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By Kate Krader
Bloomberg News

In the pantheon of chefs 
who are larger than life, 
Leah Chase stands tall. 
More than a year after 

her death, 
the queen 
of Creole 
cooking is 
still part of 
the con-
versation. 
The chef 
and owner 

of the legendary Dooky 
Chase in New Orleans 
was the inspiration for 
Tiana in Disney’s 2009 
film “The Princess and the 
Frog.” She also made news 
when she slapped Barack 
Obama’s hand when he 
visited her restaurant and 
tried to add hot sauce to 
her gumbo before tast-
ing it. In 2016, she had 
a cameo in Beyonce’s 
“Lemonade” video, seated 
in a throne-like chair.

But Chase is most 
renowned for using food as 
a tool for activism decades 

before such platforms as 
Bakers Against Racism 
became popular. Chase 
advocated for Black culture 
early on, using her restau-
rant as a meeting place for 
such people as Rosa Parks.

“So much of the civil 
rights movement was 
planned at restaurants,” 
observes chef Marcus 
Samuelsson, a longtime 
friend of Chase’s. “She 
would say to people in 
the movement, ‘You can 
come to my restaurant,’ 
which was breaking the 
law. People hadn’t thought 
about food as a way to 
activate, but she did.”

Samuelsson dedicates 
his new book “The Rise: 
Black Cooks and the Soul 
of American Food “(Vora-
cious; $38) to Chase. The 
cookbook, co-written with 
Osayi Endolyn, pays tribute 
to Black chefs, as well as 
to Black food writers who 
have told their stories.

The most recognizable 
recipe in the book is Samu-
elsson’s ode to Chase and 
her gumbo. But he takes 

a big, irreverent, if time-
saving, step and omits the 
flour — and, by extension, 
the roux — that is a staple 
of New Orleans gumbo. 

“I look at food from a 
flavor perspective,” he 
argues. “This gumbo has 
cleaner flavors with-
out the flour, you can 
taste the essence of the 
dish: the red pepper, the 
seafood, the spices.”

He leans on filé powder, 
ground sassafras leaves, 
as a thickening agent. But 
it does only so much; the 
gumbo has a rich, hap-
pily oily broth, though 
it’s not especially thick, 
especially if you use frozen 
okra. (Samuelsson recom-
mends simmering it down 
even more before adding 
the shrimp and sausage.)

The following recipe is 
adapted from “The Rise”:

Ode to Leah Chase’s 
Gumbo

Serves 6 to 8
• 3 tbsp. vegetable oil
• ½ cup diced celery

• ½ cup diced red onion
• ½ cup diced red bell pepper
• 4 garlic cloves, minced
• ½ tsp. freshly ground black 
pepper
• 4 oz. ground chorizo
• 1 (14-ounce) can crushed 
tomatoes
• 12 oz. fresh or frozen okra, 
sliced
• 1 tbsp. smoked paprika
• 1 tbsp. filé powder (see 
Note)
• 1 tsp. cayenne pepper
• 2 cups fish stock or clam 
juice
• 2 cups chicken stock
• 2 tbsp. apple cider vinegar
• 1 lb. large shrimp, peeled 
and deveined
• ½ lb. smoked andouille 
sausage, sliced ¼ inch thick 
(see Note)
• About 6 cups cooked rice, for 
serving
• Chopped scallions, for 

serving
• Chopped fresh parsley, for 
serving (optional)

Heat the vegetable oil in a 
large saucepan or Dutch oven 
set over medium-high heat 
until shimmering. Add the 
celery, onion, peppers, garlic 
and pepper and cook, stirring 
frequently, until the onion is 
translucent, 4-5 minutes. Add 
the chorizo and cook for 4 to 
5 minutes, stirring frequently, 
until cooked through. Add 
the tomatoes, okra, paprika, 
filé powder and cayenne and 
continue cooking for 4 to 5 
minutes, stirring frequently. 
Add the stocks and vin-
egar and bring to a simmer. 
Decrease the heat to low, 
cover, and cook for 25 min-
utes, stirring occasionally.

Add the shrimp and andouille, 
and stir to combine. Continue 
to cook for 4 to 5 minutes, 
until the shrimp are just 
cooked through. Serve the 
gumbo over rice, topped with 
scallions and parsley.

Note: Filé powder is available 
at specialty food stores and 
by mail order. Andouille sau-
sage is, too; if you can’t find 
it, you can substitute kielbasa 
and an additional pinch of 
cayenne pepper, according to 
famed New Orleans chef Paul 
Prudhomme.

