Major Recipe Database

Vegetarian Demi-Glaze — 55220
Portions: 32

Ingredients Quantity Directions

Onicns, chupped 1 cup Heat cil in sauce pot. Saute' onions, carrots, celery,

Carrots, diced 1 cup lesks, garlic, and shallots until onions are browned.

Celery, diced 1/2 cup Add tormato paste and continue cooking for two minutes.

Leeks, chopped 12 cup

Garlic, chopped 1 tsp.

Shallots, minced 1 tap.

Vegetable Ol 2 oz.

Dry Hed Wine 10 oz. Add wine, parsley, bay leaf, and thyme. Simmer until

Farsley, with stem 3 stems reduced by half. Remove bay leaf.

Bay Leaf 1 |eaf

Thyme 1/8 tzp.

Water 2 gts. A-_::Id water and v&gn._a-table base. Simmer for ten minutes.

MAJOR VESETABLE BASE 2oz Dls_sc:h.fe a_.rrc:qunt ina small amount of cold wate!'.

Arrowroot 2 thl. Using a wire whip, add arrowroct to sauce and boil for

ane minute. Simmer for ten minutes.

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!



