Shrimp and Okra Gumbo

2 tablespoons oil
1 tablespoon white vinegar

1 ½ pounds fresh or frozen okra

4 tablespoons oil

4 tablespoons flour

2 medium onions, chopped

1 green bell pepper, chopped

2 stalks celery, chopped

1 clove garlic, minced

1 pound tomatoes, chopped

2 bay leaves

½ teaspoon thyme

½ teaspoon cayenne pepper

1 tablespoon Worcestershire sauce

2 quarts seafood or chicken stock

2 pounds shrimp

½ cup parsley and green onions, chopped

Boiled white rice

Wash and dry okra, remove stems, slice into ¼ inch rounds.  Heat two tablespoons oil in a heavy saucepan – not iron.  Sauté okra and vinegar in oil until ropiness is gone, stirring often.  

In another pot, make a good dark roux with oil and flour.  Add onion, celery and bell pepper.  Sauté until limp.  Add garlic and tomatoes.  Cook ten minutes, stirring often.  Add okra, stock and seasonings.  Cook thirty minutes.
Peel and devein shrimp and add to gumbo.  Bring back to a boil and cook for five minutes.  Add parsley and green onions.

Serve over boiled rice.  

