Turkey Neck, Shrimp & Andouille Sausage Gumbo


6 quarts turkey stock 
1 pound leftover turkey meat 
1 pound andouille or smoked sausage 
2 pounds shrimp 
2 pounds okra, sliced 
2 onions, chopped 
1 bunch green onions, chopped 
2 bell peppers, chopped 
5 stalks celery, chopped 
several cloves garlic, minced 
3 bay leaves 
1 bunch fresh parsley, chopped 
Creole seasoning to taste 
1 cup roux 
black, white and cayenne peppers, to taste 
Few dashes Tabasco, or to taste. 
Salt and freshly ground black pepper, to taste 

In a large pot bring turkey stock to a boil Add the roux to the stock. Slice the andouille or smoked sausage and brown, pouring off all the fat. Sauté the onions, green onions, bell pepper and celery and add to the stock. Add the sausage. Add the bay leaves and Creole seasoning (or ground peppers) to taste and stir. Bring to a boil and immediately reduce to a simmer; let simmer for about 30 minutes. Keep tasting and adjusting seasonings as needed. Add the okra and cook another 30 minutes or so. Make sure that the "ropiness" or "stringiness" from the okra is gone, then add the parsley and the reserved turkey meat. Simmer for another 15 minutes, then add the shrimp. Give it another 5-6 minutes or so, until the shrimp are just done, turning pink. Be very careful not to overcook the shrimp; adding the shrimp should be the last step. Adjust seasonings, adding salt, pepper and perhaps Tabasco as needed. Remember that gumbo shouldn't be too spicy hot. If there is any fat on the surface of the gumbo, try to skim off as much of it as possible. Serve generous amounts in bowls over hot rice.
