Gumbo - Pepe's way
Well there's all kinds of ways to cook up a pot of good gumbo, this is my way. I cook gumbo in the house and outdoors on a burner set so I have devised my own way of doing it.

First off, as you can see in the recipe for a roux, it calls for a heavy metal pot. Well I really prefer a teflon coated skillet to make a roux. And as far as measuring the flour, I never do that.

I use a basic formula for roux. If I'm cooking a 1 gallon pot of gumbo, I use about 1/2 cup roux. For 2 - 3 gallons, 1 cup roux and so on. Once you cook gumbo a few times, you'll adjust this to your liking for darkness and thickness of stock. You can always add more roux, but you'll run out of pot if you have to keep adding water, so start light and work your way from there.

I put my oil in a pan and add flour to achieve a thick mixture, about like whipped cream. Then I put fire on high and start stirring. Continue stirring until it gets to the color you desire, for chicken and seafood gumbos - a little darker than peanut butter, for duck, sausage, goose, or other gumbos a dark chocolate brown. DO NOT SCORCH OR BURN YOUR ROUX!
Now while I'm making my roux, I have a pot of water with my seasonings already in it starting to boil. After roux is made and water is boiling, I add roux to water. I let this boil about 15-30 minutes, then add my onions, celery, onion top, garlic, etc., and get the seasonings to taste by adding salt, pepper, garlic powder, onion powder, and whatever else would be to your liking. If you want some crispier veggies, add 1/2 of above and keep the rest to add about 15 minutes before gumbo is finished. (I also like to use some of the chicken fat, duck fat, turkey,or whatever meat your using to the stock at this time to get the flavor of the meat in there). Remember to keep in mind what type meats and seafoods your adding later and get stock tasting right with that in mind. 

Now we have gumbo stock. After stock is boiling, reduce fire to simmer. Let this simmer for as long as you can, the more the better for up to about 1 hour. (Grandma always said 'The longer you cook it, the better it is!') Now to adding the meats. If you have an old tough bird, it needs to cook longer. If you have a young tender bird, 30 minutes or so works fine before adding seafood, if your adding seafood. Shrimp, fish, and oysters all take about 10 to 15 minutes to cook. Crabs, alligator, and turtle you want probably about 30 minutes to cook in your gumbo. Note: If crabs are already steamed or boiled, then 10 minutes in boiling gumbo is enough.

Basically, make roux, boil and season water, add roux, add meat, then add seafood if any. Let cook, the longer the better. (But don't add your seafood until your about finished cooking the meats as specified above.) I like to cook the meats till the meat is ready to fall of the bone, just not quite falling off.

And now....... That's MY WAY!

