white wine sauce

1 cup cream

3/4 cup white wine

1 tsp salt (might be too much)

2 tbs flour

parsley or some herb

good for starters,

saute shallots

add chopped garlic

add butter and flour, make roux

add wine  reduce a little

add cream

salt and pepper to taste

maybe a touch of acid, lemon juice or rice wine or white wine vinegar

could add spinach too.

