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PEPPER

. o et - QUALITY
RICH « BOLD « CLASSIC_ G,
A rich and ﬂavourful pepper sauce
made with red onions, cracked
pepper, red wine and demi-glace.
Perfect for steaks, chicken, roasted
meats and more.

YIELD ‘ PREP TIME ‘ e===  COOK TIME ‘ i COOKTEMP ‘ SKILL LEVEL
1 LITRE 15 MIN _ 45-60 MIN HIGH BOIL EASY
INGREDIENTS (1 LITRE FINAL) STEP- BY-STEP CHEF’S TIPS = Q_»fi’
Melt the butter in a large pot « Use freshly cracked black pepper
ERR om?ns (Henichoppied) 509 over medium heat. Add the for the best flavour.
(about ¥ large onion) chopped red onions and cracked | « Sauté the onions gently — do not
s Butter 11 g pepper. Sauté (do not brown) brown, this keeps the sauce smooth
e Cracked black pepper 6g o il Y . E';ﬂfl?:h:: uﬂfnf;roperly to
(approx. 2 x 2 0z cups from original) Afdithe redleookinaiwine evaporate the alcohol and concentrate
« Red cooking wine 200 ml Fae s i iy i the taste.
W 750 mi : = Whisk continuously when adding
E ater m the slurry to prevent lumps.
o1 1IDDV - d d « |If the sauce becomes too thick, add
SLURRY glrr;:o?;ttg‘[rﬁe gfgﬂiﬁ a little hot water to reach 1 litre final.
e Cold water 225 mil B L tlo . It;etfthe sauce restﬂf‘crfil 0-15 minutes
: efore serving — the flavour improves
« All-purpose flour 85¢g develop (about 30-40 minutes). as It sits. 9 -
o Demi-glace 479

Add 750 ml of water and bring NUTR'T‘UN FACTS

C' to a rapid, hard boil (covered). (Per 60 ml / 1/4 cup, approx.) 3

! Calories 40
In a separate bowl, whisk Pipein 19
together the cold water and Fat 29
flour until completely smooth Carbohydrates 49
Tl e Sodium 190 mg

Slowly whisk the slurry into SERVING SUGGESTION =

the boiling sauce. Add the
demi-glace and stir to combine.

Continue to boil, stirring
continually, until the sauce is
fully thickened and smooth.
Adjust with a little hot water
if needed to reach exactly

1 litre final.

Delicious with steaks, chicken,
roasts, meatballs, poutines and more.

SIMPLE Q? BIG FLAVOUR PROFESSIONAL
INGREDIENTS MADE EASY RESULTS AT HOME

COOK « CREATE - ENJOY
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