Crawfish Fettuccini


2 pounds crawfish cleaned
2 sticks margarine
2 onions chopped
2 sticks celery chopped
1 bell pepper chopped
1 garlic clove chopped
3 tablespoon flour
1 can mushroom soup 
1pound egg noodles
½ cup green onion tops chopped
½ cup parsley chopped
Parmesan cheese
Saute in margarine onion, celery, bell pepper and garlic. Add crawfish, green onions, parsley mushroom soup, flour and cheese. Simmer 30 minutes stirring occasionally. Boil noodles and drain. Add crawfish mixture to noodles pour in casserole dish. Top with grated cheese. Bake at 350 for 20 minutes.
