Shrimp & Okra Gumbo

 
2½ lbs. Okra 
2 medium onion, finely chopped and set aside 
1¼ teaspoon salt 
1¼ teaspoon ground cayenne pepper 
2 pounds shrimp cleaned 

Rinse okra thoroughly in 2 or 3 changes of water. Let dry or pat dry, but do not rub dry. After dry, cut off tops. If a top seems hard to cut, throw it out, Slice okra thin or you can grind them with a meat grinder, using the large blade. In a large pot put oil, okra and onions. Stir real well and cook between medium and low heat. Stir often and cook until no longer slimy and is starting to brown. Continue browning okra as much as possible, stirring often. Now add enough water to have consistency of a thick gumbo. When this comes to a boil, add salt, pepper and shrimp. Let slow boil 20 to 30 minutes, adding water as needed.
