Shrimp Etouffe


½ cup butter
2 medium onions chopped
1 cup celery chopped 
1 cup green onion chopped 
1 clove garlic chopped
½ cup flour
4 cups water
2 (16 oz.) cans tomatoes drained
2 tbs. lemon juice
1 tsp. salt 
1 bay leaf crushed
2 lbs. shrimp
½ tsp. Creole seasoning

In large pot melt butter then add onions, celery, green onions and garlic. Cook 5 minutes until wilted then add flour stir well until all blended. Stir in water, tomatoes, lemon juice, salt and bay leaf. Bring to a boil reduce heat to simmer cover for 30 minutes stirring occasionally. Now add shrimp and Creole seasoning. Simmer for 5 minutes longer until shrimp turn pink. Serve with rice or noodles.
