TECHNIQUE - CLASSICAL FRENCH - TECHNIQUE / SAUCE

Pan Sauce from Fond

The five-minute restaurant sauce that transforms any seared protein.

Fond + wine + stock + cold butter. Once this is instinct, you never serve
a naked steak again.

Protein Any seared protein (beef, lamb, duck, pork, fish)
Serves Serves 4 (150-200 ml finished sauce) Difficulty Intermediate

Active 5-7 min Total 5-7 min (happens while the protein rests)

THE STORY

The Highest ROl Technique in Cooking

This is the dividing line between home cooking and restaurant cooking. The same steak you
cook at home can taste fundamentally different — not because of better beef, not because of
better fire, but because of what happens in the pan after the steak comes out. Those browned

bits stuck to the bottom aren't residue. They're the sauce.

Fond — the French word for "base" or "foundation” — is concentrated Maillard flavor:
caramelized proteins, sugars, and fat welded to the hot metal. When you dissolve it into wine,
reduce, add stock, reduce again, and mount with cold butter, you've made a sauce that no
supermarket bottle can approach. Total time: five minutes. Total cost: a splash of wine and a

knob of butter. Total effect: every guest at your table stops mid-bite.

This recipe is not a one-off dish. It's a reflex. Once internalized, it happens every time you sear
anything. The pan never gets washed before the sauce is made. Pan sauce is what makes the

steak, the duck, the scallop feel complete.



AT A GLANCE

Specs

YIELD TECHNIQUE KEY TEMP DIFFICULTY

150-200 ml Deglaze + 0ff-heat for Intermediate

(serves 4) Reduce + Mount butter mount " 1 Jolole)

ACTIVE TIME MAKE - AHEAD EQUIPMENT PAIRED WITH

5-7 min No — happens a The pan you Any seared
la minute seared in protein

CRITICAL RULE ROI

Never wash the Highest in

pan cooking

UMAMI ADAPTATION

What Changed & Why

This is the Umami codification of the classical French technique. The adaptation focuses on
what matters for Pablo's kitchen: the universal method that works with any protein + any wine,
plus two Spanish bridges (sherry reduction, pimentén-butter mount) that align with the

Iberian-forward aesthetic. The @ tier adds demi-glace for restaurant-depth results in four

minutes.

CHANGE  ORIGINAL UMAMI VERSION WHY

TECH Stock simmered Demi-glace cube from Dinner-party timing demands
from scratch (30 freezer (30 sec) pre-made concentration
min)

SUB Burgundy or Rioja Reserva or Fino Match the wine to the cuisine,
Cabernet sherry for Spanish not just the color

proteins
ADD — Sherry vinegar to finish Bright acid lifts the heavy

(few drops) reduction



CHANGE ORIGINAL
ELEV Cold butter mount
TECH Discard bag juices
(sous vide)
INGREDIENTS

What You Need

@ Everyday

UMAMI VERSION

Cold compound butter
mount (pimentén,

miso-yuzu, black garlic)

Strain + use bag juices

as stock concentrate

WHY

Carries flavor layer beyond plain
butter — restaurant-signature

move

SV protein has no fond — the
bag juice IS the fond

The Sauce

- The hot pan you just seared in (do NOT wash — the fond IS the sauce)

- 1small shallot (or ¥ small onion), finely minced

- 100-150 ml wine (red for beef/lamb/duck, white for pork/fish/poultry)

- 200 ml stock (chicken, beef, or veal — boxed is fine if homemade isn't available)

- 30-50 g unsalted butter, cold, cut into cubes

- Salt to taste

- Pepper (fresh-cracked)

Optional Finish

- Few drops good vinegar (sherry, red wine, or lemon)

- 1tsp chopped fresh herbs (parsley, chives, thyme)

Substitution Notes

- No shallot? Use Y finely minced onion. Milder but workable.

- No wine? Use sherry vinegar (1 tbsp) + water (100 ml), or splash of brandy + water. Wine is

ideal; not having it isn't fatal.

