Shrimp Etouffe


2 lbs. cleaned shrimp
½ cup chopped celery
1 cup onion
1 stick butter
3 tsp. tomato paste
½ tsp. cornstarch
1 cup chopped parsley
½ cup chopped green onion
½ cup bell pepper
1 clove garlic
½ water 
Creole seasoning

Melt butter in pot. Add onions, bell peppers, celery, and tomato paste and garlic Cook until wilted. Dissolve cornstarch in water. Add mixture and stir well for 5 minutes. Add shrimp and cook over a medium heat for 20 to 25 minutes. Add onion tops, parsley and Creole seasoning. Cook for 5 minutes more. Serve over rice or noodles.
