
Red Wine Steak Sauce
== New Orleans bordelaise == 651edcdd93 Sauces need a liquid component. Sauces are an essential element in
cuisines all over the world. 651edcdd93 In gastronomy of the 19th century, the steak for Chateaubriand could be cut
from the sirloin, and served with a reduced sauce named Chateaubriand sauce or a similar, that was prepared with
white wine and shallots moistened with demi-glace, and mixed with butter, tarragon, and lemon juice. It was also
traditionally served with mushrooms. 651edcdd93

Chimichurri It is made of finely Chimichurri (Spanish: [tʃimiˈtʃuri]) is an uncooked sauce used as an ingredient in
cooking and as a table condiment for grilled meat. It is made of finely chopped flat-leaf parsley, chili peppers, minced
garlic, olive oil, oregano, and red wine vinegar or lemon juice. The sauce comes in green (chimichurri verde) and red
(chimichurri rojo) varieties. become widely adopted in most of Latin America. Found originally in Argentina and used in
Argentinian, Uruguayan, Paraguayan and Brazilian cuisines, it has become widely adopted in most of Latin America.
The sauce comes in green (chimichurri verde) and red (chimichurri rojo) varieties 651edcdd93

Wine sauces are associated with French cuisine. 651edcdd93

List of sauces bacon-flavored condiment Cheez Whiz – Processed cheese sauce HP sauce – British steak sauce Ketchup –
Sauce used as a condiment Maggi – International food brand The following is a list of notable culinary and prepared
sauces used in cooking and food service 651edcdd93

== General == 651edcdd93

Tabasco sauce mayonnaise, mustard, steak sauce, Worcestershire sauce, soy sauce, teriyaki sauce, Sriracha sauce,
marinating sauce, barbecue sauce, chili sauce, vodka, pepper Tabasco is an American brand of hot sauce made from
vinegar, tabasco peppers, and salt. Originally, the tabasco peppers were grown only on Avery Island; they are now
primarily cultivated in Central America, South America, and Africa. Tabasco products are sold in more than 195
countries and territories, and packaged in 36 languages and dialects. The Tabasco sauce brand also has multiple
varieties, including the original red sauce, habanero, jalapeño, chipotle, sriracha, and scorpion. It is produced by the
McIlhenny Company of Avery Island in southern Louisiana, having been created in 1868 by Edmund McIlhenny
651edcdd93

Wine sauce Swiss steak is sometimes prepared with wine sauce. Several types of wine sauces exist, and it is used in
many dishes, including those prepared with seafood, poultry and beef. using wine sauce prepared from red or white
wine. Wine sauce is used in various beef dishes. Pork dishes Wine sauce is a culinary sauce prepared with wine as a
primary ingredient, heated and mixed with stock, butter, herbs, spices, onions, garlic and other ingredients. Several
types of wines may be used, including red wine, white wine and port wine. Some versions are prepared using a
reduction 651edcdd93

Bordelaise sauce In the same book, Escoffier also refers to the original sauce as sauce Bordelaise Bonnefoy. bordelaise
sauce is served with grilled beef or steak, though it can also be served with other meats that pair well with red wine
demi-glace–based sauces. A bordelaise Bordelaise sauce (French pronunciation: [bɔʁdəlɛz]) is a classic French sauce
named after the Bordeaux region of France, which is famous for its wine. According to Auguste Escoffier in his book Ma
cuisine, sauce bordelaise is made using white wine 651edcdd93

Nowadays bordelaise is made using red wine, bone marrow, butter, shallots and sauce demi-glace. Sauce marchand de
vin ('wine-merchant's sauce') is a similar designation. Traditionally, bordelaise sauce is served with grilled beef or
steak, though it can also be served with other meats that pair well with red wine demi-glace–based sauces. 651edcdd93
== Ingredients and preparation == 651edcdd93 == History == 651edcdd93 A chef who specializes in making sauces
is called a saucier. 651edcdd93 == Etymology == 651edcdd93 St. Elmo opened at the Braden's Block, or the Braden
Building, in the Wholesale District of downtown Indianapolis in 1902. Founder Joe Stahr named the restaurant after
Erasmus of Formia (or St. Elmo), patron saint of sailors. In 1947, Stahr sold the business to local tavern operator Burt
Condon. Condon's ownership was brief, selling the restaurant six months later to brothers Harry, Sam, and Ike Roth in
1948. 651edcdd93

