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“Gumbo,” meaning okra in the West African lan-
guage Bantu, is traditionally served over rice and 
developed into a tasty dish by the blending of 
African culture with the French Creole culture of 
Louisiana. 

•  1¼ pounds  fresh or frozen medium shrimp, 
peeled and deveined

•  3 cups fresh or frozen cut okra, thawed (12 ounces)
•  2 tablespoons cooking oil
•  1 tablespoon sugar
•  1 tablespoon vinegar
•  2⁄3 cup all-purpose � our
•  1⁄3 cup cooking oil
•  ½ cup chopped onion
•  ¼ cup chopped celery
•  ¼ cup chopped green sweet pepper
•  1 clove garlic, minced
•  ¼ teaspoon crushed red pepper*

•  ¼ teaspoon paprika*
•  ¼ teaspoon dried thyme, crushed*
•  ¼ teaspoon black pepper*
•  1⁄8 teaspoon ground red pepper*
•  4 cups reduced-sodium chicken broth
•  1⁄3 cup tomato paste
•  1 bay leaf
•  6  ounces  cooked andouille or smoked sausage, 

halved lengthwise and cut into ½ inch-thick slices
•  1 cup chopped cooked turkey 
•  4  ounces  cooked crabmeat, cut into bite-size 

pieces (optional)
•  1 tablespoon creamy peanut butter
•  ¾ teaspoon � le powder (gumbo � le)
•  5 cups hot cooked rice

* For convenience, use 1½ teaspoons Cajun season-
ing in place of the crushed red pepper, paprika, 
thyme, black pepper, and ground red pepper.

Directions:
1.  Thaw shrimp, if frozen. Rinse shrimp and pat dry and set aside. 
2.  In a saucepan cook okra in the 2 tablespoons oil and the sugar about 5 minutes or until almost tender. 

Remove from heat. Stir in vinegar and set aside. 
3.  For roux, in a heavy 4-quart Dutch oven stir together � our and the 1/3 cup oil until smooth. Cook over 

medium-high heat for 5 minutes, stirring constantly with a long-handled wooden spoon. Reduce heat 
to medium. Cook and stir constantly 10 to 15 minutes more or until roux is a dark reddish-brown. Stir 
in onion, celery, green pepper, garlic, crushed red pepper, paprika, thyme, black pepper, and ground 
red pepper (or Cajun seasoning, if using). Cook and stir over medium heat about 5 minutes or until 
vegetables are tender. 

4.  Gradually stir broth into roux mixture. Stir in tomato paste and bay leaf. Bring mixture to boiling. Add 
shrimp. Cook 2 minutes or until shrimp turn opaque. Stir in sausage, turkey, crabmeat, cooked okra, 
peanut butter, and � le powder. Heat through. Discard bay leaf. Season to taste with salt and pep-
per. Serve over hot cooked rice. Pass hot pepper sauce. Garnish with fresh marjoram sprigs, if desired. 
Makes 10 servings. 

Panettone
Panettone is a typical bread of Milan, Italy, usually 
prepared and enjoyed for Christmas and New Year 
in  Italy, Switzerland, the United States and South 
America. It is one of the symbols of the city of Milan.

•  ½ cup (1 stick) unsalted butter, softened
•  2 eggs
•  3 egg yolks

•  3½ cups all-purpose � our
•  1 cup milk
•  1 cup sugar
•  ½ cup currants, soaked in warm water for 1 hour 

and drained
•  2 oranges, zested
•  2 teaspoons cream of tartar
•  1½ teaspoons baking soda

Directions:
1. Preheat oven to 425 degrees Fahrenheit.
2. Butter and � our an 8-inch round deep cake pan or panettone mold. 
3. In a mixer, cream the butter with the eggs and egg yolks until pale yellow, 3 to 4 minutes.
4.  Replace the beater with the dough hook attachment, and with the mixer running, add half of the � our. 

Add half the milk and mix for 1 minute. Add the remaining � our followed by the remaining milk and 
all of the sugar and mix well. Continue mixing and kneading with the dough hook until the dough 
becomes dry enough to handle. 

5.  Turn the dough out onto a � oured surface and sprinkle with the currants, orange zest, cream of tartar, 
and baking soda. Knead by hand for 5-10 minutes.

6.  Place the dough in the prepared pan and bake for 35-45 minutes, or until a wooden skewer inserted in 
the center comes out clean. The top will be quite cracked. 

7.  Remove from the oven, invert onto a rack and cool. Slice into wedges to serve. 
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