Fried Crawfish Boulettes


1 pound crawfish tails cleaned
1 onion chopped 
1 bell pepper chopped 
2 ribs celery chopped 
1 clove garlic chopped 
2 eggs 
1 cup breadcrumbs 
Creole seasoning 
Flour 
Oil for frying 

In a large bowl cut crawfish tails into pieces. Add vegetables. Combine eggs, breadcrumbs and seasoning. If too dry add a little water, if too soft add bread crumbs. Shape into 1 inch balls, roll in flour, flatten into patties. Deep fry in oil until they are golden brown or they float.
