Gumbo

Basic

Ingredients

1 – 1 ½ lbs fresh or frozen okra

1 lb fresh or canned tomatoes (canned stewed tomatoes are best)

½ small onion (finely chopped)

½ tsp minced or powdered garlic (optional)

¼ tsp red pepper (optional)

1 small can mushrooms, stems and pieces (optional)

2 cups dry rice

1 stick margarine

½ tsp. Salt

½ tsp black pepper


Wash and chop okra in to ½ inch long pieces, discarding the stems.  

Mix cut okra in cooking pot with about 1 cup water, chopped onions and garlic.  Add about ½ teaspoon of salt.  Bring to a boil and cook until onions begin to clear, adding more water as necessary to keep from cooking dry.  

Add the chopped or stewed tomatoes, mushrooms and the red pepper.

Bring to a boil.  Cover, reduce heat and simmer until okra is tender, stirring occasionally to keep from scorching.  While this finishes cooking, prepare the rice.

In a pot add 2 cups rice, 4 cups water, salt and pepper and margarine.  Bring to a boil.  Then, reduce heat, cover and simmer at lowest heat possible for about 15 minutes.  You can stir the rice at about 5 minutes but you should not stir again while the rice is cooking.  After 15 minutes, remove from heat and raise the lid just enough to smell the rice.  If there is a scorched smell, lay 2 slices of fresh white bread on the surface of the rice and cover.  Allow the rice to sit covered for about 10 minutes. Remove the lid and the bread if it was used.  Discard the bread.  Stir the rice being careful not to disturb the bottom, in case it has burned.  Making rice on a campout can be a real art, especially if you are using a campfire, but it can be done.  One of the tricks it to not make too much rice in one pot.  Two cups of dry rice is about the most you can make without burning it.  If you want to serve more, cook the rice in batches 

Serve a scoop of gumbo over 1-2 scoops of rice.

Serves: 3-4

Special Gumbo:

Seafood:  Add about ¼ lbs of artificial crab meat and about ¼ lbs small boiled and peeled shrimp when you add the tomatoes.

Sausage:  Add about ½  lbs of  sliced ring sausage when you add the tomatoes.