- No good stock? Bouillon concentrate (1 tsp in hot water) is better than nothing. But this is the
biggest quality lever in the whole recipe — invest in good stock or make it.



r

‘ No Limits

The Sauce — Restaurant Tier

The hot pan (same — do NOT wash)

1 small shallot, fine brunoise (3 mm — cleaner sauce, faster break-down)

- 100-150 ml wine matched to cuisine: Rioja Reserva or Bordeaux for beef/lamb - Fino sherry

for Ibérico - Pedro Ximénez for duck (gastrique-adjacent) - white Burgundy for fish/pork

- 1-2 cubes demi-glace (~30 ml each, from freezer stash) OR 200 ml high-quality reduced

stock

- 30-50 g cold compound butter — pimentdn, miso-yuzu, Café de Paris, or black garlic

(Sauces & Condiments §10)

- Maldon flaky salt
- Tellicherry black pepper, fresh-cracked

- Sherry vinegar (Vinagre de Jerez Reserva) — 3-5 drops to finish

Pablo-Specific Stock Setup

- Demi-glace ice-cube stash — 3 L beef/veal stock reduced to ~500 ml, frozen in cube trays.

Each cube =1sauce for 2 servings. Make once per quarter, pay the 12 h reduction cost, coast
for months.

- Bag-juice reduction bank — every time Pablo runs sous vide, strain and save the bag juice.

Freeze. Use in place of demi-glace for SV protein pan sauces (it's literally the protein's
concentrated extract).

- Fish fumet — kept frozen for fish preparations where beef demi-glace would overpower. 1h

reduction from fish bones + aromatics.

EQUIPMENT

Your Kit

O

O O d

The pan you seared the protein in (stainless steel or cast iron — NOT non-stick; fond doesn't

form on non-stick)
Wooden spoon or silicone spatula (to scrape fond without damaging pan)
Chef's knife + cutting board (for shallot prep)

Small bowl (for cold butter cubes, pre-portioned)




O

Fine-mesh strainer (optional — for ultra-refined plated sauce)

MISE EN PLACE

Before You Start

O

O 00 0ago

Protein seared and RESTING on a warm plate (pan sauce happens during rest — timing is built

in)

Shallot finely minced, ready to drop

Wine measured in a small cup (don't free-pour — 100-150 ml is the sweet spot)
Stock (or demi-glace cube) measured and at hand

Butter cubed and held COLD — room-temp butter will break the emulsion

Salt / pepper / vinegar / herbs staged

Plates warming (low oven or warm water bath)

MAKE-AHEAD

Timeline

T-0 — Protein out
Remove protein to warm plate to rest. DO NOT wash pan. Fond is visible as dark brown stuck-on
bits.

T+0:00 — Pour off
Tilt pan. Pour off most of the rendered fat (leave ~1 tbsp). Keep ALL fond.

T+0:30 — Shallot

Return pan to medium heat. Add shallot. Sauté 60-90 sec until softened and golden. Don't burn.

T+1:30 — Deglaze
Add wine. Scrape aggressively with wooden spoon — the fond dissolves INTO the wine. Reduce
by half (~2 min).



T+3:30 — Stock

Add stock (or drop in demi-glace cube). Simmer and reduce to nappé — coats the back of a
spoon, about 2 min. Liquid goes from thin to clinging.

T+5:30 — Mount

OFF HEAT. Swirl in cold butter cubes one at a time, whisking or shaking the pan. Emulsion
develops — glossy sheen, clinging body.

T+6:30 — Finish + serve

Salt, pepper, 3—5 drops vinegar. Taste. Adjust. Spoon over rested protein immediately.



METH

oD

The Cook

) Build the Fond (During the Sear)

1. This is not a separate step. Fond builds automatically when you sear protein correctly on a
non-non-stick surface at high heat. Cast iron or stainless steel are ideal; carbon steel works.

Non-stick pans never develop fond — the PTFE coating prevents protein adhesion.

