
KICK IT UP A NOTCH 

PORK 

CHICKEN 

TURKEY 

BEEF + VEAL 

SIMPLE 

MADEIRA 

Reduce 750 ml bottle of red wine
by 90% (reduced to

approximately 3 oz.) and add to
prepared gravy. 

Reduce 750 ml bottle of dry white
wine by 90% (reduced to

approximately 3 oz.) and add to
prepared gravy. 

WHITE WINE 

GREEN
PEPPERCORN 

Add 1 tbsp.crushed green
peppercorns and 1/3 cup red
currant jelly to wine mixture. 

Add 1 cup sautéed shallots
and 1 tbsp. freshly ground
pepper to wine mixture. 

SOUTHWESTERN
CHICKEN 

Add 1 cup sliced, sautéed
mushrooms and 2 tbsp.

chopped garlic to bordelaise
mixture. 

ROSEMARY
PEPPERCORN 

COUNTRY SAGE 

 Add ¼ cup chipotle peppers
(canned, puréed) and ¼ cup
lime juice to southwestern

chicken mixture. 

CONTINUE ADDING LISTED INGREDIENTS TO CREATE A MORE SOPHISTICATED SAUCE 
MORE COMPLEX 

Add 1 tbsp. chopped fresh
herbs and ½ cup heavy cream

to mushroom mixture. 

Add ½ cup apple juiceand½
cup heavy cream to rosemary

peppercorn mixture. 

CREAMY
ENCHILADA 

SAVORY
CRANBERRY 

Add 1 tbsp. fresh chopped
sage to green peppercorn

mixture. 

GRAVY BASE 
WHITE WINE 

Add ½ cup green chilies
(canned, diced), 1 tbsp. fresh

chopped cilantro, ½ tsp cumin,
and ¼ tsp black pepper to wine

mixture. 

CHIPOTLE CHICKEN 

Add ½ cup heavy cream to
chipotle chicken mixture. 

RED WINE BORDELAISE MUSHROOM CHAMPIGNON 

Reduce 750 ml bottle of Madeira
by 90% (reduced to

approximately 3 oz.) and add to
prepared gravy. 

Add 1 tbsp. crushed green
peppercorns and 1/3 cup red
currant jelly to wine mixture. 

Add 1 tbsp. fresh chopped
rosemary to green

peppercorn mixture. 

CREAMY APPLE 

Reduce 750 ml bottle of white
wine by 90% (reduced to

approximately 3 oz.) and add to
prepared gravy. 

GREEN
PEPPERCORN 

Add ½  cup cranberry juice to
country sage mixture. 

Prepare your chosen flavored gravy
base according to package

instructions. Use 64 oz. of the
prepared gravy and additional
ingredients to create multiple

upscale sauces and extraordinary
menu items. 

START HERE

FLAVORED GRAVY SAUCES 101


