
 
 
Cream Sauce & Gravy 
 

Spoon it over cooked vegetables and meats or create an easy casserole.  
Make a batch – your sauce can be frozen in small containers for quick use later. 
 

Tips: 
• Flour must be cooked fully in the butter to remove the taste of starch. If Gluten Free 

look for recipes with cornstarch as the thickener.  
• Milk or broth should be hot when adding (do not burn the milk, just warm it fully) 
• Onion, garlic and/or mushrooms at beginning can be skipped 
• Nutmeg, yellow mustard or mustard powder, herbs, and many other flavors can be 

added towards the end of a cream sauce for variety. Add a bit and taste. 
• Also notice that you can mix the two types of sauces by adding a little broth and a little 

warmed cream or milk as well.  
 

Cream Sauce 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
Gravy 
A butter and flour roux with broth added will make a good, simple sauce, especially if the broth 
is homemade.  All other ingredients here are optional.  
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