1 cup oil, lard, or bacon drippings 1 Tbs chopped garlic

1 chicken, cut up or boned 8 cups stock or flavored water

1 /2 1bs Andouille sausage 2 cups chopped green onion
Cooked rice

e’s Stuff seasoning”™

1 cup flour

4 cups chopped onion

2 cups chopped celery

2 cups chopped green pepper
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Season and brown the chicken in the oil (lard or bacon drippings), oaniyg ymy rectpe space

over medium heat. Add the sausage to the pot and sauté with the chicken. to evin Llefton,
Remove both from the pot. tnstructor at
Make a roux w1tb equal Parts of oil (must be .free of food particles j?;e % 7 @r Joans
to avoid burning) and flour to desired color. )
Add onions, celery, and green pepper. chFoof (?]C too@nj.
Add the garlic to the mixture and stir continuously. tfuﬁ members
After the vegetables reach the desired tenderness, return the chicken and sausage Jearned frow
to the pot and cook with the vegetables, continuing to stir frequently. Lo this
Gradually stir in the liquid and bring to a boil. Reduce the heat to simmer and O L
cook for an hour or more. disk while attentﬁ'nj
Season to taste with Joe's Stuff seasoning”. a class at the
Approximately 10 minutes before serving, add the green onions. ,
pproximately 10 minu T 'rvmg a green onion: school t[urznj the
Serve the gumbo over rice. Serves 15-20. ,
club's ring rally in
*Joe’s Stuff seasoning is blended especially for the %{@r@am,
New Orleans School of Cooking and is not too hot or salty. I e
Purchase it on-line at www.neworleansschoolofcooking.com. 37; £ { ,
*“*Filé is a fine green powder of young dried ground sassafras leaves ank you, evin,
that’s used in gumbo for flavor and thickening. ﬁr Jar(ﬂ/‘l'tﬁ'nj this
Place it on the table for diners to add to their gumbo. deficious recz(']ae./

1 1 . .
/+ to /2 tsp per serving is recommended.



