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2 of 2 people found the following review helpful. even though a few need some good loving - or asolid beating - to
makeBy Real Books4EverAnother one of the Fifty cookbooksin the series, thisis amust have for your collection. All
the recipes work, even though afew need some good loving - or a solid beating - to make. As a chef, I'm used to
making stocks well ahead of time, so the turkey recipe was a no-brainer for me (you really can do it on the fly, just use
the pan drippings).The stories are hilarious, will make you smirk when you serve the gravies because you'll remember
the accompanying story.0 of 0 people found the following review helpful. Good Gravy!By Teresa J. Reasor| loved the
recipes. And love the title. The play on words was really cute. I've recommended this cookbook to all my

friends. Teresa Reasor0 of 0 people found the following review helpful. A solid five stars for the extra pizzazz in
graphics, information, interest, and healthy content.By Jennl am a serious fan of Hallee's fiction work. Thisis my first
purchase in her cookbook genre. | have to admit | love to collect cookbooks and don't often actually use them for
cooking! Once in awhile when | need inspiration | will get one out to find arecipe versus to just browse through the
cookbook. As a cookbook browser, | usually buy print editions versus ebooks. However, | bought thisin the ebook
edition. From a cookbook browsing point of view, the book is fun and had me turning pages to see what surprises were
ahead. | enjoyed the symbols Hallee uses at the top of each recipe that were informative and interesting to look at. For
example, a snowflake graphic indicates "Freezes well", the clock indicates "Quick and Easy", and so on.| am really
into healthy eating and try to not eat processed foods, even when going out to restaurants. Hallee lists three principles,
one of which is"As much as possible, eat foods as they were created - before they were changed or converted into
something humans think might be better." Her recipes support this thinking, so should | decide to actually elevate my
cooking and try arecipe, I'll know it will contain ingredients | will feed the family.l struggled with the Fifty Shadestie
in (pun intended) somewhat as it was a bit "out there' with references such as "over the knee tomato gravy", "muzzled
braised meatballs in roped red-wine gravy", or "welted wild mushroom™. Once | loosened up and decided to enjoy it
for the parody it was meant to be, it was more fun.| love the nutrition facts included too and mentions such as "high in
calcium, high in dietary fiber, high in vitamin B6" is areally nice addition not found in many cookbooks.In the end, |
found myself wanting to try arecipe. | have future plans to try the Au Jus (French Dip).All in al, asolid five stars for
the extra pizzazz in graphics, information, interest, and healthy content.

Probably aNew Y ork Times Bestseller! Hallee Bridgeman, A.K.A. "Hallee the Homemaker" rides the gravy train to
triumph and hilarity with her premiere cookbook, revealing the secrets of the penultimate comfort food gravy. Fifty
Shades of Gravy "a Christian Gets Saucy!" is a cookbook wrapped in a parody surrounded by a comedy with atongue
firmly inserted into a cheek but the recipes are deadly serious and may leave readers licking the gravy boat. Her
famous whole food, real food recipes bathe in luxuriant liquid comfort with recipes that are sure to captivate and
endlave any audience. Hallee starts with stocks and broths and then explores every shade of gravy you can whip up.
Some recipes are entire meals and some are simple sauces while still others are gravies served alongside a traditional
holiday feast. There are meaty gravies, comfort food gravies, vegan gravies, gluten-free gravies, and even chocolate
gravies! For any gravy question you were too ashamed to ask, this saucy Christian shares the answer.

About the AuthorHallee Bridgeman lives with her husband and their three children in small town Kentucky. When
she's not writing cookbooks from a Christian world view, she pens Christian romance novels and blogs about all things
cooking and homemaking at Hallee the Homemaker (http://www.halleesthehomemaker.com). Hallee started writing
when her oldest child and only daughter was a baby, but a busy professional career and being the wife of a deployed
soldier had her shelve her books for another time. Two more children, a cross country move, and God's perfect timing
brought the books off of the shelf to be dusted off and presented to you now. Hallee loves coffee, campy action
movies, and regular date nights with her husband. Above all else, she loves God with all of her heart, soul, mind, and
strength; has been redeemed by the blood of Jesus Christ; and relies on the presence of the Holy Spirit. She prays her
books are a blessing to you and would love to hear back from you.



