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Gany Cozby of White River Fish Market
which opens Thursday in downlown Tijisa,

¥ World seaft phobo by Emmanus Logzang
ahrs up a big babaich of gumbo for Maylest 86,

a0up It Up

White River Gumbo Always
Popular Among Festival-Goers

By Scott Cherry
World Siafll Writer

Garry Cozby says the gumbo served
up at the White River Fish Market
restaurant has beconie "sort of our call-
ing card.”

Although It may be his sig-
nature dish todoy, Cozby
refmiembers the gumbo had on
innocent enough beginning in
1883, two vears afler Cozby

purchased the fish market
pnd restporant from  Oran
Falliz.

*A goy with a company |
used (o work for senl me a
sample of their gumbo to
constder {or our restairant,”
said Cozby

Cozby liked the ldea of adding gumbo
to the menu, bul instead of going 1o an
outside source, he decided to try his
hand at making it himself.

| found an old recipe in the files
here, altered it & Httle and developed a
spice combination [ liked,” sald Cozby

The following recipe lor Cajun-style
shrimp and chicken gumbo s an endur-
ing standard at White River Fish
Market Owner Garry Cozhy sald vou
can purchage the spice pouch called for
in the recipe @ White E-:w:"r. or mix 2
ounces of your favorite Cajun spice.
Cozby said the White River spice pouch
does include zall.

WHITE RIVER GUMBO
1 whole chicken
' /1 cup vegetable oil
1 {to-bunce) r okt
101 rozen cul a
gl e g

{6-punce) can tomato paste

i Sgped
1 tablespoon Kitchen Bouquet

1 tablespoon Worcestershire sauce

When 1 gol something we all liked, 1
put it on the mem, and it sort ol took
of { from Uhere.”

He zaid he mitially mixel splees for
the gumbo in & 4-gallon container

“As we started selling more gumbo, |
huadd

o manke bigger balches” said
Coghy. “Todav, | make up 100
gallons at a time, then just
measure out whal T need ™
The White River Fish
Markel gumbo (= expected
once sgain to be a popular
food ltem at Maviesi, which
rithis Thursday through Sin-
day in downtown Tulss
The gumbo is 5 (ixture mi
festivalz stieh a8 Maviesi and
the Tulsi Slale PFalr, and
Cozbw also provides gumbe for Sohght (6
10" benefit events a vear, including Uho
Tulea Zoo's Wallz on the Wild Sids
“People seem to enjoy 11, sakd Cozhy
On April 10, Corby celebrated his
15th vear al White Hiver Fish Marksl
which hag a long and stovied histors

Soa White River on D=2

B RECIPES

1 pound .'T,Ind ﬂh%t;;acmhm

2 cups celery, ¢

White River gumbo spice pouch, or 2
ounces of Cajun spice

Bemove skin from chicken., ol up
antl ook over low boal v 2 quarta
water ontll temder. Full meat (rom
bope; reserve chicken stock

Heal oll in lron skillel oF heavy

saucepan until almost smoking. reduce
heat, add [lowr gradually and sor
briskly with wire whip until cooked 1o a
dark brown, sboul 20 minules

In a large stew pot, combine il
mgredignis in reserved ook except
phirhen -magt. shrimp and celery, Cook
until okrn Iz temder, aboul 15 minutes

Add ehicken maeat Blrimp ani --.~Iu-r.'.
Simmer 1 minotes and serve i s bowl
O OVeTr riee



