Poultry Gravy (do ahead, or for when you just want some)

Makes just over 1 litre - enough for 6 servings

Ingredients

2 T butter

2T oil

1 medium yellow onion, chopped or thinly sliced
2 sprigs each of thyme, sage, parsley, & savory

1 tsalt

1 t pepper

8 chicken wings (about 1 % Ibs, or same amount of other bone-in skin-on dark meat)
2 litres chicken stock

1 bay leaf

3 T butter

4T flour

Salt to taste (depends on stock’s seasoning)

Directions

Heat the butter and oil in a large, deep skillet or Dutch oven over medium heat.

Add in the onion, herbs, salt & pepper.

Sauté all for about 5-7 minutes, until onions have turned golden, and herbs are fragrant.
Add in the chicken wings upright, and cook for 10 minutes.

Turn the wings over, and continue cooking another 20 minutes.

While they’re cooking, bring the stock to a simmer.

Add the bay leaf to the chicken and pour the stock carefully over all.

Give the mixture a couple of stirs while bringing it all to a boil.

Reduce the heat to an active simmer, and cover. Continue simmering for 1 hour.

Strain the stock from the solid contents using a fine sieve, into a large bowl.

Remove the chicken from the solids. Reserve the chicken for another use. (Once the skin, bones,
and cartilage are removed there will be about 1% c of cooked chicken that can be added to soup, or a
pasta sauce. Store covered in the fridge for up to a week, or in the freezer for a couple of months.)
Wipe or scrape clean the same skillet that you cooked the chicken & stock in.

Add in the 3 T of butter, and heat over medium until foaming.

Add in the 4 T of flour, and stir constantly while the flour cooks, and starts to gently change
colour, and becomes a paste.

Add in all the stock, one ladle full at a time to the roux. Stir each addition until smooth and
gently bubbling. (Try not to use any fat that has risen to the top of the stock. You can use a turkey
baster to transfer the stock from the bottom of its bowl, there by avoiding using the fat. A fat removing
pitcher, where the spout starts from the base of the cup, can also be used. Alternately, you can chill the
stock until the next day when the fat is solid and can be removed. Reheat the stock to a simmer and
continue on with the recipe.)

Cook at an active simmer, uncovered, for 10 minutes.

Adjust the seasoning, and serve.

Do ahead even earlier: make the stock, and freeze for up to 6 months, thawing in the fridge
before using. Continue by heating the stock, and making the roux, following the recipe.
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