Shrimp Coutbouillon


4 pounds shrimp 
1 cup chopped onion 
1 cup chopped celery 
½ cup chopped bell pepper 
2 cloves garlic, minced 
1 can whole tomatoes 
1 can tomato paste 
2 quarts cold water 
salt, black pepper and red pepper 
½ cup roux 

Bring water to a boil and add roux. Add onions, celery and bell pepper and cook over medium heat until onion wilted, stirring constantly. Add whole tomatoes, tomato paste and cold water. Cook over medium heat, uncovered, until tomatoes and oil separate, about 40 minutes. Add garlic and shrimp. Mix well. Cook 30 minutes over medium heat uncovered. Serve over rice
