Brown Butter Sage Velouté Sauce
Total Yield: 1 couple
	Amount
	Ingredient
	Notes

	1 oz
	Unsalted Butter
	For browning

	2 leaves
	Fresh Sage
	Whole

	1 oz
	All-Purpose Flour
	

	1/2 cup
	Chicken Stock (or veal stock for a darker velouté)
	Warm

	1 oz
	Heavy Cream
	Optional for richness

	1/4 tsp
	Kosher Salt
	Adjust to taste

	1/8 tsp
	Ground White Pepper
	

	
	
	


Prep Method
In a heavy-bottomed saucepan, melt butter over medium heat. Continue cooking until it turns golden brown and gives off a nutty aroma (beurre noisette).
Add whole sage leaves and fry gently in the browned butter for 30–60 seconds. Remove a few leaves for garnish if desired.
Whisk in flour to create a roux. Cook for 2–3 minutes, stirring constantly, until it reaches a light golden color (do not over-darken).
Gradually add warm stock in small increments, whisking continuously to prevent lumps.
Once all stock is incorporated, reduce heat to low and let simmer for 15–20 minutes until thickened to velouté consistency.
Add heavy cream if using, then season with salt and white pepper.

Remove remaining sage leaves (optional based on desired texture).
Taste and adjust seasoning.

