Shrimp and Chicken Gumbo


1 medium onions chopped 
1 cup celery chopped 
1 large green pepper chopped 
1 clove garlic chopped 
3 cup chicken broth 
1 bay leaf 
1 teaspoon hot sauce 
½ cup roux 
1 small chicken cut into pieces
½ pound cleaned shrimp 

Sauté in butter or margarine, onion, celery, green peppers and garlic. Cook 5 minutes until vegetables are tender. Add broth a little at the time. Add roux. Stir okra, bay leaf, hot sauce and bring to a boil. Add chicken cook for about 30 minutes,add shrimp cook for 3 to 5 minutes more. Serve over rice.
