
Chardonnay Gravy
 Gluten Free   Dairy Free   Very Healthy

SAUCE

Ingredients
2  carrots  cut into chunks 

0.8 cup celery  sliced 

2 cups chardonnay

1 quart chicken broth

0.5 cup cornstarch

2  onions  quartered () 

0.5 teaspoon pepper

16 lb roast turkey

READY IN

45 min.

SERVINGS

12

CALORIES

1335 kcal

HEALTH SCORE
65%

https://whatsheate.com


12 servings salt

16 pound giblets and neck from a turkey

Equipment
bowl

frying pan

sieve

roasting pan

Directions
Rinse giblets and neck (chill liver airtight to add later, or save for other uses).

Combine giblets, neck, onions, carrots, celery, and 1 cup broth in a 5- to 6-quart pan over

medium heat; cover. Bring to a boil, then simmer for 15 minutes. Turn heat to high and boil,

uncovered, stirring often as liquid evaporates. Then stir giblets and vegetables until browned

and sticking to pan, 12 to 15 minutes.

Add remaining 3 cups broth and pepper, stirring to scrape browned bits free. Cover pan.

Simmer gently until gizzard is tender when pierced, about 1 1/2 hours. If desired, add liver and

cook 10 more minutes.

Pour broth through a fine strainer into a bowl. Discard vegetables. Pull meat off neck; finely

chop neck meat and giblets. Measure broth and, if needed, add water to make 1 quart.

In the pan, smoothly blend cornstarch with 1/3 cup water.

Add broth and finely chopped giblets. Stir over high heat until boiling, about 5 minutes.

After turkey is done, skim and discard fat from pan juices.

Add Chardonnay to roasting pan and, over low heat, scrape browned bits free.

Add wine mixture to gravy and bring to a boil, stirring.

Add salt to taste.

Nutrition Facts

 PROTEIN 59.85%
  FAT 28.83%

  CARBS 11.32%

Properties



Glycemic Index:12.74, Glycemic Load:0.87, Inflammation Score:-9, Nutrition Score:51.063478065574%

Flavonoids
Apigenin: 0.18mg, Apigenin: 0.18mg, Apigenin: 0.18mg, Apigenin: 0.18mg Luteolin: 0.08mg, Luteolin: 0.08mg,

Luteolin: 0.08mg, Luteolin: 0.08mg Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg,

Isorhamnetin: 0.92mg Kaempferol: 0.16mg, Kaempferol: 0.16mg, Kaempferol: 0.16mg, Kaempferol: 0.16mg

Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 3.77mg, Quercetin: 3.77mg,

Quercetin: 3.77mg, Quercetin: 3.77mg

Nutrients (% of daily need)
Calories: 1334.7kcal (66.73%), Fat: 40.99g (63.06%), Saturated Fat: 11.23g (70.16%), Carbohydrates: 36.21g

(12.07%), Net Carbohydrates: 35.44g (12.89%), Sugar: 12.34g (13.71%), Cholesterol: 890.62mg (296.87%), Sodium:

9119.89mg (396.52%), Alcohol: 4.21g (100%), Alcohol %: 0.39% (100%), Protein: 191.46g (382.93%), Selenium:

173.61µg (248.01%), Phosphorus: 2392.23mg (239.22%), Vitamin B12: 10.66µg (177.67%), Zinc: 25.87mg (172.5%),

Vitamin B3: 30.14mg (150.69%), Copper: 2.4mg (120.1%), Vitamin B6: 2.26mg (113.1%), Vitamin B2: 1.34mg (79.01%),

Iron: 13.1mg (72.77%), Magnesium: 262.79mg (65.7%), Potassium: 2163.33mg (61.81%), Vitamin B5: 4.94mg

(49.36%), Vitamin A: 1989.25IU (39.78%), Manganese: 0.48mg (23.98%), Calcium: 229.06mg (22.91%), Vitamin B1:

0.34mg (22.9%), Vitamin D: 1.81µg (12.1%), Folate: 38.33µg (9.58%), Vitamin E: 0.85mg (5.64%), Vitamin K: 3.4µg

(3.24%), Fiber: 0.77g (3.07%), Vitamin C: 2.15mg (2.61%)


