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'BRIESS® RECIPE

J MALT & INGREDIENTS Co. 625 S Irish Road + PO Box 229 + Chilton, WI 53014-0229 « Tel: 920.849.7711 « Fax: 920.849.4277 + Toll Free: 800.657.0806

All Natural Since 1876 www.briess.com
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Gravy |l

With Sprouted Wheat Flour Toasted Medium and Maltoferm® A-6000 Black Malt Extract

BENEFITS OF BRIESS
INGREDIENTS US/Oz METRIC/g INGREDIENTS
2

Salted Butter 56.7
Sprouted Wheat Flour

Chicken or Beef Stock 10 283.5 Toasted Medium delivers
50:50 Dry Blend made from: 1 28.4 natural savory flavor and
warm color

INSTA GRAINS® SOFT WHITE WHEAT FLOUR and

SPROUTED WHEAT FLOUR TOASTED MEDIUM High fiber, whole grain flours

Maltoferm® A-6000 adds

MALTOFERM® A-6000 BLACK MALT EXTRACT 0.3-0.8 8.5-22.7 color without impacting
flavor

1. Melt 2 ounces salted butter in sauté pan. 100% pure, natural malt

2. Add 1 ounce 50:50 dry blend and whisk in quickly and thoroughly until smooth. extract

3. Add 10 ounces chicken or beef stock and blend in, stirring constantly until

desired consistency. Low fat

4. Slowly blend in Maltoferm® A-6000 Black Malt Extract.

5. Remove from heat and serve. Trans fat free

All natural
Kosher certified
Non-GMO

Made in the U.S.A.



