M@ior Recipe Database

Normandy Sauce yieu 2 Quarts
Portions: 16

Ingredients Quantity Directions

Butter 4oz In a heavy sauce pot over medium heat melt butter.

Flour 4oz Stir in flour and cook for five minutes.

Water _ 2 qts. Lsing a wire whip, blend in water and fish base to

Mushrooms, sliced 1 cup butter-flour mixture (roux). Bring to a boil then reduce

MAJOR FISH BASE 2 0Z. to a simmer for five mintues. Add mushrooms.

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!



