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THE ORLAHOMA HOMESTEADER

REDISCOVERING THE SIMPLE JOYS OF HOMESTEADING

Homemade Brown Gravy Mix

Prep Time: 2 Minutes

Yields: About 15 oz of mix (15 cups of gravy)

Ingredients for Mix:

- 1 1/2 Cups All Purpose Flour
- 1/3 Cup Beef Bouillon Powder
- 1 Teaspoon Black Pepper

Directions for Mix:

- In a small bowl, combine all ingredients and mix well.

- Store in an airtight container in the pantry for up to 6 months.

To Make 1 Cup of Gravy:

- 2 Tablespoons Brown Gravy Mix
- 2 Tablespoons Bultter (or drippings)
- 1 Cup Warm Water

Gravy Directions:

- In a saucepan over medium heat, melt the butter completely.

- Add the gravy mix and stir constantly to soak up all the fat.

- Continue stirring for 1 minute to develop flavor.

- Slowly add one-third of the warm water and stir until it starts to thicken.

- Gradually add the remaining water, stirring until the mixture coats the back of a spoon.

- Use immediately or store in the fridge up to 4 days, or freeze up to 3 months.

Tips:

- Gravy color depends on fat used--lighter with butter, darker with drippings.



- No dyes added, so color will be natural.

- Freeze dry mix up to 1 year if sealed and kept moisture-free.



