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INGREDIENT INSPIRATION
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—— i
. . L -
v ’
— - B -
CORM Ol EUTTER DK FAT BEEF TALLDWY GHEE COZON UT QI CLIVE Il

€ aw % & F & G

O KD SARLIC SHALLOT LEEKS CARROTS CELERY GIMNGER HERE STEMIS
st 6 . h ’ ‘
MWLSH RO S TOMATOES TOMATD PASTE BEELL FEPPERS CORN SPINACH

[ v i—: v
il - - g @ . -
WHITE Wikl E RECWIn E BRAR DY M DEIRA VIMEGAR (GEMERAL) PORTWIRE

o MINOR'S” CLASSICAL REDUCTIONS™ prepareD 45 4 PAN SAUCE OR DEMI-GLACE
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F()UNDATIONAL FLAVOR

BASIC SIGNATURE SAUGE BUILD

Yield: 1 Ot # TPrep Time 15 Min. #f Cook Time: 15 Min,

MINOR'S CLASSICAL REDUCTIONS”,
FAT /# 2T8SR PREPARED AS A PAM SALCE OF DEMI-GLACE /4 2 CUPS

AROMATIC s 50Z

FIMISHIMNG LIAISGH & 1 cup
WEGETABLES oPTIONALY 4 2 CUPS

DEGLAZING LIQUID ¢ % Cup HERBS/SEASONING ¢/ 4TBSP

DIRECTIONS FOR PREPARATION

I 2 medivrn saucs pan over mediurm fame,
hieat fat to 2 moderats temperature,

Add arcmates and sweat for 2 munutes or untl almest
translucent. Mext, if adding vegetablals), incorporats
and continue to sweat for an addinenal minaes,

Deglaze the pan with preferrad spirit and
raduce au sso {almost dry).

Build sauce by adding Minor's Classical Reductions™
(prepared as a pan sauce or dermi-glace) and bringing
liquid to a sirarner.

Inrnediately ramore sanes from the fame and mount
satee with findshing laison until fully incarperated.

Finish with herbsfseasoning,
Taste and scason,

Roes ted S ffad KobwhaS?
ek

ot i el 2uniy Vil
o MINOFR’S CLASSICAL REDUCTIONS™ PREPARATION
WATER /fF 14T WATEE & 10T
MINORS CLASSICAL REDUCTION ™ ff 1S CLP i ORy CLASSICAL REDUCTIONS™ fF 15 CUP
- Becormtrendsd for 4 la minte preparation THICKEMER /7 12 OF
- For large batches, prepare the sauce (steps 1-4 above) R - Becormrendad as 2 fimshing sauee for lngh-volhne
and then irame diately chill the liquid, completing steps operations and banquer applications
4 and & to order - hen holding 1n hot well, keep betwveen 140°F and
- Firish cooking seared proteing ar dishes in the pan with sauce 150°F for no more than 4 hours, surring occasionally




CHASSEUR sauce

INGFECIERT

T i WESETAELECIL
: BUTTER » UNSALTED

SHOLLOT ¥ FRESH, MINCED
+ 1 BRORITIC GORLIC ¥ FREZH,MINCED

WESETUELES pqiotiil TOMOTD ¥ ROk b ¥ FRESH, 1 DICED

MUSHRODME ¥ CQLEMNED, 3 SLICES

31 DEGLOZING LICUID WHITEWINE & CHARDONN Y

€8 reooucT

E 1 FIMIZHING LIGIS0H EUTTER & UNZALTED, SMALL OJEES

ARMORS REDUCED STOC K
FREFAFRED b & FAN ZAICE

PORELEY » FFESH, MINCED
TORRAGON ¥ FREZH, MINCED

DIABLE sauce

& HERBEXZEOEDONING

INGRECIENT LIHIT

1 AT EUTTER » UNSKLTED

| MRCIALTE SHOLLOT ¥ FRESH, MINCED
© WESETORLES memionisly REDPEPPER & FASTE

WHITEWINE » DR¢

P L Licuio
DESLETINGLIGUID 30 et
AMAMNORS REDLICED STOC K
n FRODUCT FREFAFECILS b FRH SAUCE

E D FINIZHING LIAIE0H BUTTER # UWSALTED, SMALL OUEES
TORROSON & DRED

EOMING MUSTORD & FOWDER
ELOCK PEPPER & FREZH, GROUND

HERB sauce

£ 1 HERE:

