RED WINE VEGAN GRAVY
1 
teaspoon olive oil

2 
medium onions , chopped

1 
medium carrot , chopped

1 
stick celery , chopped

1 
clove garlic chopped , chopped

½
teaspoon salt

¼
teaspoon pepper

2 
tablespoons all purpose flour , or cornstarch or arrowroot for a gluten-free option

1 
cup red wine

2 
cups broth / stock (I used Pacific Organic Mushroom Broth but veggie broth/stock is fine too)

2 
teaspoons sugar

2 
tablespoons Tamari (you can sub soy sauce) (see recipe note)

Optional - A few sprigs of fresh herbs (stalks are fine - thyme and sage are good, and a bay leaf 
if you have one)

Optional - 2 tablespoons cranberry sauce (see recipe note)

Warm the olive oil in a pan over a medium heat.

Add the onion. carrot, celery and herbs and sauté slowly, stirring often, for about 10 minutes until golden brown and caramelized.

Add the garlic and cook for another 5 minutes.

Turn down the heat to low, add the flour and stir very well. It will be clumpy and weird looking but thats fine. Cook the flour for about one minute.

Remove from the heat and very gradually add the red wine a few tablespoons at a time, stirring very well in between to work out any lumps (don't worry too about them as you will be straining it later anyway).

Once all the red wine has been added, pour in the broth/stock, salt, pepper,sugar and Tamari and cranberry sauce if you are using them.

Turn the heat back up to medium and bring to a gentle simmer.

Stir constantly until thickened (about 10 minutes).

Strain through a sieve, mashing all the veggies and herbs down with a spoon to get maximum flavour from them.

Serve right away or cool and warm just before serving. It can also be stored in a sealed container in the fridge or freezer until needed.

Notes: Tamari adds a little more depth to the gravy but isn't essential. It still tastes good without it so don't buy it especially for this. If you have it use it, if you don't then don't worry about it.

The gravy is great without the herbs & cranberry sauce but if it is Christmas or Thanksgiving and you have some lying around then add them for an extra pop of flavour and to make it even more special.

Gravy can make or break a dish. There is nothing worse than bad gravy and nothing better than good gravy. This Red Wine Vegan Gravy is extra tasty, rich and flavoursome.

Slow cooked onions, carrots and celery add sweet vegetable flavour, red wine adds depth and fresh herbs add an extra layer of deliciousness. It is a regular feature on the menu here and I always end up drowning my meals in it. It is fantastic served with vegan roast, Wellingtons, Mushroom Lentil Loaf with Cranberries, veggie sausages, piles of creamy mashed potatoes and pies. In fact I am having it with a pie on Christmas day.

Portobello Pot Roast is being made as a pie filling and will be served with roast potatoes,Crispy Yorkshire Puddings, a variety of different sides and lashings of this fabulous Red Wine Vegan Gravy!

Extra tasty, rich & flavoursome red wine vegan gravy, infused with onion & fresh herb flavour and perfect for serving with your holiday feast!

Prep Time: 5 minutes Cook Time: 25 minutes Total time: 30 minutes
Serves: 3 cups 



Calories: 48kcal 
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