Shrimp Stew


1 lb. shrimp peeled 
Creole seasoning 
4 tbs. oil 
3 tbs. flour 
1 onion chopped 
1 bell pepper chopped 
2 ribs celery chopped 
1 clove garlic chopped 
1 tbs. green onions

Use Creole seasoning on shrimp and refrigerate. Bring 1 quart water to a boil and add roux. Add vegetables, all except green onions. Stir mixture until all vegetables are tender. Add shrimp and enough warm water to cover all ingredients. Add green onions and return to heat. Simmer for 30 minutes. Serve over rice.