INGFEDIENT UHIT

1] FoT WESETAELEDIL

7 [FRRCHALTE SHOLLOT ¥ FRESH, MINCED
WESETHELES memoniay GORLIC & FRESH, MINCED

HDBEGLOZING LICUID WHITEWINE # CHARDONNAY

AFMORS REDUCED STOCK

n PRODUCT FREFAFEDILS X FAN ZALICE

E| FINISHING LICEEON EUTTER & UNZALTED, SMALL OJEES
PORELEY % FRESH,MINCED
CHIVEE ¥ FREZH, MINCED THIN

CHERVIL » FRESH, MINCED
TORREOGON ¥ FRESH, MINCED

HUNTER sauce

1 6 HERBEFEEUEOINING

INGRECIENT LHIT

1] piT BUTTER & UNSALTED

ONION 4 WHITE, DICED 7"
GORLIC ¥ FREZH,MINCED
MUSHRODME ¥ QLEMNED, 3 SLICES

TATE
WESETEELES (e TOs by

3| DEGLOZING LI REDWINE & sHEFFRY

€8 rrooucT

E 1 FIMIEHING Linl=on FLOUR & ALLFURFIGE

ARMORS REDUCED STOCK
FREFALFEC b L FALN ZAICE

PORELEY » FRESH, MINCED

: Iy ot = o 1| T
O SHERESEELDIGNG CHIES & FRESH, SLICEDTHIN

LIHIT

1 TRER
1TRER

WCUR
1 TRER
WCUp
TCUPE

WCup

TCURE

WCUp

1 TRER
1 TRER

1 TRER

WCUp
1TEP

WCup
1TRER

TCURE

WCup

1 TRER
1 TRER
TOTASTE

1 TRER

WCUP
1 TRER

WCUp
ICURE
WCUR
1 TRER
1 TRER

1TRER
1 TRER

1 TRER
WCUR
1 TRER
ICUPE

WCUp

TCURE

WCUp

L TRER
1 TRER

LEMON sauce

INGFREDIENT LINIT

1] FAT WEGETWELE OIL

7 RO ATIC SHOLLOT ¥ FFESH, MINCED
WEGETHELES moprional o GORLIC & FREZH, MINCED

3 DEGLATING LIOUID WHITEWINE & CHARDOHRAY
AMUOR SREDUCEDZTOCK
ﬂ EREDUET FREFAFECILE b FAN SAUCE
ETFIMEHING LI ECH BUTTER V' UMSALTED, SMALL OUEES

LEMONJUICE » FFEZH
& | HEREEPEEOEONING PO RELEY & FREFH, MINCED
CHERVIL ¥ FRESH, MINCED

MARSALA sauce

ITRZP

WCUR
ITEZR

WCUP

TCURE

WCUp

WCUp
1TREP
LTRER

INGFEDIENT LUNIT

1 FaT WEGETLELE OIL
: EUTTER ¥ UNSALTED

EHOLLOT & FRESH, MINCED
GORLIC ¥ FREZH, MINCED
MUSHRODME ¥ QLEANEQ 3~ SUCES

2 VB RCETUTIC
WEG ETI L ESaapyithliL

L 21 DEGLAZ ING LIgD MARZ0L0 WINE

i rrooucT

i 51 FINGHING LI ECH BUTTER # UNSALTED, SMALL OJEES

AMOR SREDUCED STOC K
FREFLFEDLE B FAN SR UCE

& | HEREE ¥SEASCNLHG PORELEY ¥ FRESH,MINCED
CHIWEE ¥ FREZH, SUCEDTHIN

PICCATA sauce

1TRER
1TRER

WCUp
ITEZP
TCURE
WCUP
TCURE

WCUp

ITREP
ITEER

INGFEENT LINIT

s VEGETOELE DIL
4 EUTTER # UNSALTED
7 | WRCMATIC CHION & YELLCW, MINCED

WEGETOELES copTionaLy  GORLIC & FRESH, MINCED

DEGLAT ING:LICH

£ rroouUCT

E ) FINEHING L0 ECHN EUTTER & UNSALTHED, SMALL OJEES

0 WHITEWINE & CHAFDOHNAY

AMOR SREDUCEDSTOCK
FREFAFED L E A FRN SR LICE

LEIICIN JUICE & FREZH
LEFMIONZEST /! FRESH

G HERES(SEOSONING  CHPERS & DRAINED
COPERS ¥ ERINE
PORELEY ¥ FRESH, MINCED

Ctaror Faens g oo vl 2aniy
Faclrenrd Bvock 5 sk

1TRER
1TRER

WP
ITEER

WCUp

ICUPE

WCup

ITEER
1TRER
4TEZR
4TEZP
4TEZR



CLASSIC DEMI-GLACES

BALSAMIC pemi-GLACE

INGEREDIENT UHIT

EUTTER ¥ UNEALTED 1 TRER

MADEIRA pemi-GLACE

INGREENT UHIT

ragioe BUTTER & UNSALTED 1TESP
S WEGETLELEQIL 1TESP

T TOMATD POSTE T TESP
SoeTok  SHALLOT & FRESH, MINCED 1CUF 4 R GARLIC § FRESH, MINCED 1TESR
- == = e ri b ey, FHALUOT 2/ FRESH, MINCED: wBEUP
3 DBEGLOATING LIOUIDE W INBSOR & ELLSAMIC WCUP TR i IMUSHROOME /¢ JULIENNED 1CUPE
AMWOR S REDUCED STOCK 2T DEGLATING LIOUID M0 OE IR0 WWINE WCUp

o HHARHET FREFAFED b3 b DEMI-ELCE SRR

AMUORSREDUCEDETOCK

O FIMISHING LILISON  BUTTER # UMSALTED, SMALL OUIBES WCup n FRODUCT FREFAFECIR 5 & CEMIGLACE FCURS
% | HERBEZLZEUE0IMING EOEIL & CHIFFONADE 4 TEZP E I FINEHING LI DN BUTTER & UNSALTED SMALL OJEES WCUp
PORELEY N FRESH, MINCED ITESP

