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Shrimp and Andouille Gumbo
Ingredients

· 1 cup vegetable oil 
· 1 cup all-purpose flour 

· 1 large onion, minced (about 1 1/2 cups) 

· 1 large or 2 small green bell pepper, minced (about 1 1/2 cups) 

· 4 ribs celery, minced (about 1 1/2 cups) 

· 64 oz. chicken stock or low-sodium broth

· 3 bay leaves 

· 1 pound large shrimp, peeled, deveined, and cut into halves or thirds 

· 1/2 to 1 pound andouille sausage, cut into 1/2-inch-thick rounds 

· 1 pound fresh or frozen cut okra 

· 1/4 to 1/2 tsp. cayenne pepper

· 1/2 tsp. freshly ground black pepper 

· 2 cups rice, cooked according to directions (plan on 1/2 cup cooked rice for each serving. Use rice of choice but white seems to go best.)

Accompaniments 
Hot pepper sauce, such as Tabasco 

Filé powder (to be added to individual bowls—not to the pot!)
Directions by Roger
Prepare the Roux
Heat olive oil in an 8-quart heavy stock pot.  When oil is hot, reduce heat to moderately low and whisk in flour.  Cook, stirring frequently with wooden spoon or spatula, until mixture becomes dark brown and has an intensely nutty aroma, about 25 to 30 minutes. 

During the time that the roux is cooking, I mince the onion, green pepper and celery, ready the cans of stock, cut up the sausage and okra (if using fresh), and start on the shrimp.  I set each ingredient aside in its own bowl.  Note:  It is important to stir the roux frequently while cutting the veggies.

Stir in onion, pepper, and celery and cook, stirring frequently, until vegetables soften, about 2 minutes. 

Gradually whisk in stock. Raise heat to moderate and bring to simmer, then reduce heat to moderately low and simmer, uncovered, stirring frequently, until mixture has thickened, 15 to 20 minutes.

During this time, I prepare or finish preparing the shrimp.  Of course, if you want to make your life easier, purchase already prepared (shelled, deveined, and cooked) shrimp, and all you have to do is remove the tail!  I prefer raw jumbo shrimp that have been deveined because the cooked shrimp is typically overcooked.  As a last measure, slice the shrimp into bite-sized pieces (halves or thirds).  Place in a bowl, cover, and set aside.

Add bay leaves, sausage, and okra and simmer, uncovered, until okra is barely tender, about 15 minutes.  Toss in (raw) shrimp and cook for another 5 minutes or so when the shrimp changes color.  Discard bay leaves and stir in salt, cayenne, and black pepper. 

Divide rice among 4 large bowls. Ladle gumbo over, and serve with hot sauce and filé powder for sprinkling on top. 
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