Sauce Supréme
Ak ok ok

Sauces - Hot

INGREDIENTS

250 ml chicken velouté

50 ml mushroom essence
100 ml heavy whipping cream
1 tbsp butter

1 tsp lemon juice

Salt and white pepper

A grating of nutmeg (optional)
Pinch of cayenne pepper

DIRECTIONS

Pour all of the velouté and mushroom essence into a saucepan and bring to the boil.

When the velouté boils, reduce the heat to medium, add the cream and mix gently using a whisk. Leave to reduce for 5
minutes until nappe.

Filter the sauce through the sieve into another pan. Add the lemon juice.
Adjust the seasoning with the salt, pepper and cayenne pepper.

Monter au beurre.

Mushroom Essence
75g trimmed mushrooms
150ml water



