
Turkey Gumbo

Scraps and bones from one
    roasted turkey
8 stalks celery
1 lb. andouille sausage
1 qt. uncooked, unshelled,
   crab pieces
1 qt. small, firm, shucked    
oysters
Black pepper
Rice
Gumbo fi1é

3/4 cup flour
3 white onions
1 bell pepper
1 fist garlic, 8 toes min.
Thyme
8 scallions
Oregano
Louisiana hot sauce
Salt
One half-bunch parsley
    or coriander

The stock: Cover turkey remnants with at least one gallon of water
in a large covered pot.  Add one-half teaspoon of salt, one onion
cut in quarters, and two stalks of celery cut in halves.  Bring to a
boil, reduce to simmer for at least six hours, covered, until the
bones are mostly clean.  Let cool, then discard skin, bones, onion
and celery.  You may need to strip meat from some of the bones.
This stock may be prepared a day or two in advance.  The roux:
Heat oil in a heavy pot (large enough to eventually hold the stock
with three inches to spare).  Gradually stir the flour into the oil
with a wooden spoon.  Continue stirring over low heat making the
darkest possible roux.  The final color should be almost dark
chocolate color.  This will take at least one half hour.  Meanwhile,
large chop the remaining celery, remaining white onions, scallions
and bell pepper; small chop the garlic.  When the roux is dark
enough, add the chopped garlic and stir for one minute.  Add the
chopped celery, onion, bell pepper and scallions, continuing to stir
over low heat until the onion softens.  Add a little stock, stirring to
make it all of a smooth consistency.  The gumbo: Add the stock to
the roux mixture and stir.  Add the bay leaves, a couple pinches
each of thyme and oregano, at least four tablespoons of hot sauce
and two tablespoons of black pepper.  Simmer partially covered
for three hours.  You may pause a day or two at this point in the
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recipe.  Meanwhile cook the andouille.  Drain off excess grease.
Cut into pieces.  Finely chop the parsley.  Drain the optional
oysters and crab if necessary.  Add all to gumbo.  After the gumbo
has simmered for three hours, add the parsley, andouille and
oysters.  Simmer and adjust seasoning while you cook the rice.
Serve the gumbo over rice, with a generous amount of filé on top.

Mark Johnson

Avery's Kicking Caesar Salad Dressing

15-20 toes peeled garlic
1/2 cup balsamic vinegar
1/4 cup Lea & Perrins Worcestershire sauce
1 whole egg
5-10 shots Tabasco sauce
6 cups extra-virgin olive oil
3 cups Parmesan cheese
1 cup Dijon mustard
1 can Roland anchovies
1 T. mayonnaise
2 whole lemons, juiced
1 egg yolk
1 T. fresh-cracked black pepper

Combine all ingredients, except cheese and olive oil.  Blend until
smooth.  Then blend in olive oil in small amounts, and then blend
in Parmesan cheese.

Avery
Uptown, New Orleans
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