Delicious Gravy Prepared Simply For All
Types Of Meals

Gravy is a delicious and versatile sauce that can be used to enhance a
variety of dishes. Whether you're serving it with roasted chicken, mashed
potatoes, or your favorite pasta dishes, a well-made gravy can take your
meal to the next level. But if you've never made gravy before, the thought
of ng so can be daunting. That's why we're here to help.
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In this article we'll provide you with easy-to-follow instructions on
how to prepare delicious gravy from scratch using simple techniques.
With helpful tips and tricks, you'll learn how to create flavorful gravies that
will impress your family and friends.

What is Gravy?
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Gravy is a sauce made from the juices of meat, vegetables, or other foods.
It is typically thickened with flour or cornstarch and can be seasoned with a
variety of herbs and spices. Gravy can be used to add flavor and moisture

to meat dishes, vegetables, and even pasta dishes.

Types of Gravy

There are many different types of gravy, each with its own unique flavor
and texture. Some of the most popular types of gravy include:

= Brown gravy: Brown gravy is made from the pan juices of roasted or
browned meat. It is typically thicker and richer than other types of
gravy and has a deep brown color.

=  White gravy: White gravy is made from a roux, which is a mixture of
flour and butter. It is typically thinner and lighter than brown gravy and
has a creamy white color.

= Pan gravy: Pan gravy is made from the pan juices of cooked meat or
vegetables. It is typically thinner and less flavorful than other types of
gravy, but it is a quick and easy way to add flavor to a dish.

= Mushroom gravy: Mushroom gravy is made from sautéed
mushrooms and a roux. It is typically creamy and flavorful, and it is a
great way to add a touch of elegance to a meal.

How to Make Gravy

Making gravy from scratch is actually quite easy. All you need is a few
simple ingredients and a little bit of time. Here are the basic steps on how
to make gravy:



1. Make a roux. A roux is a mixture of flour and butter that is used to
thicken gravy. To make a roux, melt some butter in a saucepan over
medium heat. Add the flour and whisk until the mixture is smooth and
bubbly. Cook the roux for 1-2 minutes, or until it is golden brown.

2. Add the liquid. Once the roux is cooked, slowly whisk in the liquid of
your choice. This could be water, broth, or even milk. Whisk until the
gravy is smooth and free of lumps.

3. Season the gravy. Once the gravy has thickened, season it to taste
with salt and pepper. You can also add other herbs and spices, such
as garlic, thyme, or rosemary.

4. Simmer the gravy. Bring the gravy to a simmer and cook for 5-10
minutes, or until it has reached the desired consistency. If the gravy is
too thick, add more liquid. If the gravy is too thin, add more roux.

Tips for Making Gravy

= Use a good quality stock or broth. The quality of your gravy will
depend on the quality of your stock or broth. Use a homemade stock
or broth if possible, or use a good quality store-bought stock or broth.

= Don't overcook the roux. Overcooking the roux will result in a bitter
gravy. Cook the roux for just 1-2 minutes, or until it is golden brown.

=  Whisk the gravy constantly. This will help to prevent lumps from
forming. If you do get lumps, use a whisk or a fork to break them up.

= Season the gravy to taste. Don't be afraid to experiment with different
herbs and spices to find the flavor that you like best.



= Let the gravy rest before serving. This will allow the flavors to
develop and will help the gravy to thicken.

Making delicious gravy from scratch is actually quite easy. With a few
simple ingredients and a little bit of time, you can create flavorful gravies
that will enhance any meal. So next time you're looking for a way to add
flavor and moisture to your dishes, give gravy a try. You won't be
disappointed.
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