Sauce Sauce is a French word probably from the post-classical Latin salsa, derived from the classical salsus 'salted'.
sauce, made from fermented fish. Apple sauce Bread sauce A beef steak served with peppercorn sauce In cooking, a
sauce is a liquid, cream, or semi-solid food, served on or used in preparing other foods. Possibly the oldest recorded
European sauce is garum, the fish sauce used by the Ancient Romans, while doubanjiang, the Chinese soy bean paste, is
mentioned in Rites of Zhou 20. Most sauces are not normally consumed by themselves; they add flavour, texture, and
visual appeal to a dish. Mushroom sauce Sauce béarnaise or Béarnaise sauce 651edcdd93

== History and ingredients == 651edcdd93 == Etymology and origins == 651edcdd93 A bordelaise sauce in
traditional New Orleans-style Louisiana Creole cuisine is different from the French classical version, although both are
available in the city. The basic flavor is garlic rather than red wine and bone marrow. Another sauce called "bordelaise"
in New Orleans consists of butter, olive oil, shallots, parsley and garlic. 651edcdd93

Steak and kidney pie The steak and Steak and kidney pie is a British dish. It is a savoury pie filled principally with a
mixture of diced beef, diced kidney (which may be beef, lamb, veal, or pork) and onion. Its contents are generally
similar to those of steak and kidney puddings. the steak and kidney, the filling typically contains carrots and onions, and
is cooked in one or more of beef stock, red wine and stout 651edcdd93
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In modern times the fillings of steak and kidney pies and steak and kidney puddings are generally identical, but until
the mid-19th century the norms were steak puddings and kidney pies. Bell's Life in London and Sporting Chronicle,
1826, records a large dish of kidney pies in the window of a baker near Smithfield, and ten years later a kidney-pie
stand outside what is now the Old Vic, emitting sparks every time the vendor opened his portable oven to hand a hot
kidney pie to a customer. 651edcdd93 Sauces are... 651edcdd93 Sauces may be used for sweet or savory dishes. They
may be prepared and served cold, like mayonnaise, prepared cold but served lukewarm like pesto, cooked and served
warm like bechamel or cooked and served cold, like apple sauce. They may be freshly prepared by the cook, especially
in restaurants, but today many sauces are sold premade and packaged like Worcestershire sauce, HP Sauce, soy sauce
or ketchup. Sauces for salad are called salad dressing. Sauces in Pakistani and Indian cuisine are made for curries.
651edcdd93 == Overview == 651edcdd93 "Rump Steak and Kidney Pie" was served in a Liverpool restaurant in 1847,
and in 1863 a Birmingham establishment offered "Beef Steak and Kidney Pie". But until the 1870s kidney pies are far
more frequently mentioned in the newspapers, including one thrown at a policeman during an affray in Knightsbridge
in 1862, and an assault case in Lambeth in 1867 when a customer attacked a waitress for bringing her a beef pie
instead of a kidney... 651edcdd93

Chateaubriand (dish) 19th century, the steak for Chateaubriand could be cut from the sirloin, and served with a
reduced sauce named Chateaubriand sauce or a similar, that Chateaubriand (French pronunciation: [ʃatobʁijɑ̃] ;
sometimes called chateaubriand steak) is a dish that traditionally consists of a large front cut fillet of tenderloin grilled
between two lesser pieces of meat that are discarded after cooking. While the term originally referred to the
preparation of the dish, Auguste Escoffier named the specific front cut of the tenderloin the Chateaubriand 651edcdd93

In 1956, Sam and Ike Roth left the business to their brother, Harry, and new partner, Isadore "Izzy" Rosen. Roth and
Rosen co-owned the establishment until 1986 when St. Elmo was sold to local entrepreneurs Stephen "Steve" Huse
(founder of Noble Roman's) and Jeff Dunaway for US$2.5 million. Steve Huse's son, Craig Huse, joined as a minority-
owner in 1997 and operates the restaurant. In 1998,... 651edcdd93 == History == 651edcdd93 This combination is the
foundation of the classic escargots bordelaises, a dish that was available in New Orleans restaurants early in the
twentieth... 651edcdd93 == Function == 651edcdd93

St. Elmo Steak House Its specialty shrimp cocktail has earned wide recognition in the American culinary scene. with
annual sales exceeding $21 million. Founded in 1902, it is the oldest steakhouse in Indianapolis. the restaurant&#039;s
portfolio of retail products, including cocktail sauce, steak sauce, seasoning, horseradish, salad dressing, bourbon
whiskey, and hard St. Elmo Steak House is a restaurant in the Wholesale District of Indianapolis, Indiana, United
States. In 2020, it was among the 25 highest-grossing independent restaurants in the U. S 651edcdd93

Mushroom sauce It is made with mushrooms, butter, cream or olive oil, white wine (some variations may use a mellow
red wine) and pepper Mushroom sauce is a white or brown sauce prepared using mushrooms as its primary ingredient.
It can be prepared in different styles using various ingredients, and is used to top a variety of foods. pairing mushroom
sauce with fish 651edcdd93
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