Crawfish Fettuccini


1½ cup butter
1 large onion chopped
1 large bell pepper chopped
¼ cup flour
Parsley chopped
3 pounds crawfish tails cleaned
1 pint half and half cream
1 pound Velveeta Jalapeno cheese cut into pieces
1 garlic clove chopped
Creole seasoning
1 pound fettuccini noodles cooked 
Parmesan cheese for sprinkling

In a sauce pan melt butter add onion and bell pepper to butter. Cook 15 minutes stirring frequently as to prevent sticking. Add parsley and crawfish tails. Cook covered for 15 minutes stirring frequently. Add cream, Jalapeno cheese, garlic and creole seasoning. Cover and cook on low heat for 30 minutes stirring occasionally. Cook fettuccini according to package direction. Mix crawfish mixture and fettuccini noodles. Pour mixture into casserole dish. Sprinkle top with parmesan cheese. Bake at 350 for 15 to 20 minutes.
