



KB’s Beef Gravy


(“not an exact science” -Marg)





Remove fat from Meat Drippings.





Stir together into a paste:


	-about ¼ C Flour


	-about ¼ C (fat-free) Meat Drippings





Stir in “some”


	-Water reserved from cooking veggies


	-Beef Broth





Stir in “a little”


	-Red Wine


	-Worcestershire Sauce


	-Gravy Master





(You can also add sliced Mushrooms to “cook” in the gravy.)





(Note: You can use this basic recipe for Chicken or Turkey Gravy, but substitute Chicken Broth for the Beef Broth, and don’t add the Red Wine or Worcestershire.)
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