Chicken, Shrimp, and Andouille Sausage Gumbo

Yield: 1 ½ - 2 gallons
· For the Spice Mix:

Salt



1 Tbsp

Paprika



1 Tbsp

Garlic Powder


1 ½ tsp

Onion Powder


1 tsp

White Pepper


1 tsp

Black Pepper


1 tsp

Cayenne Pepper


1 tsp

Dry Thyme


1 tsp

Dry Oregano


½ tsp

(Or use approximately ¼ cup of your favorite Cajun/Creole Spice mix)

· For the Trinity:

Onion, Diced


2 cups (about 1 large)

Celery, Diced


1 cup (about 3 stalks)

Green Bell Pepper, Diced

1 cup (about 1 large)

Garlic, Minced


6 cloves

· For the Roux:

Salad Oil


1 cup

All Purpose Flour


2 cups

· For the Juice:

Chicken Stock or Broth

10 cups

Tomato Puree


½ cup

Bay Leaf


2 each

· For the Good Stuff:

Andouille Sausage

1 ½ -2 Pounds

Chicken Thigh Meat

     Boneless, 1 inch pieces

1 ½ -2 Pounds

Shrimp, Large, 

     Pealed and De-veined

 1 ½ -2  Pounds
Okra, Sliced



2 cups

Tomato Diced


1 cup

· For your Bowl:

Rice, Steamed


As needed

Green Onion, Sliced

Handful 

Gumbo File Powder

A sprinkle will do


Spoon



One Big One!!!
-+
· How to do it:

1. Combine all the spice mix ingredients and blend well. 

2. Get all of your vegetables ready for the trinity.

3. Let’s make the roux. Heat the oil over medium high heat in a large pot.

4. Add the flour all at once and stir it into the oil. 

5. Lower the heat to medium and cook the roux stirring constantly until it is a deep rusty brown color. This will take about ten minutes.
6. When the roux is the color that you want it, remove it from the heat and immediately add the trinity.  Stir it well to cool the roux add lightly cook the vegetables.

7. Then add the garlic and half of the spice mix. Stir this into the roux and the trinity.

8. Next add the chicken stock and bring to a boil stirring frequently. Add the tomato puree and bay leaves then reduce the heat to a simmer and cook for 20 minutes.

9.  While that is cooking lets get to the good stuff.  Heat a frying pan with a little more oil over medium heat. Add the sausage add cook until they are browned. Remove, let cool and slice them up.

10.   Season the chicken with the rest of the spice mix and cook it in the same pan from the sausage until brown and cooked through.
11. Add the chicken and the sausage to the Gumbo pot and simmer for ten minutes. 

12. Add the sliced okra and simmer for another 10 minutes. Then add the shrimp and tomatoes and simmer for another 5 minutes.

13. Last but not least, taste your Gumbo. Add some salt, pepper, hot sauce or whatever your tongue tells you it needs.

14. Serve it up in a bowl with steamed rice and green onions.
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