Crawfish Cornbread Stuffing
1 cup onion chopped
½ cup bell pepper chopped
½ cup celery chopped
1 clove garlic chopped
1 jalapeno pepper (optional) chopped
1 tablespoon cornstarch

Seasoning to taste
3 boxes Jiffy cornbread mix
Mix cornbread as directed on the package and put to bake. 
In a pot 3 tablespoon oil, sauté onions, bell pepper, celery and garlic until onions become transparent add crawfish and about ½ cup water cook for about 30 minutes add cornstarch and seasoning cook until it starts to thicken. 

When cornbread is baked, crumble in large bowl add crawfish mixture to cornbread and mix well then stuff your bird. 

