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Chicken and Smoked Andouille Gumbo (adapted from Bon Appetit)
1/3 cup vegetable oil
1/3 cup all purpose flour

2 stalks of celery, chopped

1 large onion, chopped

1 green bell pepper, chopped

1 red bell pepper, chopped

2 bay leaves

1 teaspoon coarse salt

1 teaspoon dried oregano

1/4 to 1/2 teaspoon cayenne depending on taste

1 teaspoon garlic granules

1 teaspoon Cajun seasoning

2-1/2 cups seafood or chicken stock (low sodium)

1 – 14 ounce can diced tomatoes with juice

1 pound smoked andouille sausage cut into 1/2 inch thick slices

1 pound chicken, cut into 1-1/2 inch pieces (I used chicken tenders)
2 tablespoons vegetable oil

Flour for dredging

Freshly cooked long grain rice

Prep all ingredients before you start. Heat oil in heavy cast iron Dutch oven over high heat until almost smoking. Add flour, lower heat to medium high and cook stirring constantly being careful not to splash until dark reddish brown in color (takes 4 to 6 minutes stirring constantly). Do not under any circumstances leave the pot unattended. When the roux is a rich reddish chocolate brown, immediately add chopped celery, onion and bell peppers and stir well to combine. Lower heat to medium and cook until vegetables are softened – about 5 minutes. Add spices and cook for additional minute. Add stock, canned tomatoes. Bring to a boil, then reduce heat and simmer uncovered for 15 minutes. Meanwhile add vegetable oil to a large skillet and heat over high heat until oil is hot. Dredge chicken in flour and shake off the excess. Sauté in hot oil until browned on all sides. Set aside. In same pan, add andouille slices and fry until andouille is browned on the outside. Add sautéed chicken and andouille to Dutch oven and simmer for additional 15 minutes. Serve with rice.  Makes 6 large servings.

