Roux

Ingredients
Oil

Flour

Onions, diced

Celery, diced

Procedure
Use heavy cast-iron frying pan on range top.  Mixture should be to the point that the oil absorbs all the flour.  Brown evenly to a dark brown, stirring often.  Don’t burn.

Dice onions and celery to bite-size; add to roux when brown.  When vegetables are tender, add stock.  Add chicken, okra cooked in oil with a dash of vinegar while sauteeing.

Stir until all roux is mixed well.  Keep hot but don’t let boil.  Rice next(?)

Notes

This was in my files in my Dad’s handwriting.  It’s really only some partial notes--you’ll have to experiment with it.

