Chicken and Andouille Sausage Filé Gumbo

1 Fryer, cut up

1 ½ pounds Andouille smoked sausage

½ cooking oil

½ flour

2 medium onions, chopped

1 green bell pepper, chopped

2 stalks celery, chopped

8 cups chicken stock, hot

3 cloves garlic, minced

pepper

cayenne pepper

thyme and bay leaves

filé powder

green onions and parsley

Boiled white rice

In a heavy Dutch oven, brown chicken in oil and set aside.  In same pot, make a dark brown roux with remaining oil and flour.  Add onions and brown.  Add bell pepper and celery.  Cook five more minutes.  Add chicken stock, garlic and seasonings to taste, EXCEPT for filé powder.  Bring to a boil, then turn to simmer.  Add chicken and sausage and simmer for two to three hours. 

Serve over boiled rice.  Garnish with green onions and celery.  Add filé powder at the table. 
