
mother sauces and their derivatives

mother sauces and their derivatives form the foundation of classical French
cuisine and serve as essential building blocks for countless dishes
worldwide. These fundamental sauces provide chefs with versatile bases that
can be transformed into a wide array of secondary sauces, enhancing flavors
and textures in culinary creations. Understanding these mother sauces and
their derivatives is crucial for both professional chefs and cooking
enthusiasts aiming to master sauce-making techniques. This article delves
into the five classic mother sauces, their preparation methods, and the
diverse derivatives that stem from them. Additionally, it highlights the
importance of these sauces in culinary arts, their historical background, and
practical tips for perfect execution. The comprehensive overview will guide
readers through the essential knowledge of mother sauces and their
derivatives, ultimately elevating their cooking skills.

The Five Classic Mother Sauces

Béchamel Sauce and Its Derivatives

Velouté Sauce and Its Derivatives

Espagnole Sauce and Its Derivatives

Tomato Sauce and Its Derivatives

Hollandaise Sauce and Its Derivatives

The Five Classic Mother Sauces
The concept of mother sauces was formalized in the 19th century by chef
Auguste Escoffier, who identified five foundational sauces in French cuisine.
These sauces serve as the culinary base from which numerous secondary sauces,
or "small sauces," are derived. The five mother sauces are Béchamel, Velouté,
Espagnole, Tomato, and Hollandaise. Each sauce uses a unique combination of
ingredients and techniques, resulting in distinct flavors and textures.
Mastery of these sauces enables chefs to create a wide variety of dishes,
from creamy gratins to rich meat sauces and delicate emulsions.

Béchamel: A white sauce made from milk and a white roux (butter and
flour).

Velouté: A light stock-based sauce thickened with a blond roux.



Espagnole: A brown sauce made using brown stock, brown roux, and tomato
purée.

Tomato: A sauce primarily made from tomatoes, vegetables, stock, and
seasonings.

Hollandaise: An emulsified sauce made from egg yolks, clarified butter,
and lemon juice or vinegar.

Béchamel Sauce and Its Derivatives
Béchamel sauce is a creamy, smooth white sauce made by combining milk with a
white roux. It is often considered the simplest mother sauce, yet it forms
the base for numerous rich and flavorful secondary sauces. The preparation
involves gently cooking equal parts butter and flour to create the roux, then
gradually whisking in warm milk until the mixture thickens. Béchamel serves
as a versatile foundation for a variety of dishes, including gratins, creamy
casseroles, and pasta sauces.

Derivatives of Béchamel
Several classic sauces derive from béchamel by incorporating additional
ingredients and seasonings. These derivatives add complexity and flavor to
the base sauce, expanding its culinary applications.

Mornay Sauce: Béchamel enriched with grated cheese, typically Gruyère or
Parmesan, used in dishes like macaroni and cheese or as a topping for
vegetables.

Mustard Sauce: Béchamel combined with mustard to add a tangy and sharp
flavor, often served with meats or fish.

Cheddar Cheese Sauce: A béchamel-based sauce blended with sharp cheddar
cheese, popular for cheese dips and topping baked potatoes.

Crème Sauce: Béchamel enriched with heavy cream for a richer and silkier
texture.

Velouté Sauce and Its Derivatives
Velouté is a delicate, smooth sauce made by thickening light stock (such as
chicken, fish, or veal stock) with a blond roux. The name "velouté" means



"velvety" in French, reflecting the sauce’s silky texture and subtle flavor.
It is lighter in taste compared to béchamel and espagnole, making it suitable
for lighter dishes. The preparation requires careful cooking of the roux to
avoid browning, followed by gradual incorporation of warm stock to achieve a
smooth consistency.

Derivatives of Velouté
Velouté serves as the base for many refined sauces used in poultry, seafood,
and vegetable dishes. By adding various flavorings and ingredients, chefs
create unique secondary sauces from velouté.

Allemande Sauce: Velouté thickened with egg yolks and heavy cream,
seasoned with lemon juice, offering a rich and tangy complement to veal
or poultry.

Suprême Sauce: A chicken velouté enriched with cream and mushroom
essence, ideal for poultry dishes.

Normande Sauce: A fish velouté combined with cream, butter, and mushroom
or oyster liquor, perfect for seafood preparations.

Bercy Sauce: A fish velouté flavored with shallots, white wine, and
parsley, enhancing delicate fish dishes.

