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FAVORITE STEW

1 pound boneless beef or 1 tablespoon Worcestershire
veal shoulder sauce

1 teaspoon salt 1 teaspoon liquid gravy
1/4 teaspoon pepper base
1/2 teaspoon paprika 1 tablespoon catsup
1/4 cup flour 4 potatoes, peeled
4 tablespoons shortening 4 carrots, peeled
1 cup water 4 onions, peeled

Cut meat into 4 to 6 pieces. Coat each piece with 
combined salt, pepper, paprika and flour. Brown meat in
hot shortening on Controlled Surface Heat set at 300° F.
Add water and seasonings. Cover tightly, turn to 200° F.
and simmer about 2 hours. Add vegetables. Cover and
cook 30 minutes longer or until vegetables are tender.
Yield: 4 servings.

OVEN BEEF STEW

1 pound beef stew meat 3/4 cup sliced onion
2 tablespoons shortening 1 clove garlic, minced
3 1/2 cups tomatoes 1 1/2 teaspoons salt
2 cups diced celery 1 tablespoon sugar
1/2 cup diced green pepper 1/2 cup rice

Brown meat in shortening; add remaining ingredients,
except rice. Bring to a boil and pour into a 2-quart 
covered casserole. Stir in rice; cover and bake in 350°F.
oven for 50 minutes, or until rice is tender. Yield: 
6 servings.

IRISH STEW

2 pounds lamb 2 teaspoons salt
4 cups water 1/4 teaspoon pepper
3 carrots, sliced 1/2-inch 1 bay leaf

thick 3 tablespoons chopped
1 small turnip, diced parsley
1 onion, sliced 2 tablespoons flour

Cut meat into 2-inch pieces; simmer in water for 2 hours.
Add remaining ingredients, except flour, and cook until
vegetables are tender, about 30 minutes. Thicken the
broth with the flour dissolved in 1/4 cup cold water.
Yield: 6 servings.

DUCK GUMBO

4 slices bacon, diced 2 cups cleaned shrimp
1 cup chopped onion 1 can (16 ounces) tomatoes
4 tablespoons flour 1 cup chopped green onion
2 quarts boiling water 1 cup chopped parsley
1/4 teaspoon salt 1 pint oysters
1/4 teaspoon pepper 2 tablespoons filé
2 wild ducks, cut 6 cups cooked rice

In a heavy saucepan, fry bacon until crisp. Add onion and
flour; cook until lightly browned. Stir in water, salt and
pepper. Add ducks; if necessary, add more water to cover
ducks. Cover saucepan and simmer 1 1/2 hours. Cool;
skim fat from top. Add shrimp and tomatoes; cook 20
minutes longer. Add green onions, parsley, and oysters;
simmer 10 minutes. Remove from heat and stir in filé.
Serve over rice. Yield: 8 servings.

CHICKEN GUMBO FILÉ

3-pound chicken, cut 1/2 pound ham, cubed
Salt and pepper 2 quarts boiling water
1 tablespoon shortening 1 quart oyster liquid
2 tablespoons flour 1 bay leaf
1 large onion, chopped 1/2 pod cayenne pepper
3 sprigs parsley, minced 3 dozen oysters
1/8 teaspoon thyme 2 teaspoons filé

Season chicken with salt and pepper; brown slowly 
in shortening. Remove chicken. Make a roux with 
2 tablespoons of drippings and flour. Add onion, parsley,
thyme and saute. Add next 5 ingredients in the order 
listed. (Add water to oyster liquid to equal 1 quart.)
Simmer 1 hour or until chicken is tender. More water
may be added if necessary. When ready to serve, add 
oysters and continue cooking 3-5 minutes longer. Remove
gumbo from heat; add filé just before serving. Serve with
cooked rice. Yield: 6 servings.

