Okra gumbo with spicy sausage

Ingredients:

2 tbsp extra virgin olive oil

1 lb. spicy smoked sausage or kielbasa (you can omit this for a vegetarian version)

1 large onion, halved & cut into thick slices

salt and freshly ground pepper

1 lb. okra

2 tbsp chopped garlic

4 cups chopped tomato

1 tbsp chopped oregano leaves (optional -- I used dry from a spice can and they did OK)

chopped fresh parsley leaves for garnish, plus white rice if you want to pour the gumbo ON the rice, as they do in New Orleans

Variation: add roux for a more traditional New Orleans-style gumbo. For me, this takes too long. One of the nice things about the basic recipe is that once everything is in the pot you just let it sit for an hour or so.

Steps

1. Put 1 tbsp of oil in the deep skillet or large pot over med-hi heat. When hot, add the sausage, prick it with a fork a few times and cook until it's brown on most sides. Transfer the sausage to a cutting board.

2. Add the onion to the hot pan, sprinkle with salt and pepper, and cook, stirring frequently, until soft and turning golden 2-3 min. Meanwhile, slice the sausage crosswise into rounds. Remove the cooked onions with a slotted spoon.

3. Add the remaining oil to the pot and stir in the okra. Cook, stirring occasionally, until it begins to brown a little, then add the garlic and cook for another minute or so, stirring once or twice. Return the sausage and onion to the skillet and add the tomato, along with a cup of water. Sprinkle with salt and pepper.

4. Bring the mix to a boil, then lower the heat so it bubbles gently. Cook, uncovered, stirring once in a while, until the okra are very tender and the sauce has thickened, about 45 min. Stir in the oregano is you like, taste and adjust. Serve, garnished with parsley or on top of rice.
From Mark Bittman’s How to Cook Everything
