COMPETITION GUMBO WORKSHEET
Enjoy… from Petersen’s Meats

RAJUN CAJUN
EVENT:________________

PLACE: ________________

DATE:   ________________

COOKS:________________

FOR BEST RESULTS & FULL FLAVOR, DO NOT HURRY THIS DISH!

  BUY
      PREP / COOK
CONTENTS
______
______
2 lbs sausage (slice to 3/4” pcs)

______
______
3 lbs chicken (cut to 3/4” pcs)

______
______
8 tablespoons butter (1 stick)

______
______
1 cup all-purpose flour

______
______
3 tablespoons extra virgin olive oil

______
______
1 cup frozen presliced okra (slice smaller crossways while frozen)

______
______
1 cup chopped yellow onion

______
______
1 cup chopped green pepper
______
______
1 cup chopped green onion

______
______
1 /2 cup chopped celery

______
______
2 tablespoons parsley flakes (crushed)

______
______
2 tablespoons garlic powder

______
______
1 tablespoon pepper sauce (Tabasco, etc)

______
______
14.5 oz can diced tomatoes (all)

______
______
4 bay leaves

______
______
1 teaspoon crumbled thyme

______
______
1 teaspoon salt

______
______
2 quarts water

______
______
8 cups cooked rice

______
______
TOP WITH CHOPPED GREEN ONION or PARSLEY

THE WHOLE DISH DEPENDS ON THIS!   ROUX (rue)  Melt butter, add flour 1 tablespoon at a time, stir (wisk) constantly until beautiful brown & develops a nutty flavor. FORMS INTO A BALL [about 4-5 min]    WARNING: Brown, don’t burn!!    Refrigerate unused portion for up two weeks

Boil sausage in water [about 5 min] to remove some of the fat - drain & discard liquid

Boil chicken in water  [about 20 min] - drain & RESERVE 1 ½ cups broth
Starting in a new very large pot.  Heat olive oil, add okra stirring for 10 min

Add onion, green pepper, green onion, celery & garlic, simmer until tender [about 3 min]

Add broth, tomatoes, okra, bay, thyme, salt & pepper sauce.  Wisk in 4 tablespoons ROUX one tablespoon at a time - simmer uncovered for 15 min  Add meat, water,cover & simmer for 30 minutes.
Before serving, remove bay leaves!

SERVES 8,  Enjoy

SERVE OVER RICE & TOP WITH CHOPPED GREEN ONION or PARSLEY.
