
Keto Gravy  

 Recipe by Becky Gaisford 

 

Ingredients: 

•  Drippings/broth from a pot roast 

• 4 Oz Cream Cheese 

• ½ C heavy cream 

• Salt and pepper to taste 

• Xantham gum (varies according to amount of drippings – i.e.- ½ envelope/ 4-

5 cups of drippings) 

Directions 

1. Stir in cream cheese into drippings and whisk/blend until cream cheese has 

melted and mixture is smooth. Add salt and pepper to taste…sprinkle in onion 

powder and garlic powder, if desired. 

2. Add the cream and stir well. 

3. In a small coffee cup, add about ½ c water. Wisk in the xantham gum until 

smooth and incorporated. 

4. Wisk the xantham gum mix into the hot gravy mix in pan and stir until all 

incorporated. Repeat this process, if mix is too thin.  

5. Add more seasonings, if needed. 

6. Serve over garlic/cauliflower mash and/or roasted meat.  

7. Store leftovers for pot pie filling, etc. 

 

To see this recipe made, please visit “living our keto life” on Facebook. 

 

 

 


