JoAnn Clevenger's Art of Hospitality Corporate Realty Recipes 2025

Andouille
Gumbo

Upperline’s recipe represents a gumbo of contributions
by the chefs who helmed its kitchen and layered their
own ideas onto Chef Jason Clevenger’s original in 1983.
Although it might take extra effort, JoAnn says using a
whole duck carcass to make the stock is well worth it.

Many Asian grocery stores sell ducks already roasted.
Unsalted chicken broth that is rich and full of umami is a
good alternative. The broth’s flavor can be concentrated by

simmering to reduce volume if unsalted. A savory stock is

———

crucial to a good gumbo.
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To say that JoAnn Clevenger is a New Orleans icon is rank understatement. JoAnn is a New
Orleans goddess! For decades her Mount Olympus was located in a distinctive yellow building on
Upperline Street. Although it was a public-facing restaurant, it also functioned as JoAnn’s salon
where she entertained her friends. I had the joy of being introduced into the mix early on in my

New Orleans experience. Gradually, I became a regular and an insider—I knew where to find the
| . h photograph of JoAnn in her early years, knew that she had changed a Louisiana law about florist
Jessica B. Harris, Ph.D. licenses, received mention in The New Yorker for costume design for One Mo’ Time, and knew

Culinary historian, Writer, and Author that the name of her lizard brooch was Lafcadio. Over the years, I entertained friends there, held
of High on the Hog: A Culinary
Journey from Africa to America and

Braided Heritage: Recipes and Stories
on the Origin of American Cuisine will always mean the very best of New Orleans hospitality to me.

birthday parties there, and even took my mother’s ashes there on “her” last visit to the Crescent

City. Upperline restaurant is no more, and the entire city and I are poorer for its passing. JoAnn
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1 cup canola or peanut oil

Duck & Andouille
Gumbo

1 cup all-purpose flour

2 large yellow or white onions, finely
Approximately 2 %2 hours cooking

time, plus prep time

chopped

5 celery stalks, diced

Yield approximately 6-8 portions 1 red bell pepper, deseeded and diced

Plating 1 green bell pepper, deseeded and diced

Serve gumbo in large flat soup bowls 1 pound of andouille sausage links or

with fluffy white rice or with a scoop
of potato salad. Garnish with sliced
green onion tops, and include hot
sauce options.

other smoked sausage, cut into %2 inch
half-moons

3 quarts unsalted duck or chicken stock,
or a mixture. Note: If using the roasted

duck carcass, its meat will have some salt.

Notes
1 Thl dried thyme

The most important part of gumbo

is the flavor and “mouthfeel” of the
broth, which should taste utterly,
scrumptiously delicious even without
any of the proteins or solid vegetables.
Get that right, and you are set to excel.

1 Thl dried oregano

In a heavy Dutch oven or pot, heat the oil
over medium-high heat (approximately
25 seconds).

Gumbo is best if prepared a day in Slowly shake the flour over the oil with

advance. Cool down the pot after
adding the duck meat and chill in the
refrigerator overnight. Remove 3 to 4

one hand while whisking with the other
hand. Continue to whisk until the roux
darkens to a glossy, dark red-brown

hours before serving to slowly reheat. (eareilbagits i) arypnosieiie yle

When warm, taste and add more salt if
needed. Simmer 3 minutes and add the
hot sauce, to taste, if adding.

20 minutes.

Reduce the heat to medium and stir the
onion, celery, and bell peppers into the

] t t it f burning. Cook
Roast chicken from a supermarket O S R e

; til oni t t,about 3 to 4
could be substituted for roast duck. e e

minutes.

Hot sausage could be an alternative for
smoked sausage, but you may
need to render off some fat

before adding to the pot.

Stir in the sausage and cook until
lightly seared, a few minutes. Do

not overcook.
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3 dried bay leaves

7 or 8 allspice berries

/s tsp cayenne pepper

3 large garlic cloves, minced

6 cups pulled roasted duck meat, skin
discarded, and meat roughly chopped
(from 1 to 2 roast ducks at room

temperature)

Kosher salt, to taste (approximately 2 2
tsp; saltiness of stock and meat vary)

Hot sauce, to taste or to serve

Y4 cup green onion tops, sliced %1 inch
thick

All spoon measurements are flat.

In a separate pot heat the stock. Gradually
add to the roux, stirring constantly, being
careful not to splatter.

Add the thyme, oregano, bay leaves,
allspice, cayenne, and garlic. Gently
simmer over medium-low heat, stirring
and skimming every 20 minutes, until
the flavors have melded, about 2 hours.
Do not boil.

For a thinner gumbo, add stock or water
as desired (up to 1 %2 cups).
Stir in the duck meat just before serving

and simmer, 5 to 7 minutes.

If adding hot sauce, add 1 Thl hot sauce
at this point, stirring and simmering for

1 minute. Taste.

Taste for salt and add, if desired.

“I was raised in Alexandria, Louisiana, which is Baptist land, and became very enamoured
of gumbo and jambalaya at the age of 11 when we were living in nearby Bunkie. They were
savory, aromatic, a little spicy, and complex. My mama learned to cook these dishes from a
neighbor, then found recipes in a spiral-bound church cookbook and taught me. I had a little
wooden orange crate to stand on, but the gumbo pot was still a bit too high; however, our big
skillet for jambalaya was quite within reach of my long-handled spoon. By the time I was 12, the
gumbo pot was reachable, and I gleefully stirred the pot. For our gumbo, Mama used tiny dried
shrimp found on a card off a little rack by the check-out counter in the grocery store. They were
probably pure umami and, combined with a ham bone, made a succulent stock. “

-JoAnn Clevenger

JoAnn and her sister Pat



