Easy Gravy – recipe makes about 1 cup (enough for two servings)
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This is a super easy recipe for making gravy with or without pan drippings. It’s great for mashed potatoes, biscuits, poutine or whatever else you like gravy on!
Ingredients:
3 tablespoons pan drippings and/or butter
4 tablespoons flour
2 cups chicken, ham, beef or vegetable broth (I just use bouillon cubes in hot water) 
Salt and ground, black pepper, to taste
Preparation:

Over medium-high heat, melt the pan drippings and/or butter in a small saucepan, then add the flour and blend thoroughly. 
Slowly add the broth and blend until mixture thickens. Season with salt and pepper, to taste.
