Seafood Gumbo


4 pounds shrimps cleaned 
2 pints oysters 
1½ dozen crabs cleaned (or 2 can crab meat) 
2 medium onions 
2 stalks celery (more are less) 
1 bell pepper 
4 quarts water 
1½ cup green onions top chopped 
½ cup parsley chopped 
Creole seasoning 

1 cup roux (1/2 cup gives you a lighter colored gumbo)
2 hot peppers
2 teaspoons hot sauce 

In a large pot sauté butter, onions, celery, green bell peppers, garlic and okra for about 10 minutes. Add 2 quarts hot water and roux. Boil for 1 hour until onions and rest of seasoning is tender. Add water if desired for more gumbo juice. Add shrimp, oysters, crabs, and seasoning boil for 10 to 15 minutes. Add parsley and onion tops. Cook for about 30 minutes. 

Substitute or add seafood as desired. Some people like fish, turtle, alligator, or other meats in their gumbos.
