CREAM GRAVY
2 Tbsp. oil (may use shortening or drippings in skillet)

¼ cup all purpose flour

2 cups milk

Salt and pepper to taste

Mix oil and flour in skillet, stirring over low heat with a whisk until well blended and mixture bubbles.  Remove skillet from heat and add milk, stirring constantly to keep from lumping.  Return to heat and simmer for about two minutes continuing to stir.  If too thick, add a small amount of milk.  Season with salt and pepper.  Yields 2 cups gravy.

