
Gluten Free Gravy  

 

Ingredients: 

1. 2 cups broth (either beef, chicken, or vegetable - depending on what you are cooking!) 

2. 2 tablespoons dairy-free butter 

3. 4 tablespoons gluten-free flour 

4. 1 tablespoons Worcestershire sauce 

5. 1 teaspoon pepper  

6. 1 teaspoon salt + more to taste 

 

Directions: 

1. Melt butter in a saucepan over medium heat 

2. Add flour and whisk until it forms a golden-brown paste 

3. Slowly, 1/2 cup at a time, add broth 

4. Once all the broth has been added, add salt, pepper, and Worcestershire sauce 

5. Whisk for 2 minutes 

6. Remove from heat and serve 


