Chicken Gumbo


1 chicken - cut into pieces
Cajun or Creole seasoning 
½ to 1 pound sausage chopped 
2 cups okra (optional) 
1 bell pepper chopped 
2 cloves garlic chopped 
1 large onion chopped 
1 teaspoon basil 
2 teaspoon thyme 
2 tomatoes fresh chopped fine 
1 cup roux 
1 cup stock 

Cook chicken in water with seasoning until tender. Save stock. You may also use left over turkey, ham, or duck in place of chicken. In a large pot, fry sausage. Then remove sausage from pot. In the drippings of the sausage, sauté okra, bell pepper, garlic, onion, basil, and thyme. Stir frequently to prevent sticking. When tender add tomatoes that have been chopped fine let this simmer for 15 minutes stirring frequently. Add chicken stock. Let gumbo mixture simmer. Add roux slowly. Add 1 cup of hot stock. Season with Creole or Cajun seasoning. Simmer 2 to 3 hours.
