Crayfish Etoufee


6 t salt

6 t cayenne pepper

3 t black pepper

3 t basil

3 t thyme

¾ C onion

¾ celery

¾ green pepper

1 C + 5T vegetable oil

2¼ C Flour

9 C lobster stock

1½# butter

6# crayfish

3 C green onion

Combine all spices and mix well. Dice onion, celery and peppers & set aside. Add oil and flour to pot and cook until the roux has turned black. Add half the spice and the vegetables to roux and sauté. Sauté crayfish and green onion in half the butter in a separate pan. Add lobster stock to roux. Then add the crayfish and incorporate the remaining butter.

