Jamie Oliver’s Make Ahead Gravy





WATCH NOW
ABOUT
SERIES & EPISODES

Jamie: "I reckon gravy has the power to transform, or even save, a meal. What I ...
Serves 6-8
Prep 25 mins
Cook 1 hr 55 mins


Cheap

INGREDIENTS


2 celery sticks, trimmed and roughly chopped



2 carrots, roughly sliced



2 onions, peeled and quartered



5 fresh bay leaves



5 fresh sage leaves



4 sprigs of fresh rosemary



2 star anise



2 rashers of smoked streaky bacon, the best quality you can afford



8 chicken wings



Olive oil



Sea salt and freshly ground black pepper



4 tbsp plain flour



Optional: 60ml sherry or port



2 heaped dessertspoons cranberry sauce, for finishing

Method
1. Preheat the oven to 200ºC/400ºF/gas 6. Put the veg, herbs and star anise into a sturdy bottomed
roasting tray. Scatter the bacon on top.
2. Break the chicken wings open then put them onto a board and bash the bones up with the end of a
rolling pin; this will release more of their flavour. Put them in the pan, drizzle with olive oil, sprinkle
over a few pinches of salt and pepper then toss everything together and put the tray in the oven to
cook for 1 hour, or until the meat is tender and falling off the bone.
3. Take the pan out of the oven, and put it on a hob over a low heat and use a potato masher to really
grind and mash everything up. Keep mashing, moving and scraping all the goodness from the bottom
of the pan as you go. Gradually mix in the flour to thicken the mixture. The longer you let everything
fry, the darker your gravy will be. When the flour is combined pour in 2 litres of hot water, turn the heat
up and bring to the boil for 10 minutes, till thickened, then turn down the heat and simmer for about 25
minutes, stirring occasionally. If you want to add 60ml sherry or port for flavour, do that now.
4. When it's reached the consistency you're looking for, check the seasoning then push it through a sieve
into a large bowl. Really push and mash everything through so you get as much flavour as possible.
Discard anything left behind. Once it has cooled down to room temperature put it into containers or
freezer bags and pop it in your freezer. You'll finish it off on Christmas Day.
5. To finish the gravy, take it out of the freezer when you're ready to cook your turkey. That way, it will
defrost as your turkey cooks. When the turkey is perfectly cooked, put a carving fork inside the cavity
and use that to pick the bird up and tilt it over the pan so all of the juices inside run out.
6. Spoon away as much of the fat as possible, then pour your pre-made gravy into the pan with the rest
of the turkey juices. Bring it to the boil over the hob and scrape all those flavourful bits and pieces from
the bottom of the pan. Have a taste then add the cranberry sauce. It won't taste sweet but it will add a
wicked background flavour.
7. Once your gravy is piping hot, strain it through a sieve and into a pan. Leave that on the lowest heat to
tick away until you're ready to serve. Skim away any fat that rises to the top and add any extra resting
juices from the turkey before serving.

Recipe from Jamie Magazine
For more information and to subscribe go tojamieoliver.com/magazine(opens in a new window)

More gravy recipes



Jamie's consistently good gravy recipe
Gordon Ramsay's apple and sherry gravy recipe




Home-made turkey gravy recipe
Pork gravy recipe

7 COMMENTS
Comments are currently unavailable.

1. ULRIKA33said on 02 January 2011 at 10:39
I am certainly no cook, but me and my son followed this prior to xmas day and finished it off on the day and
added juice of a gammon, beef and turkey and a touch of M
o

Report

2. SUE SEABROOKEsaid on 28 December 2010 at 03:07
Best ever Turkey Gravey I have ever put on the Table. Will use this recipe every year from now on. Thank
you.
o

Report

3. JOHN GRIFFITHSsaid on 25 December 2010 at 05:03
hmmmmm should have done this before now, running 1 hour late, but good gravy Mr Oliver, good gravy.
o

Report

4. SHELLYsaid on 24 December 2010 at 16:04
Have just made the gravy and it's delicious. This was my 1st attepmt at making homemade gravy and im quite
chuffed! Very easy to make. Thanks Jamie you're the man ;oD x
o

Report

5. KAYsaid on 24 December 2010 at 02:01
my 1st attempt at home-made gravy - and everyone wanted seconds! delicious!
o

Report

6. TOM HANNANsaid on 21 December 2010 at 14:35
Cheers Jamie, just what I was needing to destress my cooking efforts on Christmas Day
o

Report

7. GARY ANGELONIsaid on 21 December 2010 at 04:09
tried this abbsolutely fantastic thankyou

