mccormick country gravy mix
instructions

MCCORMICK COUNTRY GRAVY MIX INSTRUCTIONS are essential for anyone looking to
create a delicious, homemade gravy that complements a variety of dishes. Whether you're
preparing a hearty breakfast alongside biscuits, or serving it over meatloaf or fried chicken,
McCormick’s Country Gravy Mix can elevate your meal with its rich and savory flavor. In
this guide, we will walk you through the instructions to prepare this delightful gravy, discuss
various serving suggestions, and explore some tips and tricks to make the most of your
mix.

Getting Started with McCormick Country Gravy
Mix

Before diving into the preparation instructions, it's important to gather your ingredients and
tools. Here's what you need to get started:

Ingredients

e 1 packet of McCormick Country Gravy Mix
e 2 cups of water or milk (for a creamier texture)

e Optional: Drippings from cooked meat (such as sausage, bacon, or chicken)

Tools Needed

¢ A medium-sized saucepan
e A whisk or wooden spoon
e A measuring cup

e A stove

Step-by-Step Instructions



Now that you have your ingredients and tools ready, let’s go through the step-by-step
instructions for making McCormick Country Gravy.

1. Prepare the Base

- In your medium-sized saucepan, combine the 2 cups of water or milk with the packet of
McCormick Country Gravy Mix. If you are using meat drippings, add them to the mixture for
an extra layer of flavor.

- Whisk the mixture thoroughly to ensure there are no lumps. This is crucial for achieving a
smooth gravy.

2. Cook the Gravy

- Place the saucepan over medium heat on your stove.

- Continuously stir the mixture as it heats up. This will help prevent the gravy from sticking
to the bottom of the pan and burning.

- Bring the mixture to a boil. Once it starts bubbling, reduce the heat to low.

3. Simmer and Thicken

- Let the gravy simmer for about 1-2 minutes. Continue stirring occasionally.
- As it simmers, you will notice the gravy thickening. If you prefer a thicker consistency,
allow it to simmer a little longer, stirring frequently.

4. Taste and Adjust

- After the gravy has thickened to your liking, taste it. You can adjust the seasoning by
adding salt and pepper if necessary. Keep in mind that the drippings you added earlier may
already contain salt.

5. Serve and Enjoy

- Once your gravy is ready, remove it from the heat and serve it immediately over your
favorite dishes, such as biscuits, mashed potatoes, or fried chicken.

Creative Serving Suggestions

McCormick Country Gravy Mix is versatile and can be paired with numerous dishes. Here
are some creative serving suggestions to inspire you:

1. Classic Biscuits and Gravy

- A beloved breakfast option, serve the gravy over warm, flaky biscuits for a comforting



start to your day.

2. Meatloaf Topping

- Instead of traditional ketchup or barbecue sauce, drizzle the gravy over slices of meatloaf
for a flavorful twist.

3. Chicken Fried Steak

- This Southern classic is enhanced with a generous pour of country gravy, making it a
crowd-pleaser.

4. Mashed Potatoes

- Pour the gravy over creamy mashed potatoes for a delightful side dish that complements
any meal.

5. Breakfast Bowl

- Create a hearty breakfast bowl with scrambled eggs, sautéed vegetables, and a ladle of
gravy on top.

Tips and Tricks for Perfect Gravy

To ensure that your McCormick Country Gravy Mix turns out perfectly every time, consider
these helpful tips:

1. Choose Your Liquid Wisely

- For a richer flavor, using milk instead of water can elevate the taste. If you're feeling
adventurous, try combining both for a balanced result.

2. Experiment with Flavors

- Feel free to add herbs and spices to the gravy while it cooks. A pinch of garlic powder,
onion powder, or even a dash of hot sauce can give your gravy a unique flavor.

3. Use Drippings for Extra Flavor

- If you have drippings from cooked meats, use them to enhance the gravy. Just be sure to
strain them first to avoid any large bits.



4. Keep It Warm

- If you need to keep the gravy warm for serving, reduce the heat to low and cover the
saucepan. This prevents it from thickening too much.

5. Store Leftovers Properly

- If you have leftover gravy, allow it to cool completely before transferring it to an airtight
container. It can be stored in the refrigerator for up to a week. Reheat gently on the stove
or in the microwave, adding a splash of water or milk if necessary.

Conclusion

In summary, McCormick Country Gravy Mix instructions provide a simple yet effective
way to create a delicious gravy that can enhance a multitude of dishes. With a few basic
ingredients and easy-to-follow steps, you can serve up a flavorful sauce that brings comfort
and satisfaction to your meals. Whether you’'re making a classic dish or experimenting with
new flavors, this gravy mix is a fantastic addition to your culinary repertoire. Enjoy your
cooking adventure, and don’t forget to savor the delicious results!

Frequently Asked Questions

What are the basic instructions for preparing
McCormick Country Gravy Mix?

To prepare McCormick Country Gravy Mix, start by combining 1/4 cup of the mix with 2
cups of water or milk in a saucepan. Stir the mixture well and bring it to a boil over medium
heat, whisking continuously until it thickens, which usually takes about 1-2 minutes.

Can | use alternative liquids instead of water or milk for
McCormick Country Gravy Mix?

Yes, you can use broth or stock instead of water or milk for a richer flavor. Just follow the
same ratio of 1/4 cup of gravy mix to 2 cups of your chosen liquid.

How can | enhance the flavor of McCormick Country
Gravy?

You can enhance the flavor by adding cooked sausage or bacon drippings to the mixture
while it's cooking. Additionally, incorporating seasonings like black pepper, garlic powder,
or onion powder can also boost the flavor.



Is McCormick Country Gravy Mix gluten-free?

McCormick Country Gravy Mix contains wheat flour, which means it is not gluten-free. Be
sure to check for gluten-free alternatives if you have dietary restrictions.

How can | store leftover McCormick Country Gravy?

Leftover McCormick Country Gravy can be stored in an airtight container in the refrigerator
for up to 3 days. To reheat, simply warm it on the stove over low heat, adding a little water
or milk to adjust the consistency as needed.

Can | make McCormick Country Gravy Mix using a
microwave?

Yes, you can prepare McCormick Country Gravy Mix in the microwave. Combine 1/4 cup of
gravy mix with 2 cups of water or milk in a microwave-safe bowl. Microwave on high for 2-3
minutes, stirring halfway through until the mixture thickens.
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