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Bleu’s Classic Louisiana Seafood Gumbo 

This seafood gumbo comes full of shrimp and crab meat 
swimming in a richly flavored broth. 

 

Ingredients: 

• ½ cup Crisco vegetable shorting 
• ¼ cup bacon drippings 
• 4 tablespoons of Kerrygold Pure Irish Butter (unsalted) 
• 1 cup WhiteLily light all-purpose flower 
• 1 1/2 cups finely chopped onions 
• 1 cup finely chopped green bell peppers 
• 1 cup finely chopped celery 
• 2 tablespoons minced garlic 
• 6 cups Homemade shrimp stock (recipe at end or use) 
• 1/4 teaspoon dried thyme 
• 2 bay leaves 
• 1 lb. Louisiana blue jumbo lump crabmeat 
• 1/2 lb. gumbo crabs 
• 1 lb. medium uncooked shrimp, peeled and deveined 
• 2 teaspoons Worcestershire sauce 
• 1 1 /2 teaspoons salt 
• ¼ teaspoon cayenne pepper 
• ¼ teaspoon of smoked paprika  
• 14/ teaspoon freshly ground pepper 
• 1 tablespoon Tony Chachere's Creole Seasons  
• 1/4 cup chopped fresh parsley 
• 1/2 cup chopped tender green onion tops 
• white rice, for serving 

 

Directions: 

Place an 8-quart stockpot over medium heat and add the 
Crisco shorting, bacon drippings, and Kerrygold butter. 
Allow the oil to heat for about 5 minutes. Then, add the 
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flour to the pot. Stir the oil and flour together with a 
wooden spoon to form a roux. Lower the heat to medium 
low and continue to stir the roux for 20 to 40 minutes, 
or until the color of milk chocolate. 

Add the onions, bell pepper, and celery to the roux and 
stir to blend. Stir the vegetables for 15 minutes. Then, 
add the garlic. Cook the garlic for 30 seconds before 
adding the shrimp stock to the pot. 

Season the gumbo with the thyme, bay leaves, gumbo 
crabs, Worcestershire, salt, and cayenne. 

Bring the gumbo to a boil and lower the heat to a simmer. 
Continue to simmer the gumbo for 1½ to 2 hours, 
skimming the foam and any oil that rises to the surface. 

Season the shrimp with 1 1/2 teaspoons of Tony 
Chachere's Creole Seasons. Stir the shrimp into the 
gumbo and cook for three minutes. 

Add the 1 lb. Louisiana blue jumbo lump crabmeat. Turn off 
the stove, remove the pot from the burner and let simmer for 
another 10 minutes with no heat. 

Garnish with parsley and green onions and serve in 
shallow bowls over white rice. 
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John Besh’s Basic Shrimp Stock 

This shrimp stock recipe is from chef John Besh of Restaurant 
August. 
 
Yield: Makes 1 quart 

 

Ingredients:  

1/4 cup canola oil 

3 pounds shrimp shells 

1 onion, coarsely chopped  

1 rib celery, coarsely chopped 

1 carrot, chopped 

1 leek, white part only, chopped 

4 cloves garlic, crushed 

1 bay leaf 

1 sprig fresh thyme 

 

Directions: 

 

Step 1 

Heat oil in a large saucepan over high heat. Add shrimp shells and cook, stirring 
frequently, until toasted, about 10 minutes. 

Step 2 

Add onion, celery, carrot, leek, and garlic and cook for 3 minutes. Add 12 cups 
water, bay leaf, and thyme; bring to a boil. Reduce heat to medium and cook until 
reduced by half. 

Step 3 

Strain stock, discarding solids; let cool to room temperature. Stock may be used 
immediately or transferred to an airtight container and kept refrigerated for up to 
3 days or frozen for up to 3 months. 
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