
It Ain't Sauce, It's Gravy: A Culinary
Exploration of the Southern Staple
In the realm of Southern cuisine, few dishes elicit as much passion and
debate as the humble gravy. While some may dismiss it as mere thickened
sauce, true Southerners know that gravy is a culinary masterpiece, an
essential companion to countless beloved dishes. Its rich flavor, smooth
texture, and versatility have earned it a cherished place in Southern
kitchens and dining tables.

A Historical Perspective

The origins of gravy can be traced back to ancient times, when cooks
realized that drippings from roasted meats could be thickened into a
flavorful condiment. In the American South, gravy developed its own
distinct character, influenced by the region's unique culinary traditions and
ingredients.

It Ain't Sauce, It's Gravy: Macaroni, Homestyle
Cheesesteaks, the Best Meatballs in the World, and
How Food Saved My Life: A Cookbook by Steve Martorano

4.5 out of 5
Language : English
File size : 17981 KB
Text-to-Speech : Enabled
Screen Reader : Supported
Enhanced typesetting : Enabled
Word Wise : Enabled
Print length : 280 pages

FREE

https://nicksucre.com/reading-an-ebook.html?pdf-file=
https://nicksucre.com/reading-an-ebook.html?pdf-file=%3D%3D
https://nicksucre.com/reading-an-ebook.html?pdf-file=


During the colonial era, settlers brought with them European cooking
techniques that emphasized sauces and stews. However, the scarcity of
certain ingredients in the South led to adaptations and innovations.
Cornmeal, readily available in the region, became a common thickener for
gravy, giving it a distinctive texture and flavor.

As Southern cuisine evolved, gravy became an indispensable part of
countless dishes, from fried chicken to biscuits and gravy. It played a
central role in celebratory feasts and everyday meals alike.

Varieties of Gravy

While all gravies share common characteristics, there are countless
regional variations and personal preferences that contribute to their
diversity. Some of the most popular types of gravy include:

* Pan Gravy: Made from drippings left in a pan after cooking meat. This
type of gravy is rich and flavorful, and can be prepared with various liquids
such as broth, water, or wine. * Biscuit Gravy: A Southern breakfast
staple, biscuit gravy is made with fried biscuits crumbled into a creamy
white sauce. It is often served with sausage, bacon, or other meat. * Cream
Gravy: A lighter, more delicate gravy made with a roux of butter and flour,
and thickened with cream or milk. It is commonly served with grilled or
roasted chicken. * Brown Gravy: A darker, richer gravy made with a darker
roux and often thickened with cornstarch. It is traditionally served with
roasted meats such as beef or pork. * Mushroom Gravy: A flavorful gravy
made with sautéed mushrooms added to a roux-based sauce. It can be
used as a topping for beef, poultry, or vegetables.

The Art of Making Gravy



Making a perfect gravy is not as daunting as it may seem. With a few
simple techniques and quality ingredients, you can create a delicious and
satisfying condiment that will elevate any meal.

* Choose the right ingredients: The quality of your ingredients will greatly
impact the flavor of your gravy. Use fresh, high-quality drippings, broth, and
other ingredients. * Make a good roux: A roux is the base of a gravy, and it
determines the thickness and texture. Equal parts of butter and flour are
cooked together until they reach the desired consistency. * Whisk
gradually: When adding liquid to the roux, whisk constantly to prevent
lumps from forming. Add the liquid in increments, allowing the gravy to
thicken gradually. * Season to taste: Gravy should be flavorful but not
overpowering. Season it with salt, pepper, and herbs to your preference. *
Let it simmer: Simmering the gravy for a longer period of time will deepen
its flavor and allow the ingredients to meld together.

Gravy as a Versatile Condiment

The versatility of gravy is one of its greatest assets. It can be used as:

* A topping for meat: Gravy is the perfect complement to grilled, roasted,
or fried meats. It adds moisture and richness, and enhances the natural
flavors of the meat. * An accompaniment for vegetables: Gravy can
transform simple roasted or steamed vegetables into a delicious and hearty
side dish. * A base for stews and soups: Gravy can be used as a base
for stews and soups, adding flavor and thickness to these dishes. * A
breakfast staple: Biscuit gravy is a beloved Southern breakfast dish,
served with biscuits, sausage, or bacon. * A holiday essential: Gravy is a
traditional accompaniment to many holiday dishes, such as roast turkey,
ham, and prime rib.



It Ain't Sauce, It's Gravy is not merely a culinary slogan, but a testament to
the deep cultural significance of this Southern staple. Gravy is a versatile,
flavorful, and essential component of countless dishes, cherished by
generations of Southerners. Whether you enjoy it as a topping for meat, a
side for vegetables, or the heart of a breakfast feast, gravy is a culinary
treasure that deserves a place of honor in kitchens and dining tables
across the land.
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## The Assassination Of Yitzhak Rabin And The Remaking Of Israel ## **
An Event That Reshaped a Nation's Destiny ** On an autumn evening in
1995, a single shot shattered...
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Death in Benin: Where Science Meets Voodoo
In the West African nation of Benin, death is not simply the end of life. It
is a complex and mysterious process that is believed to involve both the
physical and spiritual...
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