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Ziffy’s Striped Bass and Shrimp Gumbo 
Yield: 2 qts.
 XE "Root Vegetable Hash Cakes" 
Roux:

Ingredient
Amount

Lard
4 -1/2
ozs.

All- purpose flour
6
ozs.

Method for roux

1.
Heat lard in sauce pan and gradually stir in flour to form a smooth paste. Stir over medium heat until the flour becomes daker than peanut butter, but not quite as dark as Nutella (deep brown). This dark roux is key to a flavorful gumbo. 

Gumbo:

Lard
2
Tbsp.

Andouille sausage, sm. dice
4
ozs.

Tasso, minced
2
ozs.

Garlic, minced
3
cl.
Onions, sm. dice
4
ozs.

Green pepper, sm. dice
2- 1/2
ozs. (1/2 ea.)

Celery, peeled, sm. dice
2- 1/2
ozs.

Green onions, sliced on bias thinly
2
stalks

Jalapeno, minced
1
ea. (small)

Chicken broth
7
cups 

Okra, sliced
3
ozs.

Tomato concasse
2
ea.
Bay leaves
2
ea.

Basil, dry
1
tsp.

Oregano, dry
1 -1/2
tsp.

Thyme leaves,dry
1
tsp.

Gumbo file powder
1- 1/2
tsp.

Salt, black pepper, grnd.
to
taste

Tabasco
2
dashes

Uncle Ben's rice, cooked
1 -1/2
cups
Striped bass fillet, med dice (raw)
1
lb.

21 - 25 Shrimp, shelled, deveined, sm. dice
4
ozs.

Method for Gumbo
1. 
After roux has been cooked to a deep brown (above) Sauté andouille and tasso in 2 Tbsp. lard until light golden and aromatic.

2.
Add garlic, onions, green peppers, celery, green onions and jalapeño, sauté lightly 1 min.
3.
Add the brown roux, stir to make smooth mixture over low heat 1 min. Add chicken broth in stages, stirring to avoid lumps. (Wait for mixture to thicken before adding next installment of stock). Bring all to gentle simmer.

4.
Add okra, tomatoes, and seasonings,  simmer gently 20 - 25 mins. (Thin with additional stock or water to adjust thickness if necessary)

5.
Stir in the rice, striped bass and shrimp, simmer gently until seafood is just cooked through. (2-3 mins.)

6.
Adjust seasoning with salt, pepper and Tabasco as necessary. Garnish with additional green onion on top at service.

