Goudeau’s Chicken Gumbo:
Make a roux. There are a couple of ways to do this but this is the laziest version I know of:

Get a pan that you can stick in the oven or a glass oven proof dish, mix about 3/4 cup of oil with about 1 cup of flour to make a paste you can stir. Mess with the mix a bit until its thick. It shouldn't pile up but it should be pretty thick. Put that into the oven at 350 and stir it every 20 minutes or so until its pretty dark. When it is getting close check it more often. Too dark will taste burned, but not dark enough means you're making a gumbo without the necessary evil. Roux should have a somewhat evil overtone. 
(Remember the tastes: Sweet, salty, bitter, sour, umami, and evil)

Be ready because once it gets to the right color (About brick) it needs to be tossed into your soup pot or it will continue to cook until its dead. It has some serious thermal mass and it keeps cooking for a while. You can make it ahead if you want but take it out a little before it looks ready. 

Once you get that roux into the oven take about 3 lbs of chicken parts, toss on some salt and pepper and cook them for an hour in a 350 oven. Don't worry if they're not quite done. You're going to cook them into the gumbo.

While the roux and chicken are baking I cut up a green bell pepper and a large onion into 1/2" chunks and toss them into a really big pot with a little vegetable oil. Toss in a couple of cut up stalks of celery and either pound of cut up fresh okra or a bag of frozen okra slices. I'll let that sit over a low heat with the lid on and after it starts to get a soft I'll add a cup of water. I'm trying to slowly cook this until there is nothing recognizable in the pot. If you do this right, people with okraphobia won’t be able to recognize there’s any in the gumbo.  Keep adding a little water at a time. If you start this once you get the roux and chicken into the oven it should get pretty soft by the time the roux is ready. 
Add the cooked chicken, roux, and enough chicken broth to cover most everything. Toss in a couple of bay leaves, grind in a bunch of black pepper, salt to taste, and sprinkle in a tablespoon or two of your favorite Louisiana hot sauce. It doesn't have to be spicy, but you want a little of that flavor.  Let that whole mess cook on low until you need to eat it, the longer you wait the better. Be careful, it'll burn on the bottom if you don't stir it every now and then. 
There will be a lot of bones and chicken skin in this pot. I like the flavor they add while cooking, but if you've got guests or kids or you’re going to feed it to the dog you might want to get those chicken bones out before serving. If that’s the plan make the gumbo a day ahead and let it cool overnight. Before you heat it back up stick your presumably washed hands into that big cold pot of goo. Pull out all the chicken skin and bones and break up the large pieces of meat. This can be a cold and unpleasant process. Serve over rice with a sprinkle of gumbo file'.

If you’re feeling wealthy you can add andouille sausage or shrimp or oysters or all three in the last minute or two of cooking.

