M@ior Recipe Database

Seafood Sauce Yo 1 Gaor

Portions: 32
Ingredients Quantity Directions
Butter 6 oz. In a heavy sauce potover medium heat melt butter. Stir
Flour 6 oz. in flour and cook for frve minutes.
Milk 1 gal.
Sherry 5oz Llzing a wire whip, add milk and sherry to the butter & flour
MAJOR LOBSTER BASE 2oz rmixture (roux). Bring to a boil then reduce to a simmer for
MAJOR C_'—N'""l BASE 2 0Z. five minutes. Add lobster base, clam base, lemon juice,
LE”"P” Juice 2 oz. and paprika. Simmer for ten minutes
Paprika 1 tsp.

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!



