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White Wine Gravy (adapted from Emeril and Cook’s Illustrated) 
 
4 cups Golden Turkey Stock (recipe below) 
4 tablespoons unsalted butter  
¼ cup all-purpose flour  
1 cup dry white wine  
Salt and freshly ground black pepper 
 
1. In a small saucepan, bring the turkey broth to a simmer.  Reduce the heat to low; cover to keep warm.  
 
2. In a large heavy saucepan, melt the butter over medium-high heat. Stir in the flour and cook, whisking 
constantly, until the flour just starts to smell nutty and become caramel-colored, 6-8 minutes.  Add the broth and 
bring to a simmer, whisking often.  Turn off the heat and cover. 
 
3. After the turkey has roasted, strain the pan juices through a fine-mesh strainer into a glass-measuring cup; 
skim or pour off the fat from the strained liquid. Discard the solids in the strainer. 
 
4. Place the roasting pan on 2 stovetop burners over medium heat; add the wine and defatted pan juices to the 
pan, bring to a simmer, and scrape to loosen any brown bits from the bottom of the pan. 
 
5. Add the liquids from the deglazed roasting pan to the broth mixture.  Bring to a simmer over medium-high 
heat, then reduce the heat to low and simmer for 10 minutes, whisking occasionally.  Adjust the seasonings with 
salt and pepper if necessary. 
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Golden Turkey Stock (from Bon Appétit via epicurious) 
 
Makes about 7 cups 
 
If you’re roasting a salted or brined turkey, don’t add salt to the broth, because the gravy might end up too salty. 
 
4½ pounds turkey wings, cut in half 
1 large onion, chopped coarse 
1 large carrot, chopped coarse 
1 large celery stalk, chopped coarse 
6 fresh Italian parsley sprigs 
1 bay leaf 
½ teaspoon dried thyme 
¼ teaspoon whole black peppercorns 
 
1. Heat the oven to 400 degrees. Arrange the turkey wings in a large roasting pan; roast until deep brown, 
turning once, about 2 hours total. 
 
2. Transfer the wings to a large bowl. Spoon about 3 tablespoons of the turkey fat from the roasting pan into a 
large pot (reserve roasting pan). Add the onion, carrot, and celery to the pot. Sauté over medium-high heat until 
the vegetables are golden, about 20 minutes.  
 
3. Meanwhile, add 2 cups of water to the roasting pan; place the pan over 2 burners and bring to a boil, scraping 
up the browned bits. Add the liquid from the roasting pan to the pot with the sautéed vegetables. Add the turkey 
wings, herbs, and enough cold water to cover the wings by 1 inch. 
 
4. Bring the water to a boil. Reduce the heat to medium-low; simmer uncovered until the stock is very flavorful 
and reduced to 7½ to 8 cups, about 2½ hours. Strain the stock into a large bowl. Cool 1 hour, then refrigerate 
until cold, about 3 hours. (Can be made 3 days ahead. Cover and keep chilled. Can also be made and frozen 2 
weeks ahead.) Spoon off the fat from the surface before using. 


