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Roux Web Quest				
Follow the directions below to learn all about roux.  
ASSIGNMENT 1: Watch this brief video and write down three things you learned.  https://www.nytimes.com/video/dining/100000003068266/cooking-techniques-making-a-roux.html 
1.
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ASSIGNMENT 2: Read this article and answer the questions that follow.  http://www.finecooking.com/article/how-to-make-and-use-a-roux 

1. What is the purpose of making a roux? 

2. What are the basic ingredients in a roux?



3. You would use a roux as the base for what type of food?



4. Which type of roux do you think would be appropriate for mac & cheese—white, blond, or dark—and why?



5. What problems can you predict might happen when making a roux, and how can you avoid them from occurring?


Assignment 3: Watch this video and answer the questions. 
http://www.foodnetwork.com/videos/how-to-make-a-roux-0154956 

1.  How long will it take to make a light roux?  _________________________
2. How long will it take for a pale brown roux? _________________________
3. How long will it take to make a dark roux?  _________________________

Assignment 4: Do a little Internet research of your own, and list three recipes that use a roux.
1.
2.
3.
Which one would you most like to eat, and why?   






image1.jpeg




