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Bechamel 
For 24 Layer Lasagna


Ingredients:
37	grams		Unsalted Butter
37	grams		“00” Flour
337	grams		Whole Milk, warmed
337	grams		Heavy Cream, warmed


Procedure:

1. In the bottom of a heavy pot over medium-high heat, melt the butter. Once melted and starting to bubble whisk in the flour. As you whisk the mixture over the heat, the butter and flour will combine into crumbles, then become a smooth paste, keep whisking. Then, add the warmed milk and cream.
2. Now, keep whisking until the liquids come to a boil. The mixture will start out thick and grow thicker. Remember that what is at the bottom of the saucepan will get thicker and you must whisk and whisk and whisk to prevent burning. Don’t walk away.
3. When liquids have come to a boil, turn the heat down to low. Simmer, stirring occasionally, until the sauce has reduced a bit and becomes velvety smooth.  Season with salt to your taste. 
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