
 

COLD SAUCES AND OTHER LARDER PRE-PREPARATIONS 
 

 
The variety of cold sauces is as wide as the hot sauces, which is virtually 

endless. These can be categorized under four groups- 
 

1. Those based on basic French Dressing  
 

2. Those based on mayonnaise  
 

3. Those based on boiled dressing  
 

4. Specialty sauces  
 
Many ingredients can be added to give a wide spectrum of derivatives. 
 

1. BASIC FRENCH DRESSING- This is the simplest of the three primary 

cold sauces. The basis of this sauce is vinegar, oil, sat and pepper. The 

mixture of these creates a very temporary emulsion. The proportion of oil 

to vinegar is normally 3 parts oil to one part vinegar.  
 

 However these proportions can change. One has to achieve a 
balance of oil and vinegar which will enhance the flavor of the 
salads and not overpower it. 


 The type of oil and vinegar used also will give specific variations 

to the dressing - Salad oil, olive oil, walnut oil, raspberry vinegar, 
balsamic vinegar. 


 Various herbs like basil, oregano can also be added to create 

different flavors. 


 The oil is used to enhance the mouth feel and vinegar to develop 

the taste and the flavors. 


 Flavor enhancers can be added such as- sugar, soya sauce, 

honey, fruit juices. 


 When we require a more stable emulsion, then additional emulsifiers 

can be added. This is called an emulsified French dressing. The 

whole eggs and dry mustard are the emulsifiers which are added. 


2. MAYONNAISE-  

 

 Is a stable emulsion sauce. 



 

 
 It is used as salad dressing and sandwich spreads 


 It is also commercially available and is more stable as 

additional emulsifiers such as lecithin are added. 


 Mayonnaise can be combined with numerous ingredients to give a 

number of derivatives. 


 Mayonnaise can also be made with different types of oils and 

flavored vinegars to give variations to its flavors. 
 
EGGLESS MAYIONNAISE 
 
S.no INGREDIENTS QTY 
1 Skimmed milk powder 3 tbsp 
2 Mustard powder ¼ tsp 
3 Pepper powder Pinch 
4 Lemon juice/ vinegar 1 tsp 
5 Oil 2 tbsp 

6 Salt To taste 
 

 
Procedure- 

1. In a bowl mix milk powder, mustard powder , pepper 
powder and salt  

2. add one tbsp of warm water and mix well  
3. Add oil drop by drop and keep whisking  
4. As the mixture thickens add the lemon juice.  
5. Keep on adding oil and keep on mixing.  

 
3. BOILED DRESSING –  

 

 It is an American innovation, has less fat and is not an emulsion. 


 It can be commercially purchased off the shelf. 


 It is also used as a salad dressing and as spreads. 


 Basic ingredients and the method of preparation is mentioned below- 
 
Flour Egg yolks beaten 
Sugar Milk 
Mustard powder Vinegar 
Salt Lemon juice 

White pepper Butter 



 

 
Procedure- 
 

1. Blend flour, sugar, mustard powder, salt and pepper  
2. Beat the egg yolks, and add the above dry ingredients and whisk till smooth   
3. Add milk and whisk well to blend.  
4. Slowly add vinegar and lime juice.  
5. Cook on a double boiler, on low heat, stirring till thick.  
6. Remove from heat and whisk in the butter and cool it  
7. It will thicken as it cools down.  

 
NOTE- It has far less fat, replaced with flour and milk 

This is a replacement for mayonnaise. 
 

 
4. SPECIALTY SAUCE-  

 

 Cocktail sauce 
 Tomato Ketchup 
 Worcestershire sauce 
 Lemon sauce 
 Tabasco sauce 
 Grated horseradish sauce 
 Cold English sauce 

1. Cumberland sauce – red currant jelly + port + shallots + 
lemon zest and cook. Add dry mustard and cayenne 
pepper. Served with pork and venison  

2. Cold Horseradish sauce- mustard powder + horseradish + 

sugar + salt + cream + vinegar + stabilizer- breadcrumbs.   
3. Mint sauce- mint puree + sugar + vinegar  
4. Oxford sauce- as for Cumberland sauce but orange zest 

is used instead of lemon zest.  
5. Mustard sauce- Dijon mustard + vet oil +wine vinegar+ 

fresh dill+ sugar+ salt+ milled pepper.  
6. Aioli- egg yolks+ garlic cloves+ Olive Oil + salt + white pepper.  

 

 Sour Cream dressing- Blend onion ,lemon juice , salt, sugar and cayenne 
in a bowl. Incorporate the mixture into the sour cream and whisk till thick. 

Addition of pureed vegetables or fruit can also be done to the sour cream 


 Yogurt Based dressing- Low fat or no fat yogurt + pureed fruit / 

vegetables , this can be quickly prepared. 


 Yogurt honey dressing – yogurt + honey + lemon juice + salt + poppy 

seeds + stiffly beaten egg whites. 



 

 
 
 
 
STORAGE AND HANDLING- 
 

 Commercial sauces can be stored like canned or bottled products. 

Once opened they should be refrigerated. 


 Should be stored in plastic and glass containers and not metal as the 

acids will react with the metals. 


 Ideal storage temperature is 34-40 degrees F. 


 Mayonnaise does not freeze well. It will break when thawed. 
 
 
 
 
THE COULIS 
 

 Coulis are sauces made from fruit and vegetables. 


 They have a long history but were almost forgotten or remained unused until now. 


 They were revived with the advent of the plated service and new world cuisine. 


 Sweet or sharp or a combination of the two. 


 They can be served as a dipping sauce, dressing for cold or hot fish 

dishes, meat dishes, mousses and salads. 


 Some are made sweeter by the addition of extra sugar and piped or ladled 

around sweets such as cakes, pancakes, gateau, cheese cakes or stewed fruit. 


 They give extra flavor and useful contrast for modern plated presentations. 


 Examples are asparagus coulis, apricot coulis, cucumber coulis, 

plum coulis, tomato coulis, 
 
 
 
 
 
 
 
 
COMPOUND BUTTER 



 

 
 Are very useful addition to the flavoring and presentation of the 

dishes particularly in the case of grilled fish and meats, where they 
take the place of sauce. 


 Parsley butter or beurre maitre d’hotel is the best known. 


 They can be made as savory flavors or few with the addition of sugar or 

honey to be served with pancakes. 


 Examples are dill butter, tarragon butter, mixed herb butter, anchovy butter, 

lemon butter, English mustard butter, French mustard butter, red wine butter. 
 
 
MARINADES 
 

 Marinades are used for flavoring and tenderizing the meats, fish and vegetables. 


 These also help in reviving the lost flavors of the frozen meat products. 


 Marinades for fish and shell fish- 



500ml white 
wine 250 ml oil 
Juice of 2 lemons 

Salt & pepper 

Parsley stalks 


 Marinades for poultry and veal- 


500 ml white wine 
250 ml oil 
Juice of 1 
lemon 2-3 tbsp 
honey Salt 
Milled pepper 

Cayenne pepper 

Paprika powder 


 Marinades for red meats and game 


500 ml oil 
I glass of port 2-
3 crushed garlic 
Salt 
Milled pepper 



 

Cayenne pepper 
 
 
 
 
 Brine for pickles or fish 


For 3 kg 
200 gems sea salt 
150 g caster sugar 
30 gems peppercorns- crushed 
2-3 bunches of dill stalks. 

 


