Emeril Lagasse’s Gumbo Z'herbes Recipe

Ingredients

· 3 tablespoons rendered bacon fat (or healthy peanut or olive oil for Lent) 

· 1 – 3 ham hocks, about 2 pounds total weight, with several 1/2-inch slits cut into it (leave out for Lent)
· 2 cups chopped onions 

· 2 tablespoons minced garlic 

· 2 bay leaves 

· 4 sprigs fresh thyme, or 1 Tbsp. dried thyme
· 1 teaspoon cayenne pepper 

· 5 assorted bunches of greens, such as spinach, collards, mustard greens, turnip greens, watercress, chicory, beet tops, carrot tops, or radish tops, washed, rinsed and chopped 

· 1 bunch parsley, chopped 

· 1 bunch green onions, chopped 

· 1/2 small green cabbage, chopped 

· 2 quarts chicken broth (or 2 quarts vegetable broth for Lent) 

· Salt and pepper 

· File powder 

· Cooked white rice for serving with gumbo 

Directions

In a stockpot or large saucepan, heat the bacon fat over medium-high fire. Add the ham hocks and onions and cook for 10 minutes, until onions are softened and slits in ham hock have begun to open up. Chop greens while that heats up. Add garlic, bay leaves, thyme, and cayenne pepper and cook for 2 minutes, stirring occasionally. Add chopped greens,* parsley, green onions and cabbage and cook for 15 to 25 minutes, stirring as frequently as is possible (impossible to stir at first see my notes below!), until greens are wilted. Add broth or water and increase heat to high. Bring to a boil, skim surface of any scum residue, and reduce heat to a simmer. Cover pot and cook for 2 1/2 hours, stirring occasionally, until the greens are very tender. Season with salt and pepper and add file, to taste, just before serving in large bowls over hot white rice. (Do not allow gumbo to boil after adding the file.) 

Notes:  I also sauté two finely-chopped celery ribs and a small, chopped green bell pepper with the onions and ham hock (the “Trinity of Louisiana cooking,” of course – I don’t know why Emeril left that out here). 
This is traditionally made without any meat or meat-based stock on Good Friday.
*I add the chopped greens to the pot one bunch at a time, letting them wilt down after folding them in well with the hot contents of the pot, starting with the firmer ones, like cabbage first, then collards. I add the broth after they’re all wilted down nicely, then cook on as directed.

The taste changes every time a different assortment of greens is used!