2. The sear must reach 140 °C+ on the pan surface for the Maillard reaction. Surface must be

dry (pat the protein!). Pan must be hot enough that a drop of water skitters and vanishes
instantly.

3. Do NOT move the protein during searing — adhesion is what builds fond. If it sticks at first then

releases on its own after 60—-90 sec, you've done it right.

4. When you remove the protein, the pan bottom should show distinct dark brown stuck-on bits.

That's the sauce. Don't lose it.

& WHY THIS WORKS

Fond is the solid-phase residue of the Maillard reaction: caramelized proteins, sugars, and fats
fused to the hot metal. It forms specifically because the protein surface is stuck to the pan during
the high-heat phase — pan movement prevents adhesion, therefore prevents fond. Non-stick
surfaces prevent adhesion by design, therefore cannot build fond. This is why serious pan sauces
require stainless, cast iron, or carbon steel. Reference: Food Science Core §4 (Maillard Reaction),
Stovetop & Pan §2 (Fond Development).



a Sauté the Aromatics

1. Pour off most of the rendered fat, leaving ~1 tbsp for sautéing. Keep all the fond.
2. Return pan to medium heat (not high — you're cooking shallot, not searing).

3. Add the minced shallot. Sauté 60—90 seconds, stirring gently, until softened and just
beginning to turn golden at the edges. Do not let them burn — burnt shallot is bitter and ruins

the sauce.

4. The fond is still adhered at this point. That's correct — it needs the liquid to dissolve.

& WHY THIS WORKS

Sautéing shallot in the remaining fat develops allium aromatics through gentle Maillard. The fat also
carries fat-soluble flavor compounds from the fond (myristin, carotenoids, terpenes) into the
sauce. 60—-90 sec is the sweet spot: long enough to soften and sweeten, short enough to avoid

bitterness from overcooked alliums.

e Deglaze — Where the Magic Happens

1. Add wine (100—150 m1). The pan will bubble vigorously — that's the liquid hitting the hot fond.

2. Immediately scrape the pan aggressively with a wooden spoon or silicone spatula. The fond
dissolves INTO the wine. You'll see the liquid turn from purple/gold to deep mahogany. This is

the sauce being born.

3. Reduce by half — ~2 minutes at medium-high heat. The wine's raw alcohol cooks off; its acid

and fruit concentrate; the volume drops visibly in the pan.

4. If any fond refuses to dissolve, keep scraping. It wants to. Don't leave any behind.

s WHY THIS WORKS

Deglazing works because water- and alcohol-soluble compounds in the fond (Maillard products,
caramelized sugars, gelatinized proteins) are dissolved by the wine's mixed polar-and-nonpolar
solvent profile. Wine is ~87% water + ~12% ethanol + acids + sugars + phenolic compounds — a
remarkably effective fond solvent. Reducing by half concentrates everything: the fond's flavor now
lives in half the volume, carrying roughly twice the flavor density. Acid from wine also balances the
sauce (fond alone is rich and meaty — wine brings structure).




° Add Stock, Reduce to Nappé

1. Add stock (200 ml) or drop in 1-2 demi-glace cubes (they dissolve in ~30 seconds at
simmer temperature).

2. Simmer at medium-high heat. Reduce by half to two-thirds — ~2 minutes, depending on the
sauce's starting gelatin content.

3. Watch for nappé consistency: when the sauce coats the back of a spoon and you can draw a
line through it with your finger that holds for 1-2 seconds. That line-holding is your tactile

signal.

4. Alternatively: watch the pan. Nappé sauce moves slowly when you tilt the pan — it's thickened
enough to cling to the metal, not run freely.

s WHY THIS WORKS

Stock provides the gelatin that gives the sauce body. When you reduce stock, you're
concentrating gelatin (and gluamate, and salts). Gelatin is what makes a reduced sauce feel like a
sauce — without it, reduced stock is just salty flavored water. Good stock is 1-2% gelatin by
weight; demi-glace is 4—6% because it's reduced further. At nappé, gelatin molecules form a loose
network that traps liquid and gives the sauce its characteristic glossy body. Reference: Food
Science Core §3 (Gelatin & Stock).

