
GUMBO A SOUTHERN DELICACY

Gumbo a southern delicacy description. In the age of instagram and twitter, anybody who does gumbo wrong can
expect new orleanians to let them know.

The wonderful stew of red beans has a strong Caribbean influence. Although the New Iberia event requires
that contestants cook their own roux on site, the rest of us are not so constrained. There was no rice in the
camp, so the cooks served the gumbo with corn meal mush. Whether you slow roast the duck, throw it in a
gumbo, stuff it or smother it, the explosion of flavors will have Daffy and Donald swimming out of your mind
in no time. A contemporary variant on that theme is the experience of Dr. So, too, for the desired thickness of
the gumbo. Dried shrimp is pretty much what is sounds like. Then add broth. Keep in mind that I said southern
style gumbo! As much as I love seafood, chicken, and sausage gumbo I usually only make it during the
holidays or for other special occasions. In a large Dutch oven, cook sausage until browned. As far as shrimp I
use two different kinds of shrimp. The possible combinations are virtually endless. I make it thinner than what
you may be use to seeing, BUT- just trust when I tell you that it will all come together! Jambalaya with
chicken and andouille sausage. On a safari in Tanzania, he taught the cooks to make a gumbo with the doves
his party had shot that day. I like to add it in 3 separate additions, mixing well between additions. This will
take 30 to 40 minutes. Add flour and stir with wooden spoon until smooth. In that respect, the situation is
analogous to jambalaya, where the question of the appropriateness of tomato is a burning issue. A medium
roux , or a dark roux , which is made of flour, toasted in fat or oil until well-browned. Everyone deserves a
cheat day, so take our advice and add a scoop of ice cream to make this Cajun dish a la mode and go nuts!
Seafood boils with crabs and shrimp are also popular. Bring to a boil. Lemons and small muslin bags
containing a mixture of bay leaves, mustard seeds, cayenne pepper and other spices, commonly known as
"crab boil" or "crawfish boil" are added to the water for seasoning. Many okra gumbos also incorporate a
brown roux and some roux-based gumbo contain a small amount of okra, often cooked until it virtually
dissolves. Tradition holds that a seafood gumbo is more common in summer months when okra is plentiful
and a chicken or wild game gumbo in winter months when hunting is common. Usually, however, one will
find green peppers, onions, celery, tomatoes and hot chili peppers. This comes from the common belief that
when live crawfish are boiled, their tails curl beneath themselves, but when dead crawfish are boiled, their
tails are straight and limp. Both cooks and eaters have their own opinions on how dark the roux should be and
how much should be used in a gumbo. Some cooks use ham or tasso in their gumbos, and others use fresh
sausage in place of the smoked variety. My mom is one of those people.


