
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Homemade béchamel
≈ 15 min · 1 batch
Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

50 g butter

50 g flour

60 cl milk

Salt and pepper

1. Melt the butter over a low heat without letting it colour.

2. Add the flour and stir into a smooth roux.

3. Gradually whisk in the milk. Keep stirring over the heat until smooth and
creamy.

4. Season with salt and pepper to taste.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


