Béchamel Sauce
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	Ingredients
	Weight
	Ingredient

	
	2500ml
	Semi skimmed milk

	
	50g
	Cooking & baking marg

	
	3g
	Salt

	
	3g
	Ground white pepper

	
	50g
	cornflour

	
	
	

	
	
	


			

	Method

• Melt margarine in a pan
• Stir in the flour until a paste is formed
• Stir in milk to desired thickness
• Simmer for 10 mins, add seasoning and taste

• If the sauce is lumpy, bring to the boil and whisk constantly.  A little extra milk may be required
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