Crawfish Spaghetti


1 pound crawfish
1 package spaghetti
1 tablespoon oil
1½ tablespoon flour
1 teaspoon garlic minced
½ cup onion chopped
¼ cup bell pepper chopped
3 cans (8 ounces) tomato sauce
3¾ cup water
¼ teaspoon lemon juice

In a iron pot make a roux. When oil is hot add flour stir until golden brown. Add onions, bell pepper and garlic cook for about 5 minutes. Now put tomato sauce and water. Cook sauce for 45 minutes then add crawfish to sauce for 10 minutes. Now add Creole seasoning, lemon juice and hot sauce to taste.
