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MOTHER SAUCES QUIZ
Answers /

1. Bechamel, Tomato, Espagnole, Veloute, and Hollandaise
2. Lamb, pork, duck, beef

3. Chicken, fish, turkey, pork

4. Milk or cream

5. Equal parts Fat/Flour

6. 14-16 ounces

7. So we don’t get any lumps

8. Half onion, 2 gloves, and a bay leave

9. You sauce will have a flour taste and doesn’t thicken properly



