butter; served with vegetable and fish dishes. Also called white butter sauce.

BIGARADE
brown sauce made from the pan drippings of duck or veal, orange and lemon juice, grated orange peel, vinegar, and curacao; served on duckling.

BORDELAISE
this sauce based on the “Sauce Espagnole” in combination with red wine, olive oil, tarragon, herbs, veal or beef stock,” bone marrow “ , shallots. Served by or with meat dishes certain with fish dishes.

BORDELAISE
brown sauce, which use such ingredients as bone marrow, herbs, beef bouillon shallots and wine (white for white meat and fish and red for red meat).

BROWN SAUCE
to cook meat or poultry in hot fat or oil until it takes on a golden brown color.

BUTTERSCOTCH
sauce for ice cream, made of white or brown sugar, corn syrup, butter and flavoring.

CARDINAL 
béchamel sauce with shrimp or lobster roe and lemon juice.

CHORON
sauce béarnaise with tomato puree (paste).

CREOLE
sauce for fish, made of green peppers, tomatoes, garlic, and onions (like stew).

CUMBERLAND
English sweet-and-sour sauce based on red and black currants, port wine, orange and lemon juice and zests, mustard, red currant jelly; served cold with venison, braised ham, mutton or duckling.

DIABLE
spicy sauce of white wine, vinegar, shallots, cayenne pepper, and sometimes mustard.

ESPAGNOLE
a basic brown sauce made from meat or poultry stock, a brown roux ( equal amounts of flour and butter ) , and mixed vegetables with tomato puree, and seasonings; strained after simmering for several hours and used as a basis for many other brown sauces
JUS
natural juices from roasted meats; juice ; gravy.

LYONNAISE
demi-glace with onions, butter, white wine, vinegar.

MORNAY
a béchamel sauce enriched with egg yolks and flavored with grated Gruyere cheese.

NEWBURG SAUCE
sauce made with egg yolks, sherry, cream, and lobster.

OYSTER SAUCE
a Chinese sauce made from oysters cooked in brine (salt dissolved in water) and soy sauce; used in stir-fried dishes, with fried rice, and other foods.

PERIGOURDINE
sauce consists of a demi-glace sauce with a little foie gras puree and truffles.

PROVENCALE
this origin from the Provence region in France is based on tomatoes, onions, garlic, parsley or basil, white wine. Served by or with egg dishes, poultry, fish.

REMOULADE
mayonnaise with mustard, anchovy, onions, tarragon. Served by or with cold meat, fish, and shellfish.

VELOUTE
a basic white sauce of butter, flour (roux), and stock from veal, chicken or fish, sometimes vegetables; lemon juice or cream may be added.

WHITE SAUCE
a term used for many sauces because of their color; usually made with white flour and butter (roux), or with clear, white chicken or veal stock.

WORCESTERSHIRE a vinegar, molasses, and anchovy based commercial condiment used on meats and to season other dishes.

