JAY’s GUMBO
[For chicken and andouille sausage, leave out the bell pepper, and roux should be a bit darker, peanut-butter like]
2/1 Ratio Grease/Flour (Crisco/Oil/Bacon Grease – Enough to cover pan to approx 1/16” deep)

1 Chicken (boiled and de-boned)

Chicken Stock (from boiling the chicken)

1 LB Shrimp (Shelled and de-veined)

1 Can (6 oz) Lump Crabmeat

1 Pkg Smoked Andouille Sausage (or any smoked sausage, sliced)

1 Bell Pepper (chopped)

1 Onion (chopped)

2-3 Stalks Celery (chopped)

2 Cloves Garlic, minced (or ½ TBS minced, jarred garlic)

1 Box Frozen Okra

¼ tsp File

1 tsp Black Pepper

1 tsp Salt

1 tsp Cayenne Pepper

To make the rue:

In a large pot (dutch oven size), heat grease.  Gradually add flour and stir.  Consistency will initially be paste-like, but will smooth out to a thick gravy-like consistency.  Keep burner temperature low enough that rue will simmer, but not boil.  Stir constantly until rue turns brown (couple of shades darker than peanut butter).  Be very careful not to scorch.  Patience is key!

Gumbo:

When the rue is done, add vegetables (except garlic) and stir.  Add cut up sausage.  Stir and cook until onions are “clear” in color.  Add garlic.  Add chicken stock (gradually) and okra.  Add spices.  Add chicken and simmer.  Fifteen minutes before serving, add shrimp and crab.  Add additional seasoning if needed.

