
;HRIMP AND SAUSAGE GUMBO

.  In a large saucepan, heat  the vegetable o i l  unt i l  shimmering.

,dd the red bell pepper, chopped onion, celery, chopped garlic

nd cayenne. Season the vegetables with salt and pepper and

eok thern over nroderately high heat until they are softened,

bout 2 minutes. Add the sausage to the vegetables and cook,

:irring occasionally, until l ightly browned, about 5 minutes.

prinkle the flour on top of the sausage and vegetables and stir

nti l evenly coated. Add the chicken stock and thyme sprigs

nd simmer over moderate heat for 10 minutes.

.  Add the shr imp and scal l ion to the saucepan, season l ight ly
'ith salt and simmer, stirring, until the shrimp are opaque and

coked through, about 2 minutes longer. Discard the thyme

rrigs. Stir the parsley into the gumbo and serve at once.
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4 SERVINGS

2 tablespoons vegetable o i l

1 red bell pepper, cut into 3/4-inch pieces

1 medium onion,  coarsely chopped

1 celery rib, cut into 1/2-inch pieces

2 gar l ic  c loves,  very f inely chopped

1/4 teaspoon cayenne pepper

Sal t  and f reshly ground pepper

1/2 pound andoui l le sausage or spicy

kie lbasa,  halved lengthwise and s l iced

crosswise 1/2 inch thick

2 tablespoons al l -purpose f lour

4 cups chicken stock or canned

low-sodium broth

2 thyme sprigs

3/4 pound shel led and deveined

medium shr imp

1 scal l ion,  th in ly s l iced
'l tablespoon finely chopped flat-leaf

parsrey