SOUPS & STEWS

51



COOKING WITH ENTERGY



SHRIMP AND OYSTER GUMBO

2 lbs. shrimp, fresh or frozen 1 pint oysters, fresh or
1 cup chopped celery canned
1 gallon warm water 2 cups chopped onions
1/2 cup bell pepper, 1/2 cup cooking oil

chopped 1/2 cup onion tops and
4 cloves garlic, minced parsley,
Salt, black pepper and chopped fine

cayenne to taste 1/2 cup all-purpose flour

If using fresh shrimp, peel them and season generously
with salt, black pepper and cayenne. Set aside.

Make roux. Pour onion, celery, bell pepper and garlic into
roux. Cook slowly in uncovered pot until onions are 
wilted. Add water and boil slowly in uncovered pot for 1
hour. Add shrimp and cook over medium heat in 
uncovered pot for 20 minutes. Add oysters with liquid
and continue cooking for another 5 minutes. Add onion
tops and parsley. Serve in soup plates over desired amount
of cooked rice. Serves 6.

CHICKEN STOCK

5 pound stewing 2 teaspoons salt
chicken, cut 1/3 cup diced celery

3 quarts water 1/3 cup chopped onion
1/3 cup diced carrots 1 sprig parsley, minced

Place chicken in large saucepan; add water. Bring slowly
to a boil over medium heat. Skim top of liquid. Add
remaining ingredients; cover and simmer gently until
meat falls from bone, about 3 hours. Strain. Yield: 2
quarts stock and 4 cups diced chicken.

Chicken Soup: Add 1 cup finely chopped chicken and 
1/2 cup cooked rice to the strained chicken stock.
Chicken Croquettes: Combine 2 cups diced chicken, 1 cup
cooked rice, 1/2 cup minced celery, 2 tablespoons minced
onion, 1 teaspoon flour and 1/8 teaspoon salt. Add 
1 beaten egg and 1/4 cup evaporated milk to moisten.
Shape into 12 croquettes. Roll in 3/4 cup bread crumbs.
Fry in deep hot fat for 2 to 5 minutes.

ALLIGATOR STEW

1/2 cup cooking oil 1 can (10 ounces) tomatoes 
1/2 cup onions, chopped with green chilies
1/2 cup bell peppers or 1 quart alligator meat cut

banana peppers, chopped into small pieces, about 
2 tablespoons minced parsley 1/2-inch thick
Salt and pepper to taste 1/2 cup celery, chopped

Put cooking oil and alligator meat in cooking pot. Add
chopped vegetables, tomatoes and season to taste with salt
and pepper. Cover pot and cook over medium heat for 30
to 40 minutes.

LOUISIANA OYSTER STEW

2 dozen large shelled oysters 2 cups milk
2 pats butter 1/8 cup celery, chopped 
Paprika very fine
2 1/2-inch thick slices of Salt and pepper to taste

boiled potatoes

Heat milk to boiling in saucepan, stirring constantly. Add
celery and potatoes and cook for 5 minutes. Add oysters
and season to taste with salt and red pepper. Bring to boil
again and let simmer 3 to 4 minutes. Pour into soup
plates. Place 1 pat of butter on each serving and sprinkle
with paprika. Yield: 2 servings.

CRAWFISH STEW

3 tablespoons shortening 1/2 cup minced green
3 tablespoons flour pepper
1 large onion, minced 4 cups water, approximately
1/4 cup minced celery 4 cups raw crawfish meat
Salt and pepper 1 clove garlic, minced

In a skillet, melt shortening and stir in flour. Cook, 
stirring constantly, until dark brown in color. Add onion,
celery and green pepper; mix thoroughly. Gradually add
water to make a gravy and continue cooking until onions
are tender. Add crawfish, garlic, salt and pepper. Continue
cooking about 20 minutes longer. Serve over cooked rice.
Yield: 6 to 8 servings.
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CREAM OF ARTICHOKE SOUP

