BROWN GRAVY
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BROWN IN SKILLET:


                            ½ C. WHOLE WHEAT FLOUR 

                                         (OPTION: ADD 3 T. OLIVE OIL)
ADD TO SKILLET: 


                      2 C. WATER (OR SOY MILK)


                      ADD CHICKEN STYLE SEASONING TO YOUR TASTE.

HEAT, STIRRING CONSTANTLY, UNTIL THICK.

(USING A PANCAKE TURNER FOR STIRRING MAKES IT EASY TO KEEP THE LUMPS OUT). (IF GRAVY LUMPS, BLEND IN BLENDER UNTIL SMOOTH).
