Another Catfish Courtbouillon


3 medium onion chopped fine and set aside 
½ cup bell pepper chopped fine set aside 
2 celery ribs chopped fine and set aside 
½ cup green onions chopped fine and set aside 
2 tablespoon fresh parsley chopped fine and set aside 
3 pods garlic chopped fine and set aside 
½ cup oil 
2 (6 ounce) cans tomato paste 
2 (8 ounce) cans tomato sauce 
4 cups cold faucet water 
4 to 6 pounds fish, cleaned and cut as desired 
1½ teaspoon salt 
1½ to 3 teaspoon red ground cayenne pepper (season to your taste) 
2 lemons remove ends and wait until you are ready to use, to slice thin 

Into a 6 quart pot put oil, bell peppers and celery. Saute on a medium heat. 
Now add tomato past, stirring often until all is hot. Lower heat to near lowest, as this will stick and burn fast. Stir often until paste is a deep, dark red. This takes about 16 to 20 minutes. 
Now add tomato sauce and garlic. Cook between medium and low heat Stir often until sauce thickened down. This takes about 20 minutes. 
Now add water, parsley, green onions, salt, pepper and the lemon slices. Stir real well and add fish. Let come to a boil, put heat to have a low boil and cover. Cook covered about 20 minutes or until fish is cooked. Serve over hot rice.

