ONION GRAVY

|ng red ients: t= teaspoon T=Tablespoon C=cup m=minutes v

2 T margarine/olive oil 2 Cvegetable broth

1 C white onion, minced Va t sage

Va C white flour Va tthyme

Method:

+In a medium saucepan, over medium heat, gently + Add flour and mix into a paste.

begin to melt margarine/ heat oil. + Add vegetable broth & spices and mix well,

« Finely chop the onion and add to saucepan. Saute dissolving flour paste.

for a few minutes until onions are translucent. « With a whisk, stir constantly over medium heat,

until gravy reaches desired thickness.

Notes:

Brought to you by Vegan Porn - www.veganporn.com « www.eazyvegan.com © Vegan Porn 2006



