Shrimp and Crawfish Fettuccini


1 pound crawfish tail or shrimp 
1 stick butter
1 onion
1 bell pepper 
1 can Ro-Tel tomatoes
1 can cream of mushroom
1 (8oz) Velveeta cheese
1 (12 oz) fettuccini egg noodles
Creole seasoning

Saute onion, bell pepper in butter. Add Ro-Tel. Cook for 10 minutes. Then add cream of mushroom and crawfish. Cook about 15 minutes. Then add cheese stir frequently until cheese melts. Add cooked noodles over low fire for about 10 minutes then turn off and serve.
