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This gumbo has heat, smoke, chunky vegetables and an all-day simmer, and that’s covering all the bases for my 

post-holiday cravings. It’s delicious as soon as it’s ready and even better after a day or two in the fridge. It uses 

simple ingredients and it’ll help you clear out some of the space-hogging leftovers (including that huge turkey 

carcass). And the most “exotic” thing in it is a half bag of frozen okra. If you’re staring down the remains of a 

Thanksgiving turkey and feeling inspired for a new leftover tradition, give it a go.  

 

INGREDIENTS (MAKES ABOUT 6 SERVINGS) 

4 Tbsp. vegetable oil* (see notes) 

4 Tbsp. all-purpose flour  

1 cup each chopped onion, celery and bell pepper 

4 cloves garlic, crushed and chopped 

Salt and pepper, of course 

1/2 tsp. crushed red pepper, cayenne or smoked paprika* (see notes) 

2 cups leftover turkey, chopped into bite-sized pieces (dark meat preferred) 

1 cup leftover smoked sausage, cut into bite-sized pieces 

1 quart homemade turkey or chicken stock (instructions below)* 

2 cups vegetable broth or chicken broth 

1 bay leaf 

1/2 tsp. dried thyme leaves 

1 1/2 cups frozen sliced okra 

Cooked brown rice for serving 

*NOTES 

You can use vegetable, peanut or canola oil for the roux. Alternatively, if you like it spicy, use some amount of 

cayenne-infused olive oil, available at one of the specialty oil and vinegar shops that have popped up everywhere. I 

go half and half, canola and cayenne olive oil, and this combination delivers enough heat that I typically forego the 

optional red pepper flakes. Note that the cayenne oil has a deep orange color, so you’ll want to consider that in 

determining when the roux is ready. For clear oil, a caramel color roux is dark enough. When using cayenne-

infused oil, let it develop until it reaches a deep amber shade. 

Your heat preference will dictate how much (or which kind) of optional hot pepper you should add to your gumbo. 

Remember that you can always shake some Frank’s RedHot sauce onto the gumbo at serving time. This is a terrific 

option when different members of the household have a different threshold for heat. 

If you don’t have a leftover turkey frame, or don’t have time to make the stock, substitute equal amount of chicken 

bone broth. It’s richer than standard broth, and you’ll find it in cartons in the soup aisle of a well-stocked 

supermarket. 
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INSTRUCTIONS 

1. Place a large, heavy-bottomed stock pot over medium heat. Add oil. Add flour and whisk until bubbly, 

then reduce heat to the lowest setting. Allow roux to develop for about an hour, whisking or stirring 

occasionally. When the color resembles caramel (or dark amber, if using a cayenne oil), proceed to the 

next step. 

2. Increase heat to medium and add the trinity. Stir to combine, season with salt, pepper and optional hot 

pepper, then add the garlic, cooking and stirring for about 10 minutes, until vegetables are softened and 

mixture feels “loosened up” a bit. 

3. Add cut-up turkey and sausage and stir to coat them in the roux. Add the turkey stock, a little at a time, 

stirring in between. Add vegetable broth, dried thyme leaves and bay leaf. Reduce heat to low and 

simmer for about two hours. 

4. Add frozen okra and stir to blend it into the stew. Increase heat to medium-low and simmer for about 20 

minutes, until okra is tender and less bright green. 

Serve gumbo over hot cooked brown rice. Spike it with Frank’s RedHot sauce if you’d like. 

Gumbo freezes well in sealed quart containers. 

 

HOMEMADE TURKEY STOCK (MAKE A DAY AHEAD) 

1 turkey frame, picked clean of useful meat 

1 medium onion, rough-chopped (use the ends, too) 

4 ribs celery, cleaned and cut up into chunks (leafy ends are OK, too) 

4 cloves fresh garlic, crushed 

1 tsp. black peppercorns 

2 bay leaves 

Enough water to mostly cover the turkey frame 

Combine all ingredients in a heavy-bottomed stock pot over medium heat. Bring to a boil, then cover, reduce heat 

to low and simmer several hours, until the bones are stripped clean and the stock is a rich, golden color. Remove 

and discard solids and strain stock into a large glass bowl or pitcher. Cool completely, then cover and refrigerate 

overnight. When the stock is fully chilled, it will be easy to scrape off excess grease, which will be congealed at the 

top. You’ll want to keep some amount of the grease, though, for added flavor in your gumbo or other dishes. 
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