
KoHoSo’s Southern Country Sausage Gravy
Ingredients:

1 lb. pork sausage*
9 tablespoons all-purpose flour**
3⁄4 teaspoon black pepper
1⁄4 teaspoon table salt (add more to taste if kosher or sea salt)
8 shakes crushed red pepper
3 cups whole milk***
8 dashes Louisiana “One Drop” Hot Sauce or similar like Tabasco or Crystal

Notes Before Beginning:

With how breakfast sausage is now so lean even if made in the American South, unless you are absolutely confident the
sausage you have will leave behind at least two tablespoons of drippings, plan in advance to add more.  My preference
is to start cooking eight slices of thick-cut pepper bacon in a skillet and then begin cooking the sausage at the same time.
Regular bacon is fine if that’s what you prefer or it’s all you can find; I just like the extra pepper plus the thick-cut provides
more drippings.  The sausage will likely finish cooking first but it’s OK to let it sit once moved into a bowl as it will become
plenty hot enough again once placed back into the gravy.  When the bacon is done cooking and you’ve removed it from
the skillet, pour the drippings into the pot after removing the sausage but before putting in the dry ingredients to begin
making the roux (as for the bacon since it will have to sit a spell while the gravy is being prepared, put it on a plate
covered with paper towels, put more paper towels on top of the bacon, then zap it in the microwave for 30 to 45 seconds
to bring it back to a good temperature before serving) .  Another option is to put in a heaping tablespoon of saved bacon
drippings.  If you don’t have any other pork fat available, add in one or two tablespoons (depending on the amount of
sausage drippings) of butter or margarine but turn down the heat to medium-low while making the roux so it doesn't
scorch.

The preferable tool for stirring once you begin making the roux is a big metal whisk.  Once the wet ingredients are added
to the roux, be sure to scrape the bottom of the pot while stirring to release anything that stuck to the bottom so you bring
in all that wonderful flavor.

Directions:

In a small bowl, whisk together flour, black pepper, salt, and crushed red pepper, then set aside.  Place sausage in a
wide-based pot.  Stir and crumble over medium-high heat, cooking until browned.  Remove the sausage with a slotted
spoon and place into a bowl, leaving behind the drippings (it is OK to leave behind the tiny pieces of sausage that are
difficult to get without also taking out precious drippings).  Pour the bowl of mixed flour and spices into the drippings and
cook over medium heat to make a roux, stirring constantly, until well mixed and lightly browned (if the roux is already
brown in color, just keep stirring until it begins to dry, thicken, or show small bubbles popping over most of it).  Gradually
stir in milk, then add the Louisiana “One Drop” sauce.  Cook and stir constantly over medium-high heat until mixture
begins to condense (it will fully thicken after being removed from heat).  Stir cooked sausage into gravy.  Remove from
heat.  It is OK to let the gravy sit on the stove if other portions of the meal are still being prepared; just turn the stove on
low about five minutes before serving to get the gravy back up to an optimum temperature.  Serve on the side or over
biscuits, toast, potatoes, chicken, or anything that could use some good old-fashioned country flavor.

Servings:

Four to six people depending on how hungry and/or Southern they are.  Leftover gravy can be stored for later use in the
refrigerator for a few days before spoiling or a month or so in the freezer before losing its flavor and proper consistency.

Other Notes:

* I prefer breakfast sausage flavored with sage to bring yet another flavor to the party.  However, regular or hot sausage
will also work well.  Go with whatever you like best.

** For a thinner gravy, try reducing the amount of flour to six tablespoons.  In addition, the gravy’s final thickness will be
determined by when you remove it from the heat.  For example, if you remove it right when you first feel resistance as
the gravy mixture begins to condense, it will turn out thinner.

*** You can get away with using 2% milk if you must.  However, anything less than that will result in gravy that ain’t worth
eating.

After trying the recipe as is on the first attempt, never be afraid to adjust the ingredients to your own taste including
completely leaving out the crushed red pepper and Louisiana “One Drop” sauce if you or someone you love might be a
wuss when it comes to spicy hot food.

Copyright © 2010-2023 Chef KoHoSo and KoHoSo Corporation of America™


