MARDI GRAS PREPARATION

THE ART OF
GUMBO

A ZOOM class about how to make Gumbo.

FRIDAY, FEB. 12, 2021
6:00-8:00PM
WWW.NWUMCKIDS.INFO

From selecting the right sausage, to the perfect
smoked chicken, find the best way to create this amazing

Mardi Gras meal!




JOIN OUR
NSUMC
CAJUN CHEF,

MICHAEL CAPLAN

YOU ARE INVITED TO
MAKE GUMBO WITH US!

You are invited to make Gumbo
with Cajun Chef Michael Caplan
on Friday, Feb. 12th from 6-8pm.

We are offering two options:

1) you can tune in to watch the
chef's skills.

2) you can prep ahead of time
and cook with him while we are
live on ZOOM.

Visit www.nsumckids.info
for more information about the event.

For inquiries call (480) 948-0529
or email terry@nsumc.com




Ingredients:e

145-pound)stewing-hen~smokede’
1-poundsmoked-andouille sausages’

1cup-oiled

1%-<cupsfloure
2<cupsthinlysliced-andthenfinelychopped-onionse’
2<cupsfinelychopped<celerys’
lcupfinelychopped-bell-pepperse’
¥-cup-minced-garlice’

¥-cupchopped-parsleye’
%-cupfinelychoppedgreenonionse’
3-quartschicken-stocke

1bay-leafe

sprigof-thymes!

1thspfinelychopped-basile’
salt,cracked-black-pepper,-and/orcayennepeppertotastes’
Louisiana-hotsaucetotastes’

steamedwhite rices?

ie

Method:¢

Smoke thechicken{wholeorhalved}andtheandouille for-2-2.25-hoursinasmoker{l-use-aWeberSmokeyJoe). When-
cooled, removethechickenmeatfromthe-bone.You<anfreeze-itifyouwanttodothisahead-oftime.l-get-my-
andouille fromSprouts-Market{theywillmake-itforyou-ifyou-call-ahead-and-askfor-atieast-5{hs).+*

pul
Thinlyslicethe-onions{notthegreen-onionvyet),-andfinelychop.-Add-enough-oiltocoatthebottomofyour-pot{~2-

gallonstockpotforthisrecipe),-addthe-onions,-andcaramelize .«

«

Meanwhile,in-a-separate-pan,heatthe-lcupoilovermedium-high-heat. Whisk-inthe-1+1/2-cupflour,stirring:
constantlyuntil-goldenbrownrouxisachieved{l-make-mine-almostthe<colorofmilkchocolate).e«’

«

Oncetheonionsarecaramelized,stirin-<celery, bell peppersand-garlic. Sauté-3-5‘minutes-or-until vegetablesare wilted,
then-addinthe parsley-and-green-onions. Continue to-sauté-until vegetablesare verywilted-almost-apaste .+

«

Addthe-rouxtothevegetables, stirand-continue to-sayte for3-5-minutes.-Addchicken-stock,-onedadle-orabout-1/2cup
at-a-time,stirringto-blendin-each-1/2 cupbefore-addinginthe-next.-Bringto-arollingboil, reducetosimmer.«’

«

Simmerforapproximately45 minutes.-About-every-15-minutes, skim-anyfatoroilthatrisestosurface .+

!

Cutthe-sausage-and-chicken-into-bite-sizedpieces. Stirinthe chicken, sausage, bayleaf, thyme-and-basil. Season-with-
salt, pepperand-hotsauce-{theotheringredientshaveplentyofsalt-and the-andouille-haspepperinit, sothismaynot-
be-necessary-unlessyou-likeyourgumbo-spicy).Cook-an-additional-15-30-minutes.«’

P

Serve-oversteamed-whiterice.q



