CLEAVER STYLE CAJUN GUMBO yields approximately 2 1/2 quarts






                   recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil




1/4 teaspoon cayenne pepper

   1 pound Andouille sausage, sliced 1/4"

   
   1 quart chicken broth

   3 tablespoons butter




   
   1 bay leaf

3/4 cups flour





   
   1 teaspoon Tabasco sauce

   1 cup 1/2" diced onion




1/4 cup sliced green onion

   1 cup 1/2" diced celery



   
   1 tablespoon chopped parsley

   1 cup 1/2" diced tomato



   
   1 pound small shrimp, peeled, deveined
1/2 red pepper, cut in 1/2" dice

                 
     


      and butterflied

1/2 green pepper, cut in 1/2" dice


   
   1 can (14.5 oz.) okra, drained

   2 cloves minced garlic



   
   1 teaspoon salt
1.
In a large sauce pan or in a small stock pot, heat olive oil over medium heat and brown the sliced 
sausage. Remove browned sausage and set aside. NOTE: if you can't find Andouille, use Italian sausage 
and brown it whole. Remove it from the pan and let it cool before slicing.
2.
Turn the heat to low and add butter to the pan but don't let it burn. Use a wooden spatula to incorporate the flour. Cook this mixture (roux), stirring occasionally, for approximately five minutes or until the roux becomes brown and has a hazelnut aroma.

3.
Add chicken broth, onion, celery, tomato, red & green pepper, garlic, cayenne pepper and the bay leaf to the pan. Combine, bring to a boil, turn to simmer and cook for approximately 20 minutes.

4.
Add shrimp, sausage, drained okra, green onion, parsley, Tabasco sauce and the salt. Cook for 10 minutes and discard the bay leaf. Serve Gumbo in a bowl over cooked rice. ENJOY!

