macphie demi-glace sauce

key facts:

A rich concentrated brown stock, reduced to form a deep meaty flavoured glaze |
Ready-to-use so you can prepare dishes in minutes ngj - Glaee
Versatile, can be used as a pour over sauce or as a base to create your own rich ” i
gravies, stews, pie fillings & soups

A foundation for classic brown sauces such as Madeira, Diane, Mushroom, Onion &
Bordelaise

Highly stable - won't split, lump or curdle when heated, bain-marie & micro-wave
stable

Out-performs scratch recipes, delivering consistent, reliable results every time

here’s how easy it is to use:

stir fries

serving suggestions

No added MSG, artificial flavours, preservatives or hydrogenated fats
Meets FSA 2010 Salt Reduction targets

Store at room temperature (20°C) until opened

Once opened, refrigerate and use within 7 days

Microwave, bain-marie and freeze-thaw stable

Available in 12 x 1 litre packs

www .macphie.com



macphie demi-glace sauce
recipe ideas

Minestrone Soup
Ingredient s:

1 litre Macphie Demi-Glace Sauce
1.5 litres vegetable stock
300g Broccoli Florets

2 Onions

2 Tomatoes

2 Carrots

1 Garlic Clove

200g Pasta

1 tbsp Oil

Seasoning

Shepherd’ s Pie
Ingredient s:

1 onion

1 carrot

Butter

450g minced lamb

1 tbsp tomato purée

1 tbsp flour

150ml chicken or lamb stock
200ml Macphie Demi-Glace Sauce
1 bay leaf

1 sprig of thyme

Seasoning

1 tbsp Worcester sauce
Mashed potato

Steamed vegetables

Orient al Beef

Ingredient s:

1kg steak

1 medium onion

1 sliced red pepper

250g mushrooms

1 litre Macphie Demi-Glace Sauce
Seasoning

Boiled rice

1 spring onion

Chilli Con Carne

Ingredient s:

1 litre Macphie Demi-Glace Sauce
1kg minced beef

2 x 400g cans chopped tomatoes
4509 red kidney beans - drained
200g onion - chopped

2009 green pepper - diced

60g chilli power

609 tomato puree

2 cloves of garlic - crushed

Method:

Wash and chop the vegetables.

Heat the oil in a pan and sauté the onion and garlic
until soft. Add the carrots and cook for a further 4-5
minutes.

Add all of the vegetables and pasta to the vegetable
stock and Macphie Demi-Glace Sauce.

Season to taste, cover and simmer for 20 minutes.
Reheat and serve with Parmesan Cheese.

Method:

Cook chopped onion and diced carrot in butter until
soft. Stir in minced lamb and cook for 5-10 minutes.
Add tomato pureé and flour and cook for a further
5 minutes.

Add chicken or lamb stock, Macphie Demi-Glace
Sauce, bay leaf and sprig of thyme, bring to the
boil and simmer for 30 minutes.

Season and add Worcester sauce and pour into a
suitable oven proof dish.

Top with mashed potato and bake at 190°C (380°F)
for 30 minutes until golden brown.

Serve with steamed vegetables.

Method:

Slice onion, red pepper and mushrooms.

Place in a pan and stir fry for 4 minutes.

Cut steak into strips, add these to the pan and fry for
4 minutes.

Add Macphie Demi-Glace Sauce and cook through
until hot.

Season to taste.

Serve with boiled rice and a finely sliced spring onion
over the top.

Method:

Lightly fry onions and garlic in a pan in a little oil.
Add the minced beed and cook until brown.

Stir in tomatoes, tomato purée, chilli powder and
Macphie Demi-Glace Sauce.

Simmer gently for 40 minutes, stirring occasionally.
Add kidney beans and green peppers.

Cook for a further 10 minutes.

Serve with rice, baked potatoes or taco shells with a
dollop of sour cream.

Macphie offers an extensive range of Savoury Sauces, Sweet Sauces, Desserts, Fruit Coulis & Toppings to
suit your every need. Our passion for food comes through in every product.
Log on www.macphie.com for more details and a wealth of inspirational recipe ideas.



