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Thick, rich sauces are one of the delights of really great food.  Have you ever gone to a restaurant and fallen in love with one of the great gourmet sauces that the chef prepared? Almost everyone has at some point or another.  Sauces can make an ordinary dish an instant gourmet classic.  Learning to make thick, rich, flavorful sauces is easier than you might think, and if you have an innate love of cooking and of gourmet food you can learn how to make your favorite restaurant style sauces at home for a lot less money than you’d pay to eat out everyday.

Cooking gourmet sauces at home is practical too.  With money getting tighter for a lot of families one place that most people try to cut back on is food.  But no one wants to eat the same boring food day after day.  You can use gourmet style sauces prepared by you at home to spice up the same old meals or revive leftovers so that you can still stick to your food budget without getting bored with your meals.  For example, if your favorite grocery store is having a sale on chicken breasts you can stock up while they’re on sale and prepare chicken three or four days of the week for dinner. Using sauces and spices you can create a different meal every time so that your family won’t be complaining about eating chicken for dinner yet again.  

Some sauces do require exotic or rare ingredients that can be costly but most of time you can whip up some great, flavorful sauces with a minimum of ingredients.  One of the great benefits of cooking with sauces is that you can use whatever ingredients you already have on hand to create a unique sauce to dress up almost any meal.  Using sauces can be a cheap and creative way to vary your meals at home and get your favorite restaurant style food without having to pay restaurant prices. 

Learning to make great sauces at home is something that you will have to practice at first, and you might have to invest in some better quality cooking supplies and update the ingredients that you keep on hand in your kitchen, but if you take the time to learn some of the best restaurant style sauce making techniques and keep some basic ingredients on hand then you will be able to whip up a tasty gourmet dinner for a fraction of the price of a restaurant meal which will save you money and be a lot healthier for your and your family. 
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The History of Sauces
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Sauces have been documented as being used as far back as Roman times, and probably were used much earlier than that.  Sauces originally were a way for ancient people to disguise the taste of food that was old or might not have been terribly fresh and also to preserve food that was at risk of going bad.  Using sauces was also a way to create some variety in the ancient diet and to show off the wealth of the person serving the meal.  Since spices and flavorings were extremely expensive and had to be imported to most locations from vast distances a sauce full of exotic spices served on a meal would show the people eating the meal that the person serving the meal had a lot of money. 

Another reason that many cultures began using sauces is to tenderize toughened or preserved meat.  In the days before refrigeration many different cultures would salt or dry their meat once it was killed and cleaned as a way of preserving it.  Because the preservation process would dry the meat almost to a jerky like texture that was very dry and leathery sauces were used to add moisture and make the meat easier to eat as well to make it more flavorful and to disguise the taste.  

Almost every geographical area and culture has their own sauces that have become an integral part of that cooking of that region or nationality. Usually these sauces are made of ingredients that are easy to find within that area of the world. Some of the sauces are very simple and are made up of just a simple base and one or two flavorings like some of the fish sauces of Southeast Asia that are usually made of fermented fish and a few spices.  Some other sauces though can be very time consuming and complicated to make like some of the rich Indian curry sauces that can have 20 or more spices and ingredients in just one sauce. 

Even though almost every culture has some type of sauce that it claims as its own the French are the most renowned for making sauces.  French cooking is very focused on sauces and you can use the five most basic styles of French sauces to make sauces that compliment almost any type of food from salads to main courses to desserts.  

When you learn to make sauces you’re following in a great tradition that has been passed down from generation to generation. One of the most fun aspects of making sauces is that it’s so easy to put your own unique spin on a classic sauce.  How many unique sauces does your family have? Chances are good that you have more than you think.  How about that special gravy that your grandmother makes for Thanksgiving? Or the special glaze for the Christmas ham or “secret” family spaghetti sauce? The history of sauces can tell the story of your own family, and you can start your own traditions by creating your own unique sauces for your family. 
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