
 

Bread Sauce 
 

 
Method 
Place 1 pint of milk into an AGA sauce pot, add an onion studded with 6 cloves, warm 
on the simmer plate and infuse for an hour.  

 
Remove the onion and add 115g (4 oz.) fresh breadcrumbs (or 75g dried 
breadcrumbs), 55g (2 oz.) butter,  
½ tsp. nutmeg and 3 tbsp. single cream.  
 
Season well. 
 


