Crawfish Etouffee


1 lb. cleaned crawfish tails
1 stick oleo 
1 medium onion chopped
½ cup green bell pepper chopped
1 tbs. Worcestershire sauce
½ cup celery chopped 
2 cloves garlic chopped
2 tbs. flour
1 tbs. paprika
1 tbs. onion tops chopped
2 cups water
(Add a little catsup to this recipe makes it taste real good)
Season with Creole seasoning and garlic powder

Melt butter in pot. Add paprika. Season crawfish tails generously with Creole seasoning and garlic powder. Sauté crawfish tails about 5 minutes. Remove crawfish and set aside. Add a little catsup to pot. Add onion, bell pepper and garlic. Sauté well for 10 minutes return crawfish to pot and add 2 cups of water and Worcestershire sauce. Stir and simmer slowly about 40 minutes. Add flour to cup of water and add to sauce. Check taste and add extra seasoning if desired. Serve with rice and toast.
