Mushroom Gravy
Ingredients
2/3 Cup 	Nutritional Yeast
1 Tsp 	Garlic Powder
2 Tbs 	Corn Starch
2 Cups 	Mushroom stock using “Better Than Bouillon” product. Use a little more product than they say to increase the flavour. 
¼ Tsp 	Browning Liquid – it’s just caramel that’s so thick it’s like India ink.
[bookmark: _GoBack]some	Fresh ground black pepper  to taste
Option: 	chopped mushrooms

Directions
Mix the dry ingredients in a pot that holds 3+ cups. 
Make the stock in a measuring cup: put the stock goop in a measuring cup with about ½ cup of water and microwave it for 30+ seconds to make it hot enough to mix properly. Top up the cup with more water and add all the stock into the dry ingredients in the pot, mixing well with a whisk or fork.
Add the browning liquid. It doesn’t do much for the flavour, but the gravy looks a lot better.
Warm the mixture over a medium heat until it thickens, stirring constantly to keep it from catching. It’s ok to just scrape it up if it does catch. 
Add black pepper and some chopped mushrooms to amplify the flavour. Don’t add salt. There’s a lot of it in the stock mix.
Add a little more corn starch if you like your gravy thicker -  not directly, but with a tiny amount of water to carry it.
It’ll keep for a day, no problem. 

