Hot brown bread
Chicken stock- 3oz
French baguette- ½ loaf
Celery-1 stalk
Kosher salt- dash
Black pepper dustless- dash
Yellow onions- ½ onion
Saute onion and celery. Add chicken base to the pot. Add salt and pepper to the bread and toss the bread with the liquid. After the bread absorbs, place the bread in the appropriate hot brown container for baking.
Butter- 1TBL

Flour- 1TBL

Milk-8oz

Chicken Stock-1oz

Parmesan Cheese- ½ tsp

Cheddar cheese- 2 TBL

Salt and Pepper to taste

Melt Butter and add flour to make a roux.  Heat milk and chicken stock in separate sauce pan.  Add milk base to roux and stir thoroughly until smooth Add the rest of the ingredients and stir until smooth.

