Margarine, trans-fat free

*Fresh onions, diced

Flour, whole-wheat

Onion powder

Black or white pepper,

ground

P

Our smooth and flavorful Brown Gravy recipe is made from a
combination of whole-wheat flour, beef broth, and spices.

Melt margarine in a farge stock pot. Heat uncovered
over medium—high heat for 1-2 minutes or until
margarine begins to smoke.

Add onions. Cook uncovered over medium—high heat
for 10—15 minutes until onions are a dark, caramel
color. Stir occasionally. Reduce heat to medium.

Add flour, onion powder, and pepper. Heat uncovered
over medium heat for 1-2 minutes until flour begins to
brown, stirring constantly.
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Variation 1
(turkey gravy):

Variation 2
(cream gravy):
Low-fat (1%) mitk

14gtl1cup

2 qt 2 cups

Variation 1 (Turkey Gravy):

For step 1, heat margarine for 30 seconds to 1 minute
uncovered over medium~high heat in a large stock pot.
For step 2, add onions. Cook uncovered over
medium~—high heat for 5-8 minutes until onions are a
light, caramel color.

For step 3, proceed with recipe directions.

For step 4, replace beef broth, low-sodium with turkey
broth, low-sodium.

Proceed with recipe directions for remaining steps.

OR

Variation 2 (Cream Gravy):

For step 1, as soon as margarine melts, add onions.
For step 2, allow onions to sweat for 12 minutes.
Do not allow any browning.

For step 3, heat ingredients for 30 seconds to avoid
browning.

For step 4, replace broth with half of the milk.

After heating, add remaining milk.

Stir well, and proceed to step 5.

For step 6, simmer for 1-2 minutes. Proceed with
recipe directions.
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