
Béchamel Cream Sauce

2 tablespoons flour
2 tablespoons butter
1/4 cups half and half
1 cup whole milk

Heat the half and half for 45 seconds in the microwave. Do not boil!
Melt the butter in a saucepan.
Stir in the flour and cook on medium heat until it turns to a paste and begins to bubble.
Remove from heat and add ¼ of the hot half and half.
Stir until blended.
Return to the burner and add the remaining milk, stirring constantly until the sauce thickens.
Remove from heat.
If you are going to use the sauce later, cover it with wax paper to prevent a skin from forming.
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Makes about 1 cup sauce.

variations
Cheddar Cheese sauce: Add ½ cup cheddar cheese after sauce thickens and turn burner down to low heat. Stir until the
cheese has melted.
Alfredo sauce: Add 2 minced garlic cloves to the sauce as it thickens.  Add ½ cup Parmesan cheese and turn burner
down to low heat and stir until the cheese has melted.
Mornay Sauce:  Add ¼ cup Parmesan and ¼ cup Gruyere cheeses after the sauce thickens and turn burner down to low
heat. Stir until the cheese has melted.
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For more recipes, visit www.epicdelights.com

SAVORY RECIPE

Salt
Pepper
Optional: Pinch of nutmeg


