GUMBO
You can make chicken gumbo, shrimp gumbo, seafood gumbo, sausage gumbo, etc.  Or you can combine one or more of the main ingredients, which is what I usually do.  

Choose one, two, or more of these – about 4 cups total.
Chicken (boil until cooked, then remove skin and shred, or pulse it in the food processor)

Shrimp (raw or boiled, but remove the vein and shell first)

Crab meat (boil first, then remove the shell)

Smoked sausage (cut into pieces)

Andouille (Cajun) sausage (cut into pieces)
Vegetable oil and flour (to make the roux)

4-6 cans chicken broth

Okra (or not) - sliced
Onion (chopped)

Garlic (again, only if you like it) - chopped

Salt, pepper, and filet gumbo (a spice you can purchase at most grocery stores)

Cooked rice (if you like)

First, put a little veggie oil in a skillet and heat to medium (I use about ½ cup of oil).  Then add the chopped onion and garlic and sauté until soft.  Add some flour (about ½ cup) and cook until well browned, stirring frequently.  This is the roux.  
While the roux is cooking, pour about 4 cans of chicken broth into a big pan or your slow cooker.  Turn the slow cooker to high, or the pot on the stove top to low.  Add the meat and/or fish.
When your roux is nice and thick and brown, add a can of the chicken broth to it and stir until smooth.  Now pour the whole thing into your pot of stock and meat. If using okra, add it, too.

Season your gumbo to taste, adding a little salt, pepper and filet gumbo spice at a time.  (I use lots of filet, but you may prefer less.)

Cook until flavors are well blended – anywhere from an hour to several hours.

Serve over rice, if you like, but it’s good all by itself, too.  
Leftover gumbo is wonderful, but you may need to add a little more chicken broth before you reheat it.

