Contrast - Hierarchy - Alignment - Balance
Proximity - Repeftition - Simplicity Function



Repetition

Reusing of same design
throughout the design
process.

Not repetition of visual elements in a
pattern.
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" FIVE SAUCES/TO MASTER ».

gnore the intimidation factor. Sauces are not hard, and they're oh so worth it.

HEALTHY COOK CAN’T
afford to ignore the power
of a good sauce. Sauces
add richness to lean meats
and fish, coar pastas, add
7ing to pizzas, and generally turn
tasty meals into memorable ones,

Yet sauce making has a reputation
for being difficult, a culinary-school
skill that separates the home cook from
the pro,and notworth the time at horme.

Here is the good news: Most sauces
are just not that hard. Follow a few
simple steps—we’ll walk You through
them on the next few pages—and
success will be yours. With these five
fundamental sauces in your repertoire
(and a few variations and short-cuts
for when You really don't have time),
new horizons open up.
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