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Rich Make-Ahead Turkey Gravy )

@ Dairy Free

READY IN SERVINGS

©

CALORIES

©

180 min. 417 kcal

Ingredients

2 carrots cutinto 4 pieces

2 stalks celery cutinto 4 pieces

4 cups chicken broth

0.3 teaspoon thyme leaves dried

1.5 cups cooking wine dry white

0.5 cup flour all-purpose

2 cloves garlic halved

6 servings salt and ground pepper black to taste
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|:| 2 small onions quartered

|:| 3 pounds turkey wings

|:| 4 cups water

Equipment
bowl

sauce pan
oven

whisk

pot

roasting pan
stove

colander
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Directions
|:| Preheat oven to 400 degrees F (200 degrees C).

|:| Place the turkey wings, onions, celery, carrots, and garlic into a roasting pan, and roast until

the turkey wings turn a deep golden brown color, about 1 hour and 15 minutes.
|:| Transfer the cooked wings and vegetables to a large pot.

|:| Place the roasting pan over 2 stove burners on medium-high heat, then pour the white wine
into the roasting pan. Scrape off and dissolve any browned flavor bits from the bottom of the
pan into the white wine; heat and scrape the roasting pan until the drippings and wine have

reduced to about 1/2 cup.

Pour the wine mixture into the saucepan with the turkey wings.
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Pour chicken broth and water into the pot, and season with thyme. Push the turkey wings
down into the liquid; bring the mixture to a boil, reduce heat to low, and simmer for 45

minutes. Skim off any foam that collects on top.

|:| Pour the broth mixture through a colander into a large bowl; pick meat from the wings, if
desired, to add to gravy, or discard the spent wings and vegetables. Allow the gravy base to
stand for several minutes for the fat to collect into a layer on top, and skim as much fat as

possible.



I:‘ Transfer the skimmed fat into a saucepan. There should be at least 1/2 cup of turkey fat; add
butter to make this amount if necessary.

I:‘ Whisk the flour into the turkey fat over medium heat until the flour mixture becomes smooth
and golden brown. Gradually whisk in the broth until the gravy comes to a boil and thickens.
Season to taste with salt and pepper. Allow the gravy to cool, then refrigerate or freeze.
Reheat almost to boiling to serve.

Nutrition Facts
I e

I prOTEIN 36.4% [ FAT 47.13% CARBS 16.47%

Properties
Glycemic Index:42.97, Glycemic Load:7.28, Inflammation Score:-10, Nutrition Score:18.065217230631%

Flavonoids

Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg Catechin: 0.46mg, Catechin: 0.46mg,
Catechin: 0.46mg, Catechin: 0.46mg Epicatechin: 0.33mg, Epicatechin: 0.33mg, Epicatechin: 0.33mg,
Epicatechin: 0.33mg Hesperetin: 0.24mg, Hesperetin: 0.24mg, Hesperetin: 0.24mg, Hesperetin: 0.24mg
Naringenin: 0.23mg, Naringenin: 0.23mg, Naringenin: 0.23mg, Naringenin: 0.23mg Apigenin: 0.38mg, Apigenin:
0.38mg, Apigenin: 0.38mg, Apigenin: 0.38mg Luteolin: 0.17mg, Luteolin: 0.17mg, Luteolin: 0.17mg, Luteolin: 0.17mg
Isorhamnetin: 117mg, Isorhamnetin: 1.17mg, Isorhamnetin: 1.17mg, Isorhamnetin: 1.17mg Kaempferol: 0.24mg,
Kaempferol: 0.24mg, Kaempferol: 0.24mg, Kaempferol: 0.24mg Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin:
0.04mg, Myricetin: 0.04mg Quercetin: 4.87mg, Quercetin: 4.87mg, Quercetin: 4.87mg, Quercetin: 4.87mg

Nutrients (% of daily need)

Calories: 417.26kcal (20.86%), Fat: 19.26g (29.63%), Saturated Fat: 5.05g (31.54%), Carbohydrates: 15.14g (5.05%),
Net Carbohydrates: 13.62g (4.95%), Sugar: 3.42g (3.8%), Cholesterol: 109.5mg (36.5%), Sodium: 701.75mg
(830.51%), Alcohol: 6.18g (100%), Alcohol %: 1.32% (100%), Protein: 33.46g (66.92%), Vitamin A: 3479.29IU (69.59%),
Selenium: 38.59ug (55.14%), Vitamin B3: 8.03mg (40.13%), Vitamin B6: 0.74mg (36.82%), Phosphorus: 297.89mg
(29.79%), Vitamin B2: 0.35mg (20.42%), Zinc: 2.73mg (18.21%), Manganese: 0.34mg (17.24%), Potassium: 586.1Img
(16.75%), Iron: 2.88mg (16.02%), Vitamin B1: 0.22mg (14.86%), Magnesium: 50.Img (12.52%), Folate: 43.56ug
(10.89%), Copper: 0.21mg (10.54%), Vitamin B5: 1.05mg (10.53%), Vitamin B12: 0.62ug (10.4%), Vitamin K: 7.85ug
(7.48%), Fiber: 1.52g (6.09%), Calcium: 59.68mg (5.97%), Vitamin C: 3.67mg (4.45%), Vitamin E: 0.25mg (1.66%)



