Shrimp Creole


2 lbs. cleaned shrimp 
1 large onion chopped 
1 clove garlic chopped 
1 (6 oz.) can tomato past 
1 (14 oz.) can whole tomatoes 
2 tbs. green pepper chopped 
2 tbs. celery chopped 
¼ cup onion tops 
¼ cup parsley 
½ cup oil 
3 cups water 
Creole seasoning 

In oil brown tomato paste stirring constantly to prevent scorching. Add onions and garlic cooking until wilted. Add whole tomatoes and cook until oil rises to top. Add shrimp cook about 10 minutes. Add water and seasoning Cook for about 10 minutes longer. Serve with rice or noodles.
