Rich Beef Gravy - Serves 8

Pour oven roast and pies

This gravy recipe may appear time consuming but it’s worth it and the more times
you make it, the easier it becomes. Make a large batch and providing your
ingredients are fresh, it’ll keep for a few days and the flavours will become intense
and rich.

Ingredients

750ml beef stock (stock cubes or powder
Gravy granules or corn flour to thicken

5 rashers smoked streaky bacon — chopped
1 tbls tomato puree

1 sprig fresh Thyme

1 Bay leaf (or 1 tsp dried herbs)

% tsp cracked black pepper

6 shallots or 1 large onion — chopped

2 garlic cloves — chopped

240g mushrooms — sliced (optional)

30g unsalted butter

1tbls Olive oil

1 carrot — roughly chopped

1 stick celery — roughly chopped
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Method

e Sweat garlic and shallots in half butter & olive oil — add bacon — sauté until
crispy

e Addtomato puree and cook out for 2 mins

e Add stock, carrot, celery and herbs. Simmer % hr

e Strain —don’t push down through the sieve — you’ll end up with a soup

e Thicken with gravy granules to add more flavour

To make into more of a sauce —add 1 large glass red wine with the stock
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