Gumbo without roux?  
Chef Samuelsson finds a way

By Daniel Neman  |  Tribune News Service   

I t has been an unusual year. Perhaps you have noticed. But even so, people are finding 
ways to keep up the Christmas cookie tradition.

One reader wrote to say that her annual cookie exchange party is still going on this 
year, but virtually (“with real live cookies”). She has worked out a plan by which her 

friends bake cookies, put them in plastic bags for each person, drops those bags off in a 
plastic box at the host’s house, and the host then collates all the cookies and delivers them 
to each of the guests.

Yes, it’s a lot of work. But it’s cookies. Cookies are worth any amount of trouble.

Chase

Chocolate-Dipped Orange Shortbread. [HILLARY LEVIN/ST. LOUIS POST-DISPATCH/TNS]

COOKIE 
SEASON

Chocolate-Dipped 
Orange Shortbread

Yield: About 50 cookies
• 3 cups all-purpose flour, 
plus more for rolling and 
cutting out the dough
• 1½ teaspoons baking 
powder
• ¼ teaspoon salt
• ½ pound (2 sticks) salted 
butter, room temperature
• 1 cup firmly packed dark 
brown sugar
• 1 large egg
• Grated zest of 1 orange
• 3 tablespoons fresh 
orange juice
• 1 teaspoon vanilla 
extract
• 6 ounces semisweet 
chocolate, coarsely 
chopped

To make the shortbread, 
in a medium bowl whisk 
together the flour, baking 
powder and salt. In a 
large bowl, beat the 
butter and brown sugar 
with an electric mixer set 
on medium-high speed 
until combined, about 1 
minute. Beat in the egg, 
followed by the orange 
zest, orange juice and 
vanilla. With the mixer 
on low speed, mix in the 
flour mixture just until 
combined.

Divide the dough in half 
and shape each half into a 
thick disk. Wrap in plastic 
wrap and refrigerate until 
chilled, about 2 hours, or 
up to 2 days (if it is too 
firm to roll out, let stand 
at room temperature 
for 15 to 30 minutes to 
slightly soften).

Position the oven racks in 
the top third and center of 
the oven and preheat to 
325 degrees. Line 2 large 
rimmed baking sheets 
with parchment paper or 
silicone baking mats.

Working with 1 disk at 
a time, briefly knead 
the dough on a lightly 
floured work surface 
until smooth. Roll out the 
dough 1⁄8-inch thick. Dip 
a 2½-inch round cookie 
cutter or another shape of 
a similar size in flour and 
cut out cookies, cutting 
them as close together as 
possible to avoid excess 
scraps.

Arrange the rounds (or 
whatever shape your 
cookie cutter is) about 1 
inch apart on the prepared 
baking sheets. Gather 
up the dough scraps and 
gently knead together, 
and cut out more cookies. 
If the dough becomes too 
soft to roll out, refrigerate 
until chilled. Refrigerate 
any remaining dough 
while you bake the first 
batch.

Bake, rotating the posi-
tions of the sheets from 
top to bottom and front 
to back halfway through 
baking, until the cookies 
are lightly browned on the 
edges and bottoms, about 
15 minutes. The cookie 
tops will not brown, but 
do not underbake them or 
they will lack flavor. Let 
cool on the baking sheets 
5 minutes. Transfer to 
wire cooling racks and let 
cool completely. Repeat 
with the remaining dough 
on cooled baking sheets 
(you can use the same 
parchment paper 2 times).

To dip the cookies, line 
baking sheets with parch-
ment paper or baking 
mats. Melt chocolate in a 
double boiler (place it in a 
metal bowl above a pot of 
gently simmering water) 
or in the microwave (heat 
it on medium power — 
50% — until fully melted, 
stirring at 30-second 
intervals). Place the bowl 
in a larger bowl of hot tap 
water to keep it warm 
enough for dipping, being 
careful not to splash 
water into the melted 
chocolate.

One at a time dip half 
of each cookie into the 
chocolate. Drag the 
bottom of the cookie 
across the rim of the bowl 
to remove excess choco-
late, and place the cookie 
on the baking sheet. If the 
chocolate cools and thick-
ens, briefly reheat until it 
is dippable again. Let the 
cookies stand until the 
chocolate sets and they 
can be easily lifted from 
the baking sheet, about 1 
hour.

Adapted from “Bak-
ing for Friends” by 
Kathleen King

Now, 
more 
than ever, 
we need 
sweets
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