Crawfish Fettuccini


2 onions chopped
2 ribs celery chopped
1 bell peppers chopped
6 tablespoons butter
2 tablespoons flour
¼ cup parsley chopped
2 pounds crawfish tails cleaned
½ pound Velveeta cheese cube
½ pint Half and Half
2 cloves garlic chopped fine Creole seasoning
½ pound Fettuccine pasta
Cooking spray
½ cup Parmesan cheese

In a large pot melt butter and sauté onions, celery, and bell pepper over a medium heat. Add flour, parsley and crawfish and cook for 15 minutes. Add cheese, garlic, Half and half. Reduce heat and simmer for 10 minutes. Stir often not to stick. Season with seasoning during the last 10 minutes of cooking crawfish begin boiling the pasta so it will be tender at the same time the crawfish are cooked. Do not add salt follow the direction on the bag of the pasta. When the pasta is tender, rinse in cold water and drain. In a casserole dish coat with cooking spray pour some of the pasta across the bottom of the dish evenly, and then cover with crawfish mixture. Continue alternating pasta and crawfish mixture until all used up. Sprinkle top with Parmesan cheese. Bake at 350 for 15 minutes.
