Chicken & Okra Gumbo


3 medium onion chopped 
½ cup green onion chopped 
2 tablespoon fresh parsley, chopped                                                         
         8 cups cold tap water 
6 to 8 lbs. hens or fryers 
1 package (10 ounces) frozen okra 
1½ teaspoon salt (season to your taste) 
1½ teaspoon Tabasco pepper sauce (season to your taste) 
2 to 4 capfuls kitchen bouquet, if needed
½ stick butter or margarine 
1 cup roux


Into a 6 quarts stockpot, set heat between medium and low and sauté onions in butter or margarine. (Sauté means to stir until onion looks clear) Now add the water and roux, stirring constantly, until the roux and water blends. (Note: If cooking a hen, add it now. If cooking a fryer, let gravy slow boil for one hour before adding fryer) Stir real well so it does not boil over on the stove. Keep it on a slow boil, adding water as needed. If gravy does not look dark enough, add kitchen bouquet. Stick big leg of chicken with fork to see if meat is tender. When it is tender gumbo is cooked. If you are putting green onion and parsley, add it in the last 10 minutes of cooking. Skim grease off top of gumbo. Now serve over hot rice.

