
Gluten Free Chicken Gravy

V6000 flours (Yellow Bean & Faba Bean) are fine milled flours with a high starch 
content and gluten free
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Ingredients %

Butter, Unsalted 3.94

Chicken Broth, Reduced Sodium 91.86

Pulse Flour V6000 1.26

NOVATION PRIMA® 600 2.94

Preparation :

1. Blend together NOVATION PRIMA® 600, Pulse V6000 flour and add to 1/4 amount of 
chicken broth to make a slurry, set aside

2. Heat the remianing chicken broth in the Groen kettle to 40°C and whisk in th estarch 
slurry

3. Mount/add butter to mixture, blend well to melt butter and smooth out sauce by 
whisking. Turn off heat

4. Hot pack in heat sealable plastic bags. Keep refridgerated or frozen


