Crawfish Etouffee


1 lb. crawfish 
1 stick butter
1 can mushroom soup
1 cup water
½ cup bell pepper chopped
½ cup celery chopped 
1 clove garlic chopped
Green onion
Parsley

In a pot melt butter then add soup and water simmer for 30 minutes. Add shrimp, green onion and parsley. Cook for 15 minutes. Ready to serve.
