Hmoumt Measurs Imovredient - Freparation Method

= W4 ocups milk

despoons unsalted botter

i gzpoons all-purposs Flour

1id teaspoon =alt

LA besspoon radbman -~ frashly orated

Meat milk bo dust below bodlireg podnt sl Reso wsrmn.

Maelt bubber in & heavy Saucepar. Borking ower low heat, add the flour angd stiv eith s soocdsn
'TF'CHI!F: o whisk o get orid of lumps. Let the flour and butter paste heat throush for shout
2 mingtes, stirring constantliu. Do not let the paste browr.

Fedd the hot milk, 8 tablespoon 2t 2 time, stivving constantly o incorporate it thoroushla,
Comtinus o add the milk weryg slowiyg, just a3 few tablespoons 82t & time, until 72 cup iz used
P

Hedd the rest of the milk in 8 very =low and gradaal trickles, stivving 211 the time. Hold back 5
little of the milk iz ssuce 18 being used 58 5 binding. IY lumes appesr, gou &re using oo much
milk, the heslt is too hish, or the milk i being sdded oo guickly Press the lumps sseinst
the side with the wooden spoon should this happan.

Wien all the milk has been acdced, simmer the ssucs wery osntly Yor anothese U5 minobss or

=, =tivring constantlu. Hdd the =alt -Ef“;d mutmes during the last 18 minutes of cookino.

Vislos Y2 cups



