
BY THE TIME YOU READ THIS
BROCHURE YOU COULD HAVE
CREATED SEVERAL DIFFERENT
SAUCES AND GRAVIES WITH TRIO®

GRAVIES
BROWN GRAVY
TheThe hearty, roasted beef flavour of this dark brown gravy 

adds a distinct richness to a variety of dishes. Smother over 

an open faced roast beef sandwich or braised beef tips and 

egg noodles. Create your own gravies by using sour cream for 

a stroganoff, an ale or porter for a pub gravy, or cranberry 

preserves and lemon juice for something more seasonal.

BEEF GRAVY
AA rich and hearty gravy that incorporates roasted beef and 

vegetable flavours with authentic seasonings. Use beef 

gravy as an accompaniment to roasted beef, veal or lamb, 

as a base for a beef stew, to enhance burger patties, or 

add green peppercorns and cream for an outstanding 

peppercorn steak sauce.

AU JUS
ThisThis thin sauce delivers the rich flavour of prime roast 

beef, and is great for dipping or as a delicate sauce for 

meat dishes. Use it to serve as the base for an Asian 

soup or ragout. Ladle it over carved  roast beef, or for a little 

variety add horseradish or a swirl of seasonings to use as 

a dressing for Chicago-style Italian beef.

CHICKEN GRAVY
AddAdd exciting depth of flavours to your menu with this savoury 

gravy, which combines the tastes of chicken and herbs. 

Stir it into the sauce of a chicken and spinach lasagna, 

use it as the base for a pot pie, or for a variety of sauces,  

or develop a delicious chicken teriyaki with pineapple 

juice, orange juice and soy sauce.

TURKEY GRAVY
ThisThis mildly seasoned gravy offers a rich, golden colour and 

the blended flavours of turkey and vegetables. Use it as a 

dipping sauce for a turkey, bacon and avocado sandwich, or 

use it to replace chicken broth for a flavourful stuffing. To 

add even more flavour, add chopped sage and roasted 

pecans, or Dijon mustard and chopped peaches.

Homestyle Meatloaf with TRIO® Brown Gravy

Turkey served with all the trimmings and TRIO® Turkey Gravy

Sirloin Steak served with Mashed Potatoes and TRIO® Beef Gravy.

Loaded Baked Potato smothered in TRIO® Cheese Sauce

SAUCES

CHEESE SAUCE
RichRich and velvety with a delicious cheese flavour, this 

sauce is versatile enough to use as a topping or as a dip for 

a variety of foods. This sauce can be used to dip pretzels, 

over a hamburger for a patty melt, or as the base for a 

creamy broccoli or baked potato soup. When combined with 

chorizo and pico de gallo, it’s perfect for nachos.

NACHO CHEESE SAUCE
A zesty cheddar cheese sauce that is enhanced with chilli 

powder and chopped green and red peppers.  An ideal 

sauce for Nachos, a base for Con Quesco dip, as an 

accompaniment to broccoli and asparagus or a savoury 

sauce for enchiladas.

Salmon with TRIO® Hollandaise Sauce

HOLLANDAISE SAUCE
A savoury blend of eggs, butter and lemon, finished 

with a  hint of cayenne. Add fresh tarragon for a classic 

Béarnaise sauce, use as a rich accompaniment to 

egg dishes, fish or vegetables, or add a touch of 

Chipotle for a fiery Hollandaise Diablo.

Nachos with TRIO® Nacho Cheese Sauce
Vegetarian



OPEN  POUR  STIR  DONE

Bring consistent flavour and quality to your kitchen 

every time, in no time, with TRIO®. Call 1-800-288-8682 

or visit www.NestleProfessional.com to find out how. 

CODE NUMBER ALL TRADEMARKS ARE OWNED BY SOCIÉTÉ DES PRODUITS NESTLÉ S.A., VEVEY, SWITZERLAND.

TRY ALL OUR TRIO® SAUCES AND GRAVIES. 

Chicken Breast served with Mashed Potatoes and TRIO® Chicken Gravy

* Nutritional values based on when prepared with unsalted butter.

Quality sauces and  gravies don’t have to take long. At least not with TRIO®.

In moments you can have several options on hand to serve, broaden your

current offerings, or customize. The quality is trustworthy. The flavour is

dependable. And the performance is consistent. Every time, in no time.

Nachos with TRIO® Nacho Cheese Sauce

EVERY TIME IN NO TIME


