BLANQUETTE

Meaning: Blanquette is a French dish consisting of meat, typically veal or chicken,

cooked slowly in a white sauce, often enriched with cream and served with

vegetables.
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The chef prepared a traditional blanquette of veal, simmered slowly to enhance its flavors.
For dinner, we enjoyed a delightful blanquette made with tender chicken and a creamy sauce.

She learned how to make blanquette during her culinary training in France.

. The blanquette served at the restaurant was garnished with fresh herbs and vegetables.
. After hours of cooking, the blanquette was finally ready to be served to the guests.
. His grandmother's blanquette recipe had been passed down through generations.

. They paired the blanquette with a light white wine to complement the dish.

The rich aroma of the blanquette filled the kitchen, making everyone's mouth water.

A classic French blanquette is often accompanied by rice or crusty bread.

10. | was pleasantly surprised by how easy it was to prepare a homemade blanquette.
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