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Bryant Shaw’s Commentary on Gumbo

Greetings!

I'm very excited to present my Bicentennial Gombo, an American staple based in
Afro-fusion cuisine. Gombo is the Senegalese word for Okra, and is the origin of
American gumbo as okra served as a principal ingredient and thickener in early
American food. With this recipe, you can add any vegetables or meats to your
gumbo for a flavor packed, healthy meal for the whole family.

I'd recommend adding corn and roasted turkey for our specific Bicentennial
rendition. Additionally, 1tsp of salt is laughable for the amount of stew this recipe
will produce. 1 tbsp minimum. Gombo powder and palm oil can be sourced from
Lynn's Oriental or your local international store. The remaining ingredients are
available at Publix. Habanero pepper is optional (our version for the event did not
include it). Make sure all ingredients are cooked thoroughly before serving. Enjoy

Kind regards
Bryant Shaw
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Bryant Shaw’s Okra Stew Recipe


