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Good gravy: You can make this well hefore the big day

By Susan Selasky

Detroit Free Press

Cooks are harried on
Thanksgiving, so any dish
they can make days in ad-
vance is highly welcome.

Consider turkey gravy, for
example. Sure, you can make
it the traditional way from
the turkey pan drippings. It’s
great if you want to do that
and have the time.

But sometimes making
gravy can be a pain. What
you're hoping for is glossy,
smooth gravy, but what
you end up with is a greasy,
lumpy mess.

We've resolved to always

recipe involves de-fatting the
strained broth by putting it
in the freezer. On Thanksgiv-
ing Day, you can also add pan
drippings from your cooked
turkey to enhance the gravy.

MAKE-AHEAD
TURKEY GRAVY

Makes: About 8 cups / Prepara-
tion time: 10 minutes /Total
time: 3 hours (not all active
time)

Make this gravy up to 3
days in advance. It can also
be frozen. The consistency is
almost like gelatin, but will

1 cup water

8 cups less-sodium, fat-free
chicken broth, divided

1 large chopped carrot

"2 teaspoon dried
thyme, optional

% cup all-purpose flour

1 to 2 tablespoons
unsalted butter

"2 teaspoon freshly
ground pepper

Preheat the oven to 400
degrees.

Place the turkey wings in a
roasting pan; scatter onions
on top. Roast 1% hours or until
wings are golden brown.

Put wings and onionsin a

Simmer, uncovered, 172
hours.

Remove the wings and cool.
Once cool, remove and discard
skin; reserve meat for another
use. Strain broth into fat sepa-
rator or into a bowl. Let sit 10-
15 minutes until fat rises to the
top. Pour de-fatted broth into
a saucepan.You also can put
the bowl in the freezer.The fat
will rise to the top and become
solid. What's left underneath
will be jelled, which is what
you want.

Whisk flour into remain-
ing 2 cups broth until well
blended and smooth. Bring
broth in saucepan to a gentle
boil. Whisk in flour mixture
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set before a version of myself
that vanished long ago. Food
and its memory can erase
time. Paying attention is the
most basic form of magic.

A few Novembers ago, my
family spent Thanksgiving
at my sister’s cramped New
York City apartment. Once
the hoopla was over and just
she and I were left craving
quieter and simpler meals, I
remembered our mother’s tur-
key soup. Neither of us had
eaten it in years and our mom
had passed away the winter
before, so we worked from rec-
ollection. We put the carcass
in a pot to simmer for the day
and we strolled the Union

their molecular components
into the water—invisible
nutrients in a form our bodies
can readily absorb. And when
we drink broth, its nourish-
ment passes easily through
that cellular realm, nudging
warmly against our spirits,
soothing, it seems, our most
unfathomable depths.

Eating our mother’s soup far

away from any place she ever
made it, we both experienced
the true allure of broth made
with care, of brodo—it brought
us back, it pulled her forward.
Marveling at its simplicity, we
both vowed to start making

our own broth all year long. It's

s0 easy, and it’s so much more

180-degree oven. Forget about
it for a day. For two. Make

it conform to your schedule.
When you're ready for it to
be done, pull out the large
bits with a slotted spoon and
strain the small bits through
a towel-lined colander. Cool it
in the refrigerator and skim
the solidified fat off the top
(save that to cook with, or
discard). Spoon it into jars for
the freezer so you don’t have
to use it all at once.

Broth made from bones
should be thick when cold,
like sloshy Jell-o that thins to
silky liquid when heated. Add
it to sauces, to sautéed veg-
etables, cook beans in it, pour

From left, Leah Baum, Rebecca and Rebecca'’s dad.
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But that was followed by
such a happiness for Rebecca to
have finally found me.

I responded to her email and
sent my phone number. A long,
exceedingly pleasant, phone
conversation followed, the first
of many:

I'm a bit ashamed I don’t
remember Rebecca’s mom.
Those were my hedonistic
years between a divorce and
my giving up drinking three
decades ago. But even though
I feel badly about those years
I can’t regret them because it
led to this wonderful young
woman who seems so strong,
smart and driven.

