
This recipe came from Minced at www.minced.wordpress.com. 

Spicy Duck Gumbo 
Serves 4 

2 tablespoons butter 
4 tablespoons vegetable or corn oil, divided 
¼ cup all purpose flour 
1 green bell pepper, seeded and chopped 
1 medium yellow onion, chopped 
6 green onions, thinly sliced, white and green parts divided 
3 garlic cloves, minced 
4 cups boiling water 
2 cups boiling chicken broth 
1 teaspoon hot sauce (like Tabasco) 
Ground red pepper “cayenne,” to taste 
Salt, to taste 
Freshly ground black pepper, to taste 
1 (4-6 lb) whole duck, cut into 8 pieces 
1/4 lb andouille sausage, thinly sliced 
Serve over:  White Rice 
 
In a large pot or Dutch oven, heat the butter and 2 tablespoons of vegetable oil over 
medium heat.   Stir in the flour to create a roux and continue stirring until the roux is 
dark brown in color, about 20-25 minutes.  Watch the heat carefully as a burnt roux will 
impart a bad taste to the dish. 

When the roux is dark brown in color, carefully add the bell pepper, yellow onion, and 
the white part of the green onions.  Cook until tender, stirring occasionally, for about 5 
minutes.   Stir in the minced garlic and cook until just fragrant.  Carefully add the boiling 
water and chicken broth and stir to combine.   Add the Tabasco sauce, cayenne, and salt 
and return the gumbo to a gentle simmer. 

While the gumbo is simmering, heat the remaining 2 tablespoons vegetable oil in a large 
skillet over medium-high heat.  Pat the duck pieces dry with a paper towel and season 
them generously with salt and pepper.  Add the duck pieces to the skillet, skin side down, 
and cook for about 10 minutes on each side until golden brown.  Carefully remove the 
duck pieces from the skillet and place them in the gumbo.   

Return the gumbo to a simmer and simmer for 30 minutes.  Remove the duck pieces 
from the gumbo and let cool.  Shred the duck meat with a fork, discarding the skin.  
Return the meat to the gumbo and stir in the green parts of the green onions and the 
Andouille sausage.  Cook for an additional 10 minutes then adjust the seasonings as 
needed.  Serve over cooked white rice. 

 
 
 
 
 



This recipe came from Minced at www.minced.wordpress.com. 

 
Dirty Rice 

Serves 4-6 
 

1 cup white long grain rice 
2 cups water 
1 tablespoon vegetable oil or butter 
½ cup chopped chicken livers 
1 small red bell pepper, seeded and finely chopped 
1 small celery stalk, finely chopped 
1 small yellow onion, finely chopped 
1 garlic clove, minced 
1 teaspoon Creole seasoning 
½ cup less-sodium chicken broth 
¼ cup flat leaf parsley, minced 
 
In a small saucepan, combine the rice and water over medium heat.  Bring to a boil.  Stir, 
cover, and then reduce the heat to low.  Cook the rice for an additional 15 minutes.  
Remove from the heat and let sit, covered, for 10 minutes. 
 
In a 12-inch skillet, heat the vegetable oil over medium heat.  Add the chicken livers and 
cook until lightly browned and cooked through.  Add the bell pepper, celery, and onion 
and cook until the vegetables are soft, about 5 minutes.  Stir in the minced garlic and 
Creole seasoning and cook until just fragrant, about 30 seconds. 
 
Carefully add the chicken broth to the vegetable mixture then stir in the cooked rice.  Stir 
to combine.  Adjust seasonings as needed then stir in the parsley.   Serve immediately. 
 


