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Learning Objectives

Identify derivatives of warm and cold sauces and spreads and
dips.

Contrast and compare the versions of sauces prepared today
with others from previous lessons.

Prepare a simple recipe using bechamel, and emulsified warm
sauce, a creamy cold sauce and a spread.
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Schedule

7:30 AM - 8:15 AM 9:00 AM -11:30 AM 12:30 AM - 1:15 PM
— Review of previous days — Production — Clean up & survey
8:15 AM -9:00 AM 11:30 AM - 12:30 PM
— Final exam — Family meal
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