& HER T S ERT O ING
o HERISSRISERING  Cynes b pResH, SUCEDTHIN ITESE

PANCETTA & MUSTARD bemi-GLACE

BORDELAISE pemi-GLACE

1] FAT BEUTTER ¥ UNEALTED 1 TREP
7 [RROMATIC
ry
ERETIBLES o manyy, SHALLIT A FRESH, MINGED ICUPS b PANCETTA -
#1 DESLAZING LIQUID REDWINE & BORDEAUE WCUF RO GORLIC | FRESH, MINCED % TSP
TES % DETIORL
ANNSES BEDUCED STOCK ECETORLES mprioniiy CONION 1 JULIENHED 4 TREZP
n EREDHET FREFAFRED b= b DEMI-ELCE ICURS
i 3 DEGLATIRG LOUID M DEIRD WINE WCUp
E0FMISHING LIRIS0N BUTTER & UMSALTED, SMALL OUEES WCUR PRt ey
o SRR FREFALRED RE b DEMI-GLACE LCURS
S ehEsicpepis PARSLEY & MINCED TESP
"~ FPEPPERCORN ¥ FFREZH, (FACED TOTAETE EIFINEHING L EDH WEGETRELEOIL 2TESP
BLUCKPEFPER & RADED WMTESP
G0 MERES/SENSOH NG CHIVES ¥ FRESH, SUCEDTHIN 1TESE
BURGUNDY pemi-GLACE ISTIED i smceeron

D B i we - ROSEMARY pemi-cLace
e FURRIKD /f SMOKED T TREP
T e R TORTO POSTE 1 TRSR
WESETIEL B TIC ALY a5l
e 17 FaT WEGETLELECIL 1TRSR
DEGLATING LICUIT REDWINE & EURGEINMCH WCUp
D e e K T [ LRCIATIC RED/ONICON % FREH, DIED 1TRSR
STCC WEG ETA BLES gpTI L :
€ rrooucT sl s ICURE GETOELES dpticeily SUN DRIED TOMATOES & CHORFED HCUP
3 DEGLOTING UOUID REDWWINE % CHEERNET KCUR
3 JING LIE0N  BUTTER & UNSEALTED, SMALL OUEES WCup i
AR SREDLUCED STOCK
& MERES/SELSONING  THYME & FRESH 4TESP € rroouct FREFAFEDIAS & DEMI-LACE LN
E 1 FINEHING L ECN BUTTER ¥ UNSALTED) SMMLL OUEES WCUp
U MERE Eiome  PRRSLEV n mREmM 1Tsp
DEM| _G LﬁGE RCOSEMARY & FFRESH 1 TR

T BUTTER ¥ UHSALTED 1TRSE
WESETLELEQIL T TEEP
FEMHEL ¥ SHEVED 1% THIN W Up -
2] BRO OHION 2 SHEVED 1% THIN W Up 11 RAT EUTTER # UNZALTED 1TESP
WESETOELES wenoniy GORLIC & FRESH, MINCED 1 TESP
GORLIC ¥ FRESH, MINCED WCUp
SHOLLOT & FRESH, MINCED T TEEP F !
i SHULLOT & FRESH, MINCED HCUp
| DESLATIHG LIOUID MO OEIRD WINE WCUP BELLFEFPERE ¥ JULIENHED TCURE
ARUSES REDUCED STOCK 3 RED WINE ¥ sHERFRY WCUP
n R st i B AMUORAREDUCEDETOCK
© FMiEHG Linsoy CREMEFRACHE 1TER o ShaRd FREFARECILS L DEMI-GLACE TR
= FIRISHIMG LR
UANEG R SHERRY HISE COFIMEHING L EDN BUTTER & UNSALTED SMALL OUEES wCup
EF e e GREEM FEPPERCORNE 1TER
& | HERBESS EAETIN ING PARELEY 1 NG e & L HERES PR O ING PORELEY ¥ MINCED ITESP

INGFECIENT LINIT

INGFEDIENT UHIT

SCALLOPINI pemi-GLACE

PORMESONCHEESE & FRESH, GRATED

4TEZP



To build your menu with new

— MINORS—

CLASSICAL REDUCTIONS™

REDUCED
STOCKS

ease contact-a Mmors
u,hf:fa’r B00243. 8522,

WoArti

[istributor Code Description GTINUPC Case Pack Storage Shelf-life
Feduced Brown Sock (RO T - 00047 43 b, Frazen Tub 12 monkhs
Feduced Chicken Siock (00 TR A2 100M-5 Lty Frogen Tub 12 months
Reduced Wegetable Shock (OO T 82n-45304-0 LR Frozen Tub 12 manths
TEBTED

READY=FLAvOR. QR ITIEA (N

Minens products are Testad Feady-to-Eat for
the utnost in food safety and nspiration.

flervormeansbusiness com

=1 MINORS
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