6 Mount with Cold Butter

1. REMOVE FROM HEAT. This is critical. Butter added to boiling liquid breaks into oil + whey, not
an emulsion.

2. Add cold butter cubes (one at a time). Swirl the pan in circles or whisk gently. Don't stir

aggressively — swirling is enough.

3. Each cube should melt into the sauce over ~10 seconds. The sauce becomes visibly glossier
and thicker. The color shifts from thin-brown to deep-brown with a sheen.

4. If the sauce cools too much and thickens before all butter is incorporated, return to VERY LOW
heat for 10 seconds at a time. Never reboil.

s WHY THIS WORKS

Mounting with butter (monter au beurre) is an emulsification: fat droplets suspended in water
phase, stabilized by milk proteins (casein) and dissolved gelatin. The critical window is 60-75 °C —
hot enough to melt the butterfat, cool enough that the milk proteins don't denature and the
emulsion stays intact. Above 85 °C, the emulsion breaks (the butterfat separates and pools on
top). Reference: Sauces & Condiments §3 (Emulsion Science).




e Season and Serve Immediately

1. Taste. Salt if needed. Pepper if needed.

2.Add 3-5 drops of good vinegar (sherry, red wine, or lemon) — this brightens the richness

and wakes up the whole sauce. It sounds small; it is not.
3. Optional:foldin 1 tsp fresh minced herbs (parsley, chives, thyme) off-heat.

4. Spoon over the rested protein. Serve immediately. Pan sauces lose their mounted emulsion
within ~5 minutes as the butter cools and separates.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE
Mince shallot, measure While protein Everything staged before protein comes
liquids sears out
Pour off fat 10 sec ~1 tbsp remains; fond intact
Sauté shallot 60-90 sec Softened, golden at edges, NOT brown
Deglaze + scrape 30 sec All fond dissolved into wine

) Liquid volume visibly halved, color
Reduce wine by half ~2 min

deepened

Add stock / demi-glace 10 sec Demi-glace cubes dissolve at simmer

Coats spoon back, line holds when drawn

Reduce to nappé ~2 min

through
Off heat, mount butter 45 sec Glossy sheen, cling-y body
Season + vinegar finish 30 sec Taste — should be bright, not flat

Pour over rested protein Immediately Serve within 2 min of mounting



TROUBLESHOOTING

Emergency Protocols

SAUCE WON'T THICKEN

Keep reducing. If stock was thin (no gelatin), add 1 more demi-glace cube, or whisk in 1tsp
cornstarch slurry (1tsp cornstarch + 1tbsp cold water) at simmer. Or mount with extra butter

(+20 g) — the emulsion thickens perceptually even if gelatin content is low.

BUTTER MOUNT BROKE (SAUCE IS OILY, SEPARATED)

Remove from heat immediately. Whisk in 1 tsp cold water or ice cube — the thermal shock re-
emulsifies. If still broken: pour the broken sauce into a cold bowl slowly while whisking in 1 tbsp
room-temp cream. Cream has more casein and rescues broken emulsions.

FOND WON'T COME LOOSE FROM PAN

Your heat is too high — liquid evaporates before it can dissolve the fond. Reduce to medium.
Add 2 tbsp water, scrape aggressively, let soak 15 seconds, then scrape again. If still stuck, the
fond may be burnt (past mahogany to black) — start a clean sauce from stock + wine +

aromatics.

£ SAUCE TASTES HARSH OR BITTER

Either shallots burned or fond was burnt pre-deglaze. Add a pinch of sugar (% tsp) to round.
Add 1tsp cream off-heat. If the bitterness persists, the fond was past the point of no return —
next time, lower sear temp slightly or remove protein earlier.

£ NOT ENOUGH SAUCE FOR THE TABLE

Don't thin with water (dilutes flavor). Instead: strain into a saucepan, add another demi-glace
cube + splash of stock, bring to simmer, remount with more butter. You've effectively made a
second half-batch and combined. Or accept it: restaurants serve 30-50 ml per plate — home
cooks often over-estimate.

