Crawfish/Shrimp Etouffe


1 pound cleaned crawfish tails or cleaned shrimp
1 stick butter
1 medium onion chopped (set aside)
1 medium bell pepper chopped (set aside)
1 stick celery chopped (set aside)
½ (8 ounce) can tomato sauce
½ tsp. red cayenne pepper
Creole seasoning

In a large saucepan melt butter on a low heat. Add vegetables, stirring constantly on a medium heat until they look clear. Do not brown. Now add tomato sauce stirring often, cook for about 30 minutes or until sauce thickens. Add crawfish or shrimp and stir. Cook with cover on saucepan for about 20 minutes. Add Creole seasoning to taste stirring in real well. Serve over hot rice or toast.
