
jamie oliver roast beef gravy
Jamie Oliver roast beef gravy is a quintessential component that elevates a traditional Sunday roast
from simply good to downright exceptional. With its rich flavor and silky texture, this gravy is the
perfect complement to perfectly cooked beef, making every bite an experience to savor. Jamie
Oliver, a renowned chef, emphasizes the importance of homemade gravy, believing it to be an
essential part of any roast dinner. In this article, we will explore the steps to create Jamie Oliver's
roast beef gravy, the ingredients you’ll need, tips for perfecting the recipe, and some variations to
try.

Understanding the Basics of Gravy

Before diving into Jamie Oliver's specific recipe, it's essential to understand the fundamentals of
gravy preparation. Gravy is essentially a sauce made from the drippings of cooked meat, combined
with a thickening agent, usually flour or cornstarch, and additional liquids such as stock or wine.
Here are some critical elements to consider:

The Importance of Drippings

- Flavor: The drippings from roast beef contain concentrated flavors that are vital for a delicious
gravy.
- Color: They provide a rich, appealing color to the final sauce.
- Texture: The fat in the drippings contributes to a smooth and velvety texture.

Common Ingredients for Gravy

1. Drippings: From roast beef or other meats.
2. Flour: For thickening, typically plain or all-purpose flour.
3. Stock or Broth: Beef stock enhances the meat flavors; chicken or vegetable stock can also be
used.
4. Seasonings: Salt, pepper, and herbs like thyme or rosemary can elevate the taste.
5. Optional Additions: Wine, Worcestershire sauce, or soy sauce can add depth and complexity.

Jamie Oliver's Roast Beef Gravy Recipe

Jamie Oliver's approach to roast beef gravy is straightforward, allowing the flavors of the meat to
shine through. Below is a step-by-step guide to preparing this delightful condiment.



Ingredients

To make Jamie Oliver's roast beef gravy, you will need:

- Drippings from roast beef: About 2-3 tablespoons.
- All-purpose flour: 2 tablespoons.
- Beef stock: 500 ml (you can also use homemade stock for best results).
- Red wine (optional): 100 ml.
- Fresh herbs (like thyme or rosemary): A few sprigs, finely chopped.
- Salt and pepper: To taste.

Instructions

1. Collect the Drippings: After roasting your beef, remove it from the roasting pan and allow it to
rest. Pour the drippings into a measuring jug, discarding excess fat if necessary. Aim for about 2-3
tablespoons of drippings.

2. Make a Roux: Place the roasting pan over medium heat on the stovetop. If you’ve used a non-stick
roasting pan, you may need to transfer the drippings to a saucepan. Add the drippings back into the
pan, then sprinkle in the flour. Stir continuously for about 2-3 minutes until the mixture turns a
golden brown color.

3. Deglaze the Pan: If you’re adding wine, pour it in now, scraping up any bits stuck to the bottom of
the pan. This process adds tremendous flavor to your gravy. Allow the wine to reduce for a couple of
minutes.

4. Add Stock: Gradually pour in the beef stock while whisking continuously to prevent lumps. Bring
the mixture to a simmer and let it thicken, which should take about 5-10 minutes.

5. Season: Add salt and pepper to taste, along with any fresh herbs you desire. Stir well and taste to
adjust the seasoning.

6. Strain (Optional): For an ultra-smooth gravy, you can strain it through a fine mesh sieve to remove
any lumps or herb bits.

7. Serve: Pour the gravy into a serving jug and serve it hot alongside your roast beef and other
accompaniments.

Tips for Perfecting Your Gravy

To ensure that your Jamie Oliver roast beef gravy turns out perfectly, consider the following tips:

1. Use Quality Ingredients



The quality of your beef and stock significantly impacts the flavor of your gravy. Opt for organic or
grass-fed beef and homemade stock if possible.

2. Don’t Rush the Process

Take your time to allow the gravy to simmer and thicken properly. Rushing can lead to a watery
sauce lacking depth.

3. Whisk Constantly

When adding stock to the roux, whisk continuously to ensure that no lumps form. A smooth gravy is
always more appealing.

4. Experiment with Flavors

Don’t hesitate to experiment with different flavors. Adding a splash of balsamic vinegar, a teaspoon
of mustard, or even a bit of cream can transform your gravy into something extraordinary.

5. Adjust Consistency

If your gravy is too thick, simply add a little more stock or water until you reach your desired
consistency. Conversely, if it’s too thin, continue to simmer until it thickens.

Serving Suggestions

The beauty of Jamie Oliver's roast beef gravy lies in its versatility. Here are some suggestions on
how to serve it:

- With Roast Beef: The classic pairing; drizzle generously over slices of roast beef.
- On Yorkshire Puddings: A traditional British dish that pairs perfectly with gravy.
- Mashed Potatoes: Pour over creamy mashed potatoes for added flavor.
- Vegetables: Elevate roasted or steamed vegetables by adding gravy on top.

Variations and Creative Twists

While Jamie Oliver's roast beef gravy is delicious as it is, you can always add your twist to it. Here
are some variations to consider:



1. Mushroom Gravy

Add finely chopped mushrooms to the roux for an earthy flavor. Sauté the mushrooms until they are
golden brown before adding the flour.

2. Smoky BBQ Gravy

Incorporate a few tablespoons of barbecue sauce during the simmering stage for a smoky, sweet
flavor.

3. Herb-Infused Gravy

Try using different fresh herbs like sage or tarragon for a unique flavor profile that complements the
beef.

4. Creamy Gravy

Stir in a splash of heavy cream at the end for a richer, creamier texture.

Conclusion

In conclusion, Jamie Oliver roast beef gravy is a must-have addition to any roast dinner, embodying
the essence of comfort food. Its rich flavors and smooth texture make it the perfect companion to
roast beef, elevating the meal to new heights. With simple ingredients and clear instructions, even
novice cooks can create a delicious homemade gravy that will impress family and friends alike.
Whether you stick to the classic recipe or venture into creative variations, this gravy is sure to
become a staple in your cooking repertoire. So gather your ingredients, roll up your sleeves, and
enjoy the delightful process of making this flavorful gravy that’s sure to enhance your dining
experience.

Frequently Asked Questions

What is Jamie Oliver's secret to making rich roast beef gravy?
Jamie Oliver emphasizes using the drippings from the roast beef along with red wine and stock to
create a deep, flavorful gravy. He also recommends adding fresh herbs like thyme and a touch of
mustard for added depth.



Can I make Jamie Oliver's roast beef gravy ahead of time?
Yes, you can prepare the gravy ahead of time. Simply make it as per Jamie's recipe, let it cool, and
store it in the fridge. Reheat it gently before serving, adding a bit of water or stock to adjust the
consistency if needed.

What type of stock does Jamie Oliver recommend for his roast
beef gravy?
Jamie Oliver often recommends using homemade beef stock for the best flavor, but if that's not
available, a good quality store-bought beef stock or broth can also work well.

Is there a vegetarian version of Jamie Oliver's roast beef
gravy?
Yes, you can make a vegetarian version by using vegetable stock and sautéing mushrooms for a rich
flavor. Jamie has several recipes that adapt traditional gravies to be vegetarian-friendly while
maintaining robust flavor.

What is the ideal thickness for Jamie Oliver's roast beef gravy?
The ideal thickness for Jamie Oliver's roast beef gravy is a smooth, pourable consistency that coats
the back of a spoon. You can thicken it by simmering it longer or adding a cornstarch slurry if
necessary.
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