Roux (roo)


1 cup all purpose flour 
1 cup cooking oil or margarine 

In a large, heavy pot, heat the oil and cook the flour in the oil over medium to high heat (depending on your roux-making skill), stirring constantly, until the roux reaches a dark reddish-brown color for a Cajun-style roux. If you want to save time, or prefer a more New Orleans-style roux, cook it to a medium, peanut-butter color, over lower heat if you're nervous about burning it. 
Always use warm or hot water or broth to add to roux. DO NOT burn or scorch roux!!