6 medium artichokes 1 bay leaf
1/2 cup minced onion 1 teaspoon salt
1/2 cup minced celery 1/4 teaspoon pepper
6 tablespoons butter 1/4 teaspoon thyme
6 tablespoons flour 2 egg yolks, beaten
6 cups clear chicken broth 2 cups light cream
1/4 cup lemon juice 6 thin lemon slices

Place artichokes in large saucepan and steam in 2 inches
water over low heat 1 hour or until leaves can be removed
easily. Scrape leaves and finely chop bottoms. In a large
saucepan, sauté onion and celery in butter. Stir in flour
and make a roux. Blend in broth and lemon juice. Add
bay leaf, salt, pepper, thyme, artichoke scrapings and 
bottoms. Cover and simmer 20 minutes or until slightly 
thickened. To make soup creamy, puree in blender. Heat
to boiling point, and add combined egg yolks and cream.
Garnish with lemon slices. Yield: 6 servings.

CREAMY TOMATO SOUP

4 tablespoons (1/2 stick) 2 teaspoons grated onion
butter 1 1/4 cups tomato puree

2 tablespoons flour 3/4 teaspoon salt
2 cups milk 1/8 teaspoon black pepper

In a heavy saucepan, melt butter. Blend in flour; remove
from heat. Gradually add milk while stirring constantly.
Return to medium heat and cook, stirring constantly,
until slightly thickened. In a small saucepan, heat tomato
puree until it is as hot as the white sauce. Vigorously stir
tomato into white sauce. Add salt, pepper and onion.
Serve at once. Yield: 4 servings.

FRENCH ONION SOUP

4 large onions, thinly sliced 1/2 teaspoon paprika
1/4 cup (1/2 stick) butter 1/8 teaspoon pepper
6 cups hot beef stock 1 teaspoon Worcestershire
1/2 teaspoon salt sauce
2 tablespoons Parmesan 6 squares toasted French

cheese bread

Sauté onions in butter until golden brown (about 25 to
30 minutes). Add stock, salt, paprika and pepper. Bring to
boil. Add Worcestershire sauce. Serve hot with French
bread, topped with cheese, floating on each serving. Yield:
6 servings.

MOCK TURTLE SOUP

2 pounds soup meat 1 lemon, thinly sliced
2 tablespoons shortening 3 bay leaves
2 onions, sliced 6 whole cloves
1/2 cup flour 1 sprig thyme
2 cans (1 pound each) Salt and pepper

tomatoes 1 cup sherry
2 quarts water 3 hard-cooked eggs, sliced

Brown meat in shortening; add onions and cook until
tender. Remove meat and onions; add flour to make a
roux. Chop meat and stir in with onions, tomatoes, water,
spices, salt and pepper. Simmer 3 hours. Remove spices.
Before serving, add sherry and garnish with egg and
lemon slices. Yield: 8 servings.

Substitution: Instead of soup meat, use a combination of
beef, pork and chicken.

OLD-FASHIONED VEGETABLE SOUP

2 pounds soup meat 2 carrots, diced
3 quarts water 1 turnip, diced
4 cabbage leaves, shredded 1 medium potato, diced
5 sprigs parsley 1 cup whole kernel corn
2 onions, diced 1/2 cup diced celery
1 cup green beans 1 can (1 pound, 4 ounces) 
Salt and pepper tomatoes

Place meat in water, add remaining ingredients. Cover;
bring to boil, reduce heat and simmer about 3 hours.
Skim off fat if necessary. Season to taste. Yield: 8 servings.

POTATO SOUP

4 medium potatoes, diced 1 quart hot milk
2 onions, sliced 1 tablespoon butter
2 stalks celery, minced 1 tablespoon minced 
2 cups boiling water parsley
1 teaspoon salt

Cook potatoes, onions and celery in salted water, covered,
over medium heat until potatoes are soft (about 20 
minutes). Pour into blender container and blend or press
through a colander. Add milk; reheat, but do not boil. To
serve, dot with butter and sprinkle with parsley. Yield: 
4 servings.
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