This is a labor of love.  It takes a lot of time.  Best done early in the day.  Will take hours to complete.

Gather everything you need prior to beginning.

1# Frozen Okra

Corn or Peanut oil

2/3-cup flour

Old Bay seasoning

Tony Chacaris seasoning

2 qt chicken stock

2# Chicken thighs w/skin

3-4 gumbo crabs 

1# Andoulie Sausage sliced thin

1# small shrimp uncooked, peeled

Start by cooking the okra. Use enough oil to thoroughly cook for at least 1 or more hours.  Cook until it is no longer slimy.  If you undercook the Okra it will spoil the gumbo.  Take your time. 

Also, start cooking the chicken with skin on in a separate pot. Use chicken broth rather than water.  Much better flavor.

Start your rue in a heavy skillet.  

Carefully brown it without burning.  If you burn  the flour throw it away and start over.You cannot mix more to save it.  Darken it to a nice medium brown, not dark.

When rue is cooked to color you want start adding the Holy Trinity(Celery, Onions, and Green peppers.) Once you begin to add the veges the rue no longer cooks.

After chicken has cooked and falling off the bones let it cool.  Remove any skin, and skim off the fat.(Put ice cubes in broth and the fat congeals and sticks to the ice.)

Wash the crabs and cut in half and clean.  Put crabs into pot.

Combine chicken with broth into the large pot.  The okra, chicken, Trinity, should now be combined into one large pot.

Up until now you should not have added any seasoning.

Add about a tablespoon of Toney Chasery’s seasoning and stir in well.

Taste for you liking.  Carefully add more.  You can always add more but you cannot take it out if you add too much.  Take your time.  Seasoning gets stronger after it cooks for a while.

Let it simmer for 1 or so hours.  Add shrimp about 3 minutes before serving.

Make enough for atleast two days.  It is much better the second day.

Don’t forget to cook some rice.

Jack Stroupe

Govjack @mchsi.com

