Chicken and Sausage Gumbo
1 roasted chicken, 5-6 lbs. before cooking (or 4 lbs.+ if a roasted chicken is bought)
1 lbs. of Andouille sausage, grilled (chicken Andouille works great in this recipe)

2 sticks of butter
2/3 cup of olive oil
1 ½ cups of flour
1 ½ large onions, diced
1 large bell pepper, diced (I prefer red or orange)
5 stalks of celery, diced
1 ½ teaspoons of salt
½ teaspoon of pepper
¼ teaspoon of cayenne
5 bay leaves
8 cups of water
2 cups of chicken bone broth
1 teaspoon of Cajun seasoning
2 Tablespoons chopped parsley
1 batch of green onions

1. After the chicken and sausage has cooled, chop the meats into soup-size pieces.

2. Melt the butter, add the olive oil. When oil and butter are hot (just a hint of turning brown), slowly stream in flour. The secret to a good roux is to avoid clumping of the flour. Cook the roux until it is darker than peanut butter, stirring the whole time (about 10 minutes).

3. Add the onions, celery, and bell pepper and cook until the vegetables are soft (5-7 minutes). Keep stirring while the vegetables cook.

4. Add chicken, sausage, salt, pepper, cayenne, and Cajun seasoning, stirring everything well.

5. Add water, chicken broth, and bay leaves. Bring to a boil and cook for 30 minutes.

6. Add parsley and green onions, cook for 10 minutes longer.

7. Refrigerate overnight, remove bay leaves and serve. 

8. Makes 12 – 14 12 oz. servings. Add 1 – 2 Tablespoons of cooked rice when serving.



