
CRAWFISH  ETOUFFEE

1 POUND	CRAWFISH TAILS 	PEELED		1/4 CUP 	PARSLEY 		CHOPPED
1 LARGE	ONION		DICED		1/4 CUP	GREEN ONION 	CHOPPED
3 CUPS	BELL PEPPER   	DICED		1/4 POUND	BUTTER	
3 CUPS 	CELERY		DICED		1    CAN	GOLDEN MUSHROOM SOUP
2 TBLS	GARLIC		DICED				CREOLE SEASONINGS

MELT BUTTER IN LARGE POT AND ONIONS, BELL PEPPER, CELERY AND GARLIC SIMMER
UNTIL TRANSPARENT. STIR IN CRAWFISH TAILS AND SIMMER FOR 40 MINUTES. ADD MUSHROOM SOUP AND ADD 5 0Z OF WATER. ADD CREOLE SEASONINGS TO DESIRED TASTE. SIMMER FOR 30 MINUTES, ADD PARSLEY AND GREEN ONIONS STIR FOR 5 MINUTES. REMOVE FROM STOVE AND LET COOL FOR 15 MINUTES. SERVE OVER RICE.			
												FEEDS 3








MUSHROOMS

1 PINT	MUSHROOMS	WHOLE			1/4 STICK 		BUTTER
1 MEDIUM	RED ONION		DICED			 1   TBLS	 	OLIVE OIL

HEAT UP OLIVE OIL AND ONIONS IN SKILLET UNTIL ONIONS ARE TRANSPARENT. STIR IN ADD MUSHROOMS AND SIMMER FOR 25 MINUTES, ADDING SEASON TO TASTE. REMOVE FROM STOVE AND LET COOL FOR 5 MINUTES.  SERVE HOT			
												
 

FEEL FREE TO CALL ME WITH ANY QUESTIONS OR IF YOU WOULD LIKE ME TO WALK YOU THROUGH THESE RECIPES. 

											ANTOINE PIERRE	
											    713-363-9546
