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Turkey, Ham, Sausage, and Shrimp Gumbo 
Adapted from Turkey Gumbo, The Homesick Texan 

1/2 cup all-purpose flour 
1/2 cup vegetable oil 
1 small red bell pepper, stemmed, seeded, and diced 
1 large rib celery, diced 
1 small yellow onion, diced 
2 cloves garlic, minced 
1 cup diced tomatoes 
1/8 cup chopped parsley 
1 tablespoon Worcestershire sauce 
1/2 teaspoon dried thyme 
Ground black pepper, to taste 
Mrs. Dash Garlic and Herb Blend, to taste 
1/8 teaspoon cayenne, or more if you like spicy 
5 cups turkey broth or chicken broth 
1 1/2 cups chopped cooked turkey 
1 cup diced cooked ham 
1 cup sliced smoked sausage (1/2 of a horseshoe link) 
2 bay leaves 
1 teaspoon sugar 
1 tablespoon corn starch mixed with 1 tablespoon water 
1/2 pound peeled and deveined shrimp (optional) 
1/2 cup frozen okra, microwaved for 3 minutes (optional) 
Cooked rice, for serving 
2 green onions, green part only, chopped 

Preheat oven to 350 degrees. In a cast iron dutch oven or cast iron skillet, add the oil and flour and 
whisk well to combine. (You are making a roux here, the easy way!) Place in the oven for an hour and 
a half, whisking every 20 minutes or so. 

Meanwhile, you can prep your veggies, chop up the turkey meat, and brown the sliced sausage and 
diced ham in a skillet sprayed with a little oil. Set aside. 

When the roux is done (it should be a nice caramel brown), carefully remove it from the oven. If you 
have a cast iron dutch oven, you can continue cooking the gumbo in it. If you don't (like me), transfer 
the roux to a regular dutch oven and place on the stove burner over medium-high heat. Add the 
onions, celery, red peppers, and garlic, stirring constantly for about 5 to 10 minutes. 
 
Now add the tomatoes, parsley, thyme, Worcestershire, Mrs. Dash (or salt), black pepper,  cayenne 
pepper, and mix well. Gradually add the turkey broth, stirring constantly. Add the turkey, ham, 
smoked sausage, bay leaves, and sugar, bring to a low simmer, and cook for about an hour or more, 
stirring occasionally. During this time you can cook your rice. In the last 10 minutes or so, add the 
shrimp (if using) until cooked through. Last, add the cornstarch mixture to the pot (or file powder if you 
have it), stirring to combine. Simmer for a few more minutes, turn the heat off, cover and let sit for 
about 10 minutes. Serve over the cooked rice and garnish with green onions. (Pssst, I added some 
cooked okra to my bowl!) 
 
 


