Major Recipe Database

Morne Sauce Yield: 1 Gallon

y Portions: 32

Ingredients Quantity Directions

Butter 10 oz, In a heavy sauce potover medium heat melt butter.

Flour 1 cup Saute’ garlic for two minutes. Cver high heat add

Sherry 2oz, sherry and deglaze for three minutes. Reduce heat

Garlic, minced 1 tsp. and stirin flour. Cook for five minutes over medium
heat to form a roux.

Milke 3 qts.

Swiss Cheese, grated 8oz. Llzsing a wire whip, stir in milk and chicken base. Bring

Parmesan Cheese, grated 4 oz, to a boil then reduce to a simmer. Blend in swiss and

MAJOR CHICKEM BEASE 3oz parmesan cheesse over low heat for five minutes,

White Pepper 1/2 tsp. Season with pepper.
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For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!




