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MARIE LAVEAU'S
SHRIMP AND ,
CRAWFISH ETOUFFEE

SERVES 4-6

2 pounds raw shrimp, 26-30 per pound count§ i
4 cups water : i
4 tablespoons butter !
8 tablespoons flour .
2 cups yellow onions, chopped medium-fine i
1 cup chopped green onion P
Y2 red bell pepper and 2 green bell pepper, i

chopped into a medium dice !
1 cup celery, chopped fine .
Y2 cup freshly chopped parsley i
2 bay leaves i
1 tablespoon hot sauce i
Pinch cayenne pepper !
1 teaspoon salt .
1 pound crawfish tail meat, raw i
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