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NOTE: This dish can be made 
up to two days ahead of time up 
until the last step, in which you 
add the seafood. When ready to 
serve, bring to a gentle boil, lower 
the heat and continue with the 
fi nal step.

spoons of salt. Stir in the tomatoes with about half their liquid and 
gradually stir in the reserved seafood stock. Add the sausage and 
okra. Bring to a boil over high heat and cover. Reduce heat to low and 
simmer for 30 minutes.

Remove and discard bay leaves. Stir in the shrimp and the re-
maining scallions and simmer for 2 minutes. Stir in the crabmeat, 
oysters, and parsley, simmer for 1 minute more, and remove from 
heat. Taste for salt and serve in bowls over rice.
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