NO FOND — I USED SOUS VIDE OR POACHED PROTEIN

Sous vide has no fond (pan never touched the protein). But the bag juices ARE the fond — strain
and use in place of stock. For poached: use the poaching liquid as part of the stock (reduce
first). Pan sauce without fond requires substituting the concentrated-protein-essence
component somewhere.




DEEP DIVES

Technique Notes

) Fond Formation — The Maillard Sub-Discipline

FOOD SCIENCE - UNIVERSAL

Fond forms in the 60—-90 seconds when seared protein is stuck to hot metal and the Maillard
reaction is at its peak. Three requirements: (1) pan surface that adheres — stainless steel, cast
iron, or carbon steel; NOT non-stick. (2) Pan temperature above 140 °C (ideally 180-200 °C).
(3) Protein surface dry. If any of these fail, fond fails to form. The stuck-on bits are NOT burnt
residue — they are concentrated flavor in solid phase, waiting to be dissolved. Reference:
Food Science Core §4 (Maillard); Stovetop & Pan §2 (Fond Development).

) Nappé — The Body Signall
SAUCE TECHNIQUE - UNIVERSAL
"Nappé" (French: "to coat") describes the exact viscosity point where a sauce coats the back
of a spoon without running off. Test: dip a spoon into the sauce, lift, draw a horizontal line
across the back with your finger. If the line holds for 1-2 seconds before closing, you've hit
nappé. If it closes instantly, keep reducing. If the line holds indefinitely, you've over-reduced
(too thick — thin with stock). Every pan sauce, gravy, jus, and velouté passes through nappé
on its way to the plate. Learn to recognize it by sight, and you'll stop measuring reduction

times forever.

) Butter Mount Emulsion Chemistry
FOOD SCIENCE - EMULSION STABILITY - UNIVERSAL

Mounting butter (monter au beurre) requires the temperature window of 60-75 °C. Butter is
80% fat + 16% water + 4% milk proteins (casein) + trace lactose. When cold butter hits a warm
liquid: the butterfat melts gradually, the water content dilutes into the sauce, the casein
surfactants migrate to the oil-water interface. The result is an oil-in-water emulsion stabilized
by casein and dissolved gelatin. If the liquid boils, casein denatures aggressively and the
emulsion breaks. If the liquid is below 55 °C, the butterfat doesn't melt evenly and the
emulsion is partial. Off-heat but still hot (~70 °C) is the sweet spot. Reference: Sauces &

Condiments §3 (Emulsion Science).



@ No Limits: Demi-Glace Ice-Cube Bank
DINNER PARTY - PANTRY INFRASTRUCTURE - EXTENDS UNIVERSAL STOCK

Every dinner party depends on stock. Making fresh stock for each cook is impossible — 12-
hour reduction requires a quiet morning. Solution: make demi-glace in quarterly batches.
Roast 5 Ibs beef or veal bones at 220 °C for 45 min. Transfer to stockpot with mirepoix +
tomato paste + herbs + 4 L water. Simmer 8-12 hours. Strain, reduce by half, strain again,
reduce until syrupy (3—4 hours total active reduction). Pour into ice cube trays. Freeze. Each
cube = sauce for 2 servings. Per year: 2 kg bones = ~24 cubes — ~12 dinner-party pan sauces.
One reduction day, a quarter's worth of restaurant-quality sauces. Reference: Sauces &
Condiments §6 (Demi-Glace).

@ No Limits: Compound Butter Mount
FINISH - FLAVOR LAYER - SUBSTITUTES PLAIN BUTTER

Instead of mounting with plain butter, mount with cold compound butter — butter pre-
blended with aromatic, umami, or acidic elements. The emulsion science is identical (casein
stabilizes), but the compound butter carries its flavor layer directly into the sauce. Options
(all in Sauces & Condiments §10): pimentén butter for Spanish proteins, miso-yuzu butter for
fusion/fish, Café de Paris for French steakhouse, black garlic butter for kamado-finished
proteins, sobrasada-honey butter for pork. Each coin of compound butter = plain butter +
built-in seasoning. The sauce becomes a signature without additional work. Infrastructure:
keep 2—-3 compound butter logs in the freezer at all times (3-month shelf life frozen). Slice

coins as needed.

