
	Gumbo

	


	Yield 140 oz. or 9 Lbs. 
	Method: Braise and stew

	Ingredients
	Quantity

	Shrimp (16-20)
	1 lb.

	Chicken legs 
	2 lbs. 

	Andouille sausage
	1 lb.

	Yellow onion
	6 oz. 

	Celery 
	6 oz. 

	Green pepper 
	6 oz. 

	Garlic
	1 oz. 

	Jalapeno 
	.5 oz. 

	Poblano 
	.5 oz.

	Shrimp stock
	8 oz. 

	Chicken stock
	32 oz. (approx.)

	Flour 
	8 oz.

	Butter 
	8 oz. 

	Salt 
	TT

	Pepper 
	TT

	Okra 
	16 oz. (optional)

	White wine 
	2 oz. 



Directions;
· Brown roux:
· Combine melted butter and flour in a sauté pan.
· Cook over medium heat until a rich chocolate colored brown.
· Set aside to cool
· Shrimp fume 
· Peel and devein shrimp 
· Poach shrimp shells in one pint of water to create a fume.
· Strain and set aside
· Gumbo base
· Roast chicken legs 
· Cool and shred chicken away from the bone.
· Dice or slice and sauté andouille in a large pot to create fond.
· Add the holy trinity (onion, celery, green pepper) and sweat.
· Add additional peppers for heat (optional)
· Deglaze with white wine
· Add Chicken stock and shrimp fume 
· Bring to a boil.
· Add cool Roux ( adjust with blonde roux if needed)
· Simmer for about 20 minutes
· Turn off the heat and add shrimp (it will cook in residual heat)
· Add chicken 

· Okra 
· Dredge okra in seasoned flour and fry until crispy ( optional garnish)
· Serve over white rice. 
