From Len’s kitchen…


Seafood Gumbo
Ingredients:
· 2.5 ounces butter (real butter)

· ¼ cup and 1 tablespoon flour

· ¼ cup butter (again, the real stuff)

· 1 small onion

· 1 large green pepper (chopped finely)

· 2 large stalks of celery (chopped finely)

· 2 cloves of garlic

· ½ cup flour

· ½ teaspoon whole thyme

· ¼ teaspoon crushed black pepper

· ¼ teaspoon cayenne pepper

· 14-ounce can of whole tomatoes (peeled)

· 4 tablespoons fish stock base

· 2 teaspoons Worcestershire sauce

· 2 teaspoons lemon juice

· 4.5 teaspoons tobacco sauce (you may use less)

· 4 cups water

· 2 teaspoons parsley (chopped)

· 2 whole bay leaves

· 4 teaspoons salt (to taste)

· 8 ounces frozen/fresh cut okra (you may use 6)

· 1.5 tablespoons gumbo file (look for Tony Cachere’s in the spice section)

· 1.5 pounds medium or small fresh shrimp (peeled and de-veined)

· ½ pound fish (cut or cubed; white fish; optional)
· 1 pint raw oysters (drained; optional)

· 1 serving of rice per person

· 1 loaf of French bread per 2.5 persons

Cooking Instructions:

1. Prepare a 'brown roux' by heating 2.5 oz. butter in a skillet over medium heat. Sprinkle in 0.25 cup and 1.0 tablespoon flour and blend until smooth. Continue to cook while stirring constantly until 'roux' is dark brown (the color of chocolate). DON'T BE CARELESS. It will seem as if this step is taking forever, but it will start to turn color and burn towards the end of the step very rapidly. Set aside for later use.
2. Sauté onions, celery, bell pepper, and garlic in 0.25 cup butter over medium heat until onions are translucent.
3. Sprinkle 0.25 cup flour into sautéed vegetables. Blend until smooth and cook 5.0 minutes.
4. Stir in thyme, black pepper, canned tomatoes (with juice), fish, stock, Worcestershire sauce, lemon juice, gumbo file, and salt; bring to a simmer.
5. Stir in water slowly. Add okra.
6. Add parsley, bay leaves, and salt.
7. Stir in 'brown roux'. Bring to a simmer again.
8. Add fish, shrimp, and oysters. Cook 15.0 minutes.
9. Stir in Tabasco sauce.
10. Remove gumbo from heat and serve over white rice with bread.
Note:  fish stock base comes in a box of a dozen individually-wrapped cubes and smells awful. You can find it in the spice or market sections of the grocery store. Drop 1.0 cube into 0.5 cup of boiling water and crush/stir until milky. Then use in your gumbo.