Espagnole Sauce and Its Derivatives
Espagnole, also known as brown sauce, is a robust and deeply flavored mother
sauce made by thickening brown stock with a brown roux and adding tomato
purée and mirepoix. This sauce is more complex and time-consuming than
béchamel or velouté due to the roasting and caramelization steps involved.
Espagnole is frequently used in hearty meat dishes and serves as a base for
many rich, savory sauces.

Derivatives of Espagnole
Many classic French sauces come from espagnole, often by reduction and
incorporation of additional ingredients. These derivatives enhance meat
dishes with bold and complex flavors.

Demi-Glace: A concentrated sauce made by reducing equal parts of
espagnole and brown stock until thick and glossy, a fundamental sauce in
haute cuisine.



Bordelaise Sauce: Demi-glace combined with red wine, shallots, and bone
marrow, commonly served with grilled red meats.

Chasseur Sauce: Demi-glace with mushrooms, shallots, white wine, and
tomato concassé, often paired with poultry and game.

Robert Sauce: Espagnole with onions, mustard, and white wine, typically
served with pork dishes.

Tomato Sauce and Its Derivatives
Tomato sauce is a vibrant and flavorful mother sauce based primarily on
tomatoes, vegetables, stock, and seasonings. It is a staple in many cuisines,
not only French but also Italian and Mediterranean. The sauce is prepared by
simmering tomatoes with aromatics such as onions, garlic, and herbs until
thickened. Tomato sauce can be adapted to a variety of flavor profiles
depending on regional spices and additional ingredients.

Derivatives of Tomato Sauce
Tomato sauce derivatives are diverse, ranging from simple enhancements to
complex reductions that enrich a dish’s flavor profile.

Creole Sauce: Tomato sauce spiced with bell peppers, onions, celery, and
hot sauce, common in Louisiana cuisine.

Spanish Sauce: Tomato sauce with onions, garlic, and green peppers,
often served with meats and rice dishes.

Marinara Sauce: A simple tomato sauce with garlic, herbs, and olive oil,
widely used in Italian cooking.

Puttanesca Sauce: Tomato sauce with olives, capers, anchovies, and chili
flakes, providing a bold and salty flavor.

Hollandaise Sauce and Its Derivatives
Hollandaise is a rich, emulsified mother sauce made from egg yolks, clarified
butter, and lemon juice or vinegar. It requires precise temperature control
to prevent curdling and achieve a smooth, creamy texture. Hollandaise is
traditionally served warm and is a classic accompaniment to vegetables, eggs,
and seafood. Its buttery, tangy flavor distinguishes it from the other mother



sauces.

Derivatives of Hollandaise
Hollandaise derivatives introduce additional flavor elements, making them
suitable for a variety of dishes, especially brunch and seafood preparations.

Béarnaise Sauce: Hollandaise flavored with tarragon, shallots, and
vinegar reduction, typically served with grilled meats.

Maltaise Sauce: Hollandaise combined with blood orange juice and zest,
enhancing asparagus and other vegetables.

Choron Sauce: Béarnaise sauce with added tomato purée, often paired with
seafood.

Dutch Sauce: Another name for Hollandaise, sometimes slightly varied by
seasoning.

Frequently Asked Questions

What are the five mother sauces in classical French
cuisine?
The five mother sauces are Béchamel, Velouté, Espagnole, Tomato, and
Hollandaise.

What is Béchamel sauce and what are its common
derivatives?
Béchamel is a white sauce made from a white roux and milk. Common derivatives
include Mornay (with cheese), Soubise (with onions), and Cream sauce (with
cream).

How is Velouté sauce made and what are some of its
derivatives?
Velouté is made from a blonde roux and light stock such as chicken, fish, or
veal. Its derivatives include Allemande (with egg yolks and cream), Supreme
(with cream and chicken stock), and Hungarian sauce (with paprika).



What ingredients are used to prepare Espagnole sauce
and what are its main derivatives?
Espagnole is made from brown roux, brown stock (usually beef), tomato purée,
and mirepoix. Derivatives include Demi-glace, Bordelaise, and Chasseur
sauces.

What distinguishes Tomato sauce as a mother sauce
and what are its common derivatives?
Tomato sauce is made from tomatoes, vegetables, stock, and seasonings.
Derivatives include Creole sauce, Spanish sauce, and Portuguese sauce.

