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Onion Gravy
3 September 2024

T O T A L  T I M E

30 min

P R E P

30 min

S E R V E S

4

P E R  S E R V I N G

$0.28

C A L O R I E S

84 kcal

Enjoy a savory and rich sauce that elevates your meal to the next level with this easy-to-make

Onion Gravy recipe! In just 30 minutes, you can create a flavorful gravy that pairs perfectly with

your favorite dishes. With only 84 calories per serving, this sauce is not only delicious but also

guilt-f...

Ingredients

¼ teaspoon black pepper 1 cup canned beef broth

1½ tablespoons all-purpose flour 1 medium onion, thinly sliced

1 tablespoon unsalted butter 1 tablespoon vegetable oil

1¼ cups water 1 tablespoon Worcestershire sauce

E Q U I P M E N T   Frying pan

Method

1 Cook onion in oil and butter in a 12-inch heavy skillet over moderately high heat, stirring frequently, until
onion is softened and browned, about 15 minutes.

2 Add flour and cook, stirring, 1 minute. Stir in water, broth, Worcestershire sauce, and pepper and
simmer, stirring and scraping up brown bits, until gravy is slightly thickened, 8 to 10 minutes. Season
with salt and additional Worcestershire sauce if desired.
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Nutrition per serving

84
K C A L

1 g
P R O T E I N

6 g
F A T

6 g
C A R B S

Saturated Fat 2.4 g · 15% of daily needs

Fibre 0.6 g · 2% of daily needs

Sugar 1.6 g · 2% of daily needs

Sodium 284 mg · 12% of daily needs

Cholesterol 7.5 mg · 3% of daily needs

Vitamin C 2.6 mg · 3% of daily needs

Adapted from Epicurious. Find this recipe, ratings and more ideas at whatsheate.com/onion-gravy-5917
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