@ No Limits: Wine-Cuisine Matching

WINE - SAUCE ARCHITECTURE - REFINES UNIVERSAL WINE SELECTION

The default red-for-beef / white-for-fish rule works but misses opportunity. Higher-precision
match: select the deglazing wine to match the cuisine’s wine tradition, not just the protein’'s
color. For Spanish proteins (lbérico secreto, rabo de toro, Spanish-style pork): Rioja Reserva
or Tempranillo. For French classics (duck magret, boeuf bourguignon): Burgundy Pinot Noir or
Bordeaux. For Italian (osso buco, saltimbocca): Barolo or Chianti Classico. For fortified spec
(gastrigue-adjacent, duck, game): Pedro Ximénez sherry or aged Madeira. The deglazing wine
concentrates by half; its character defines the sauce. A generic red-and-done approach

loses the cultural coherence of the plate.



@ No Limits: Sherry Vinegar Finish

ACID - BRIGHTNESS - REFINES UNIVERSAL VINEGAR DROP

The Universal technique ends with 3—5 drops of "good vinegar." The @ tier specifies Vinagre
de Jerez Reserva DO (aged 2+ years in solera). Sherry vinegar has a deeper, nuttier, more
complex acid profile than red wine or white wine vinegar. Its oxidative aging (shared with
sherry wine) gives it layered flavors that lift the heaviness of a reduced pan sauce. For beef
and lamb pan sauces especially, sherry vinegar is the superior finish. Pablo has this in pantry
v — use it. Higher tier: Gran Reserva (10+ years) — use by the drop, like balsamic, on foie gras

or blue cheese pan sauces.

PAIRING

What to Drink

* Wine — Everyday

Same wine used to deglaze (drink what you cook with)

Simplest pairing rule in cooking. If you deglazed with Rioja Crianza, serve the remaining bottle
with the plate. The sauce and the drink share DNA.

® Wine — No Limits
One level up from the deglazing wine (Reserva — Gran Reserva; Crianza — Reserva)

The sauce concentrates the deglazing wine's character. Serving a higher-tier version of the
same wine makes the plate and glass resonate: same fruit, same structure, but the drinking
bottle has more length and complexity to match the reduced sauce’s intensity.

< Alternative
Manzanilla or Amontillado sherry (with Spanish proteins)
When the pan sauce is built on sherry or Spanish wine, serve sherry alongside. The cultural

pairing is automatic. Manzanilla for lighter proteins, Amontillado for heavier. Chilled, in a white-
wine glass, in small pours between bites.



CONTEXT

Menu Ideas

Core Technique

This isn't a course — it's the finishing step for every main course. Every protein recipe at
UMAMI-3 through UMAMI-7 should cross-reference this pan sauce technique as the go-to
finishing sauce when no other sauce is specified.

Dinner Party Integration

Make pan sauce WHILE protein rests. Timing is built into the main course — no extra course
time. The only dinner-party consideration is having the mise (minced shallot, measured wine,
stock, cold butter) staged before the protein comes out of the pan.

Pablo-Specific Applications

Pan-seared Ibérico secreto — pan sauce with Rioja + demi-glace + pimentén butter. SV duck
magret = pan sauce with bag-juice reduction + sherry + black garlic butter. Pan-seared
branzino = white-wine + fumet + plain butter + lemon. Reverse-seared wagyu tomahawk —

pan sauce with Bordeaux + bag-juice/demi-glace + Café de Paris butter.

YOUR NOTES

Cook Log

Session Notes
Date: - Serves: __ - Rating: __ / 5

Use this space to record what you changed, what worked, and what youd do differently next
time. Your future self will thank you.

L‘J UMAMI Stop following recipes. Start understanding food.



