ALTERNATIVE SAUCE FOR RICH GAME CASSEROLE:

ESPAGNOLE SAUCE

INGREDIENTS:

1 RASHER STREAKY BACON, RINDED AND CHOPPED

1 OZ (25G) BUTTER

1 SHALLOT, SKINNED AND CHOPPED, OR A SMALL PIECE OF ONION, CHOPPED

4 TBSPS (60 ML) MUSHROOM STALKS, CHOPPED

1 SMALL CARROT, PARED AND CHOPPED

2-3 LEVEL TBSPS (30-45 ML) FLOUR

½ PINT (300 ML) BEEF STOCK

BOUQUET GARNI

2 LEVEL TBSPS (30 ML) TOMATO PASTE

SALT AND PEPPER

METHOD:

This classic brown sauce is used as a basis for many other savoury sauces.

Fry the bacon in the butter for 2-3 minutes, add the vegetables and fry for a further 3-5 minutes, or until lightly browned.  

Stir in the flour, mix well and continue frying until it turns brown.  

Remove from the heat and gradually add the stock (which if necessary can be made from a stock cube), stirring after each addition.  

Return the pan to the heat and stir until the sauce thickens; add the bouquet garni, tomato paste and salt and pepper.  

Reduce the heat and allow to simmer very gently for 1 hour, stirring from time to time to prevent it sticking; alternatively, cook in the oven at 325° (170°C) (mark 3) for 1½-2 hours.  

Strain the sauce, re-heat and skim off any fat, using a metal spoon.  Re-season if necessary.  1 tbsp (15 ml) sherry may be added just before the sauce is served

