Crawfish Etouffee
 Servings: 4-6
Ingredients:

1 cup

Onion, chopped

½ cup

Celery, chopped

½ cup

Bell pepper, chopped

3 tbsp.

Butter

3 tbsp.

Flour

2 tbsp. 

Tomato Paste

1 ½ cup

Crawfish tails, removed from shell or shrimp 




Fat from crawfish heads (optional)
2 cups

Crawfish stock or shrimp stock

½ cup 

Green onions, chopped

¼ cup

Parsley, finely chopped

1 tsp.

Salt 

¼ tsp.

Black pepper
½ tsp. 

Cayenne pepper 
Method:
· SAute the onion, celery, and bell pepper in the butter. 
· Add the flour and stir for 10 minutes. 

· Add the tomato paste and stir for 10 minutes longer. 

· Add the crawfish tails (or shrimp), cook for 2 minutes, then add the stock. 

· Simmer for 5 minutes, then add the green onions, parsley, salt, black pepper, and cayenne pepper. 

· Simmer for an additional 10 minutes. 

· Let rest for 20 minutes. 

· Serve over rice and garnish with minced parsley. 
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