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What is Roux?
Roux is a fundamental thickening agent used in cooking, particularly in French,
Creole, and Cajun cuisines. It is a mixture of flour and fat cooked together to create
a paste, which then serves to thicken sauces, soups, and stews while adding flavor
and color.

History of Roux

• Origins: The use of roux can be traced back to medieval France. The word
"roux" itself means "red" or "brown" in French, indicating the color the
mixture can achieve when cooked for longer periods.

• Evolution: Roux was popularized in French cuisine through the writings of
chefs like Marie-Antoine Carême in the early 19th century and Auguste
Escoffier later on. Over time, its application spread to various other cuisines,
notably in the American South, where it became integral to dishes like gumbo
in Creole and Cajun cooking.

Culinary Uses
• Thickening Agent: Roux thickens liquids by absorbing them and then releasing

the starches in the flour when heated, creating a smooth, viscous consistency.

• Flavor Enhancement: The cooking process of roux adds a nutty, toasted flavor.
The longer you cook it, the darker and more flavorful it becomes.

B White Roux: Used for delicate dishes like béchamel sauce, cooked for
just a few minutes.

B Blond Roux: Used for velouté sauce, has a slightly longer cooking time
for a mild flavor.

B Brown Roux: For gravies or Cajun dishes, cooked until it's a rich brown
color, offering a deeper flavor.

B Dark Roux: Seen in Cajun and Creole dishes like gumbo, where it's
cooked until nearly black, providing significant flavor but less thickening
power due to the breakdown of starches.

Prepared and Published by Jim Fuhrmann | www.JimFuhrmann.com

https://www.jimfuhrmann.com/


Mastering The Art of Roux | Page 2 of 2

How To Make Roux
Here's a simple method to make roux:

 1 Choose Your Fat: Butter is traditional in French cuisine, while lard or vegetable
oil might be used in Cajun cooking. The choice impacts flavor.

 2 Proportions: Typically, you use equal parts by weight of flour and fat, though
recipes might vary slightly.

 3 Cooking Process:

• Melt the Fat: Over medium heat, melt or heat your fat in a saucepan or
skillet.

• Add Flour: Gradually whisk in the flour until you have a smooth paste. 

• Cook the Roux:

B For a white roux, cook for about 1-2 minutes, stirring constantly.

B For a blond roux, cook for 3-5 minutes until it's the color of straw.

B For brown roux, keep cooking for about 15-20 minutes or until it's
the color of peanut butter, stirring frequently to prevent burning.

B A dark roux can take 30 minutes or more, requiring constant
attention to avoid burning.

 4 Cooling: If not using immediately, roux can be cooled and stored in an airtight
container for later use.

 5 Incorporation: When you're ready to use it, you'll typically add cold or
room-temperature liquid to the roux off-heat to prevent lumps, then return
to heat to thicken.

Remember, the key to a good roux is patience and constant stirring to avoid burning,
which would impart a bitter taste.

Roux is not just a method; it's an art form that significantly influences the taste and
texture of many dishes across various culinary traditions.
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