CLASSIC PAN TURKEY GRAVY
(From Cooking Light, November 2001)

Start the stock 30 minutes into the turkey's cooking time so everything will be ready at the same time. 
4 cups water 

½  cup parsley sprigs 

1 teaspoon black peppercorns 

2 medium carrots, each cut into 3 pieces
1 large onion, cut into 8 wedges
1 bay leaf 

1 (14½ -ounce) can fat-free, less-sodium chicken broth
Reserved turkey neck and giblets
3/4 cup dry white wine 

3 tablespoons all-purpose flour 

3 tablespoons reserved turkey drippings
¼ teaspoon salt 

¼ teaspoon freshly ground black pepper 

Combine first 8 ingredients in a large saucepan. Bring to a boil. Reduce heat, and simmer over medium-low heat until reduced to 2½ cups (about 1½ hours). Strain the stock through a sieve into a bowl; discard solids. 

Bring the wine to a boil in pan until reduced to ½ cup (about 3 minutes). Combine flour and turkey drippings in a bowl, stirring with a whisk until smooth. Add to pan; cook over medium heat for 1 minute, stirring constantly. Stir in the strained stock, salt, and ground black pepper; cook over medium heat 15 minutes, stirring occasionally. Yield: 21/2 cups (serving size: about 3 tablespoons). 
CALORIES 20 (45% from fat); FAT 19 (sat 0.3g, mono 0.4g, poly 0.2g); PROTEIN 0.7g; CARB 1.9g; ABER 0.1g; CHOL lmg; IRON 0.2mg; SODIUM llBmg; CALC 2mg 

