
Enjoy the Magic of Gravy with Simple Gravy
Recipes
Gravy is a delicious and versatile sauce that can be used to enhance the
flavor of any dish. It's easy to make and can be customized to your taste.
This article provides simple gravy recipes that will help you enjoy the magic
of gravy.
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What is Gravy?

Gravy is a sauce made from the juices of cooked meat, poultry, or fish. It is
thickened with flour or cornstarch and can be flavored with herbs, spices,
and other ingredients. Gravy can be used to top meat, poultry, fish,
vegetables, and potatoes.

How to Make Gravy

Making gravy is easy. Here are the basic steps:

FREE

https://bookmark.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InlVdDBLNTBcL2drNnN1d1NyTCtNZWh4M2l6dXIzdm9CRHRuSHNtMGFjR2x3aGNtU2ZkdFg4ajV1dVV5RzJCK25CQU1mZ0p1R0l6V3BGMTl2V0dHd2poZk9cL2ZyUHcyV2FaMFFrbW1kSnZFREkwanJjSWkraXJHWlhZdXFabHhjTEhBMTQxNDVvREcxY0RZajVUZjFaREhvUmJBSVFHdkJMcUtLMGRQRFZpejNlaE5LTVBGY0FRVm1WQ2Nza1dITUw3cTlOK2NIYmdscmgyemM4cnp2cmZrdz09IiwiaXYiOiI5OWQzY2UxNDA3ODk3NDU5NGU5OTljNGE1ZTExZjA4YiIsInMiOiIyNDEyNDMxMGZkNjIyZjU3In0%3D
https://bookmark.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6ImVzMEFvMVYzOWFoQ3RqNmJlUDJcLzQrVWxIY091c09lZVZJcDIzV0hkV3hOVnZvNzlMUE04Q1NSNGhkVG5iUkZFdFwvZWp5Uk5rM0FDc1ljUVRKVWl2cGVyM1IzdEtiVUJYXC82aHJBaVwvZmJ0ZHRMSHVWSkpIN08zTDdjdmpyR2E2QmVLQlg1QThXNHcxNzN5bnVobm52Yzd2OUN6a1VBUDIxc0hVXC9ZZCtlODBHXC8zdFJ3OWQ2bFhodVIrSlNUd29DZmM3eTRBWDNsSnRJeVdWV0VMNm5kZEE9PSIsIml2IjoiMDhlYmZlZjMxYjA4ZmU1ZTYyMzdiYzM4YzBjMzMzOTIiLCJzIjoiYjY5OWE0N2I0ODY5NWM0YiJ9
https://bookmark.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IjN5SVhFQ3JoZzhld1wvVDM2R3QwY3lIaXpYSmFnZmU0cURUMnBGbzZnMlk2bTRJRzhHaWpLak44NUJQZ2J5VnpadVwvbHI2T3RvVHJMNjdSTmt4emFHQnk1T3k2N0V2eFVmcVlCMkRoQkZJQnpzNGpnZ3U2WTJKaU9TcGViSXpoOG4xclYxRHZwbVAzNTlPZSsxNW1FdTdXd3MyT0lobTE5K1NcL2V0WVFDXC9VS3kyNjdjb3F4T3ZzNkJEZFlZVUVzVGxTSzRPNzRMclNQM3VpWEorNkNmbkp3PT0iLCJpdiI6IjQ5MjA1MjBmNDIwODdmNGY2Njc4MDdkOTAxOGYzYTYzIiwicyI6ImQ4NmEzMDE0ZWQ0MzFhNjkifQ%3D%3D


1. Start with a flavorful liquid. This could be the juices from cooked meat,
poultry, or fish, or it could be a combination of water and stock or broth.

2. Add flour or cornstarch to the liquid and whisk until smooth. The
amount of flour or cornstarch you add will depend on how thick you
want the gravy to be.

3. Cook the gravy over medium heat, stirring constantly, until it thickens.
This will usually take about 5 minutes.

4. Season the gravy to taste with herbs, spices, and other ingredients.
Some common seasonings for gravy include salt, pepper, garlic
powder, onion powder, and thyme.

Simple Gravy Recipes

Here are a few simple gravy recipes that you can try:

Beef Gravy

1/2 cup all-purpose flour

1/4 cup cold water

3 cups beef broth

1/2 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1. In a small bowl, whisk together the flour and water until smooth.



2. In a large saucepan, bring the beef broth to a boil. Add the flour
mixture and cook over medium heat, stirring constantly, until the gravy
thickens. This will usually take about 5 minutes.

3. Season the gravy to taste with salt and pepper. Serve immediately.

Chicken Gravy

1/2 cup all-purpose flour

1/4 cup cold water

3 cups chicken broth

1/2 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1. In a small bowl, whisk together the flour and water until smooth.

2. In a large saucepan, bring the chicken broth to a boil. Add the flour
mixture and cook over medium heat, stirring constantly, until the gravy
thickens. This will usually take about 5 minutes.

3. Season the gravy to taste with salt and pepper. Serve immediately.

Turkey Gravy

1/2 cup all-purpose flour

1/4 cup cold water

3 cups turkey broth

1/2 teaspoon salt



1/4 teaspoon black pepper

Instructions:

1. In a small bowl, whisk together the flour and water until smooth.

2. In a large saucepan, bring the turkey broth to a boil. Add the flour
mixture and cook over medium heat, stirring constantly, until the gravy
thickens. This will usually take about 5 minutes.

3. Season the gravy to taste with salt and pepper. Serve immediately.

Versatile Gravy

1/2 cup all-purpose flour

1/4 cup cold water

3 cups any type of broth or stock

1/2 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1. In a small bowl, whisk together the flour and water until smooth.

2. In a large saucepan, bring the broth or stock to a boil. Add the flour
mixture and cook over medium heat, stirring constantly, until the gravy
thickens. This will usually take about 5 minutes.

3. Season the gravy to taste with salt and pepper. Serve immediately.

Tips for Making Gravy



Use a flavorful liquid. The better the liquid, the better the gravy will be.
If you're using water, add some stock or broth to give it more flavor.

Whisk the flour and water together until smooth. This will help prevent
lumps from forming in the gravy.

Cook the gravy over medium heat and stir constantly. This will help
prevent the gravy from burning and sticking to the pan.

Season the gravy to taste. Don't be afraid to experiment with different
herbs and spices until you find the perfect combination for your taste.

Gravy is a delicious and versatile sauce that can be used to enhance the
flavor of any dish. It's easy to make and can be customized to your taste.
With the simple gravy recipes provided in this article, you can enjoy the
magic of gravy in no time.
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