Crawfish Etouffee


2 lbs. cleaned crawfish tails
1 stick oleo (butter) 
2 medium onion chopped 
½ cup bell pepper chopped
½ cup celery chopped
1 tbs. cornstarch
2 cups water
2 tsp. tomato paste

Season crawfish tails with Creole seasoning. Melt butter, add onions, bell pepper and celery cook until vegetables wilt. Add tomato paste and cook 20 minutes. Dissolve cornstarch in a cup of water, and add to mixture with crawfish. Cook 25 minutes on medium heat. Serve over rice.