Besides, as one of my
favorite sayings goes, “I have
given up all hope of having a

better past.”

Rebecca offered to pay for a
DNA test to prove I was the
one. | said there was no need.
One look at her and just a
few minutes on the phone
convinced me. Besides, the
other DNA didn’t lie.

Last July, just before her
birthday, Rebecca and Evan
came for a visit. My daughter
Brandi, her husband and two
young boys came, too.

We went to Catherine
Creek State Park and a
barbecue on my deck. The big
event was a “welcome-to-the-
family” picnic in the backyard
of my niece, Joni.

My sisters and brother
were there. So were an
assortment of some of my
many other relatives who
live around here. It was a big
success.

Submitted photo

Rebecca was a little over-
whelmed but was gamely
cheerful throughout, even
when some of my more
inquisitive relatives peppered
her with questions.

After dinner in a Mexican
restaurant, Rebecca and
Evan left for Florida. But
Rebecca and I text every few
days and talk on the phone
regularly. She really is quite
a young woman. We hope to
go to Florida for a visit in the
next year or so.

As I said, I felt so much joy
for Rebecca for finding her
dad and, hopefully, finding
that he’s not such a bad guy
after all.

But now I find that, while
I'm happy for her, 'm just as
happy for me.

See what I mean? Special.

DINNER SERVED UNTIL 9PM
LounGe OPEN TO 10PM

Prime Rib every Satturday
541-742-6246
SEE OUR MENU ON FACEBOOK

COMFORTABLE LODGING

IN THE REMODELED HOTEL
Featuring Rooms with Shared Bath

541-742-6245
\146 MAIN, HALFWAY/

up to 1 month.Thaw and re-
heat.You can add fat-skimmed

drippings from a freshly
roasted turkey.

APPLIANCES Wh|r| ool -

Sales, Serwce Parts & Mattresses » We service what we sell!
Jay & Kristin Wilson, Owners » 2036 Main Street, Baker City o 541 523 6284 « ccb#219615

BLUE MOUNTAInglEg\F{

aler & Factory Certified Techi

Discount for All Military & First Flespondef“

Rick Todd
360.601.2087 541786.5095

B27 E. Arch St, Union, OR 87883

Oboith Guatitude
We honor Veterans!

Heart ‘n Home provides
specialized care to seriously ill
Veterans, unique to their
military experience. As well as
support to their families.

GoHOSPICE.com

Heart 'n Home
—— HOSPICE —

LA GRANDE
(541) 624-5800

BAKER CITY
(541) 524-7688

Flberglass+8!Steel Garage boors §

Wayne
Dalton.

GARAGE DOORS

Ne-Hi ENTERPRISES

Big enough to do a large job. Small enough to care.
2122 10th St, Baker City * 541-523-6008 * ccb#155399

Market swings making
you uneasy? Let's talk.

. P O Box 880
La Grande, OR 97850
541-963-0519

Home & Auto
go together.

' Likeyou & a
good neighbor.

Gregg Hinrichsen Ins Agcy Inc
Gregg Hinrichsen, Agent
1722 Campbell Street
Baker City, OR 97814

541-523-7778

Gary F Anger, AAMS®
Financial Advisor

1910 Adams Ave

Edward Jones

MAKING SENSE OF INVESTING

Some things in life just go together.
Like home and auto insurance
from State Farm®. And you with

a good neighbor to help life go
right. Save time and money.

CALL ME TODAY.

é%State Farm

We Wrap & Ship!

1735 Main Street, Baker City « 541-523-6526
1102 Washington Avenue, La Grande

Locally owned & opemted « Local Beef from Clear Creek Beef
Tuesday Brewsday: $1 off Draft - Build Your Own Pasta - 5 - close
Wednesday Whiskey: $1 off - Happy Hour All Day Every Day
Thirsty Thursday: 50¢ off Well Drinks
Hours: Sun & Mon 11-8 e Tues-Thurs 11-9 « Fri & Sat 11-10
1840 Main Street, Baker City ¢ 541-523-6099

Classic, Uv\ique, Educational & Fun Tojs for ALL Aqes