How is Hollandaise sauce prepared and what are
typical derivatives?
Hollandaise is an emulsion sauce made from egg yolks, clarified butter, and
lemon juice or vinegar. Common derivatives include Béarnaise (with tarragon
and shallots), Mousseline (with whipped cream), and Maltaise (with blood
orange zest and juice).

Why are mother sauces important in culinary arts?
Mother sauces serve as the foundational bases for numerous secondary sauces,
allowing chefs to create a wide variety of flavors and dishes by modifying
these fundamental sauces.

Can you explain the role of roux in mother sauces?
Roux, a mixture of flour and fat cooked together, acts as a thickening agent
in sauces like Béchamel, Velouté, and Espagnole, providing body and texture
to these mother sauces.

What is the difference between Béchamel and Velouté
sauces?
Béchamel is made with milk and white roux, resulting in a creamy white sauce,
while Velouté uses light stock (chicken, fish, or veal) with a blonde roux,
producing a smooth and lightly flavored sauce.

How can a chef create a derivative sauce from a
mother sauce?
A chef can create a derivative sauce by adding additional ingredients such as
herbs, spices, aromatics, or other flavorings to a mother sauce, thereby
altering its flavor and character to suit specific dishes.



Additional Resources
1. The Art of French Sauces: Mastering the Mother Sauces and Their
Derivatives
This comprehensive guide explores the five classic French mother
sauces—Béchamel, Velouté, Espagnole, Tomato, and Hollandaise. The book breaks
down the history, techniques, and essential tips for perfecting each sauce.
It also includes a variety of derivative sauces and practical applications
for home cooks and professionals alike.

2. Mother Sauces and Beyond: A Culinary Journey Through Classic French
Foundations
Delve into the foundations of French cuisine with this detailed exploration
of mother sauces and their countless variations. The author provides step-by-
step instructions and creative recipes that highlight the versatility of
these sauces. Readers will learn how to elevate everyday dishes with expertly
crafted sauces.

3. Sauce Secrets: Unlocking the Five Mother Sauces and Their Derivatives
This book demystifies the process of making the five mother sauces and their
derivatives, presenting clear techniques and troubleshooting tips. It
emphasizes flavor development and consistency, guiding readers through
classic and contemporary sauce recipes. Ideal for both novice cooks and
seasoned chefs seeking to refine their skills.

4. From Béchamel to Hollandaise: The Essential Guide to Mother Sauces
A concise yet thorough manual, this title focuses on the preparation and use
of the five mother sauces in various culinary contexts. It includes detailed
explanations of the science behind sauce making and offers numerous
derivative sauce recipes. The book is perfect for culinary students and
enthusiasts aiming to build a strong foundation.

5. The Sauce Bible: Mother Sauces and Their Derivatives in Modern Cooking
This book bridges traditional French sauce techniques with modern culinary
trends, presenting mother sauces as versatile elements adaptable to
contemporary dishes. It offers innovative recipes alongside classic
preparations, encouraging experimentation. The rich visuals and practical
advice make it a valuable resource for creative cooks.

6. Classic French Sauces: Understanding Mother Sauces and Their Variations
Explore the elegance of French sauces with this in-depth study of mother
sauces and their derivatives. The author provides historical context,
ingredient insights, and detailed preparation methods. With over 100 recipes,
the book serves as both a reference and inspiration for chefs at all levels.

7. Mastering the Mother Sauces: A Chef’s Guide to French Sauce Crafting
Designed for professional chefs and serious home cooks, this guide covers
advanced techniques for perfecting mother sauces. The book includes plating
suggestions and pairing advice to enhance the dining experience. It also
highlights common pitfalls and solutions to ensure consistent results.



8. Sauces Made Simple: The Mother Sauces and Their Delicious Derivatives
A beginner-friendly book that simplifies the process of making mother sauces,
breaking down complex steps into manageable instructions. It features easy-
to-follow recipes for both classic and derivative sauces, making it
accessible for home cooks. The approachable style encourages experimentation
and confidence in the kitchen.

9. The Flavor Foundations: Mother Sauces and Their Role in Culinary
Excellence
This book emphasizes the importance of mother sauces as the backbone of many
culinary creations. It discusses the chemical and sensory aspects of sauce
making, helping readers appreciate the craft behind the flavors. With
practical recipes and tips, it is an essential resource for anyone looking to
deepen their culinary knowledge.
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