
Ingredients

Directions

Notes and Ideas

I like No-Chicken-style broth in this and usually use either Imagine No-Chicken or Edward &
Sons Not-Chick’n Bouillon.

I like to use poultry seasoning because its combination of herbs tastes like Thanksgiving to me. But
feel free to use whatever seasonings you like. Thyme, sage, rosemary, onion powder, and garlic
powder in various combinations will give you a similar flavor, and you can increase the flavor by
adding any of them along with the poultry seasoning.

Add nutritional yeast. I often add a tablespoon or two to increase the richness and the flavor of the
gravy.

Make this fancy by sautéing onions, mushrooms, and garlic (or any combination of the three) before
adding the other ingredients.

Add smoked salt for a “bacon gravy” flavor.

Use more non-dairy milk for a creamier gravy. (In these photos I used 2 cups broth to 1/4 cup cashew
milk. You can use up to half non-dairy milk.)

For extra flavor, add a little vegetable bouillon in addition to the broth.

2 ¼ cups   Vegetable Broth (or combination of broth
and non-dairy milk)
¼ cup   Brown Rice Flour

1-2 tsp.   Poultry Seasoning or Your Choice of
Seasonings (see notes)
½ tsp.   Ground Black Pepper
to taste   Tamari or Salt

Servings 6
 
Prep 1 min

 
Cook 15 min

Combine all ingredients in a medium-sized saucepan. Cook, stirring, over medium-high heat until gravy
boils and thickens. Check seasonings and add more as needed. Reduce heat and simmer, stirring often,
for about 5 minutes. If it’s too thick, add additional broth or non-dairy milk to thin.
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911 Vegan Gravy

http://amzn.to/1jkgHDN
http://amzn.to/1NdqiZ9
http://amzn.to/1NdnoUm
http://amzn.to/1Ndnnjh

