
2025/02/19 18:57 1/2 Tomato Gravy

cookbook - https://wiki.blessyourhe.art/

Tomato Gravy

Ingredients
1/2 cup (1 stick) unsalted butter
2 medium onions, finely chopped
2 sprigs thyme
2 tablespoons all-purpose flour
1 28-oz. can crushed tomatoes
1/3 cup thinly sliced scallions
3 tablespoons heavy cream
1/8 teaspoon (or more) cayenne pepper
Kosher salt, freshly ground pepper

Info
Prep: -
Cook: -
Serves: 5 cups
Source

  from 0 votes
      Rate 

Directions

Melt butter in a large saucepan over medium heat.1.
Add onions and thyme; cook, stirring often, until onions are soft and translucent, about 102.
minutes.
Add flour; stir constantly for 3 minutes.3.
Add tomatoes with juices; cook over medium heat, stirring occassionally, until thickened and4.
flavors meld, about 30 minutes. Discard thyme.
Stir in scallions, cream, and 1/8 tsp. cayenne.5.
Season to taste with salt, pepper, and more cayenne, if desired.6.

vegetarian, tomato, scallions, heavy cream, gravy

https://wiki.blessyourhe.art/lib/exe/detail.php?id=recipes%3Asauces%3Atomato_gravy&media=recipes:sauces:tomato_gravy:tomato-gravy-940.jpg
http://www.bonappetit.com/recipe/tomato-gravy
https://wiki.blessyourhe.art/doku.php?id=tag:vegetarian&do=showtag&tag=vegetarian
https://wiki.blessyourhe.art/doku.php?id=tag:tomato&do=showtag&tag=tomato
https://wiki.blessyourhe.art/doku.php?id=tag:scallions&do=showtag&tag=scallions
https://wiki.blessyourhe.art/doku.php?id=tag:heavy_cream&do=showtag&tag=heavy_cream
https://wiki.blessyourhe.art/doku.php?id=tag:gravy&do=showtag&tag=gravy


Last update: 2024/01/07 13:33 recipes:sauces:tomato_gravy https://wiki.blessyourhe.art/doku.php?id=recipes:sauces:tomato_gravy

https://wiki.blessyourhe.art/ Printed on 2025/02/19 18:57

From:
https://wiki.blessyourhe.art/ - cookbook

Permanent link:
https://wiki.blessyourhe.art/doku.php?id=recipes:sauces:tomato_gravy

Last update: 2024/01/07 13:33

https://wiki.blessyourhe.art/
https://wiki.blessyourhe.art/doku.php?id=recipes:sauces:tomato_gravy

	Tomato Gravy
	Ingredients
	Info
	Directions


