Justin Wilson's
FISH-STUFFED BELL PEPPER

4 cups fillet of fish, ground up 2 TBS. soy sauce

3 cups chopped green onions Salt, to taste

1 cup chopped parsley 2 TBS. chopped pepper

3 TRS. olive oil 1 cup seasoned bread crumbs
2 cups dry white wine 8 large bell peppers

2 tsp. chopped garlic 2 16 oz. cans tomato sauce

1 TBS. Louisiana hot sauce or %
tsp. ground red pepper

Grind fish or put through food processor. Sauté onions and parsley in
olive oil. Add 1 cup wine, chopped garlic, Louisiana hot sauce, soy sauce,
salt, and chopped pepper. Cook until onions and pepper are done or real
tender. Let cool for a few minutes. In large mixing bowl, combine ground
fish, sautéed ingredients, and bread crumbs. Stuff mixture into peppers.
Place in baking pan. Mix 1 cup wine and tomato sauce and pour over all the
peppers.

Bake at 350 degrees for approximately 1 hour to 1’4 hours or until peppers
are tender.

Justin Wilson's

BOILED CRAWFISH
4 boxes salt Garlic
6 pouches crab boil 24 small potatoes
8 lemons Smoked sausage
8 oz. cayenne pepper Corn
Onions 50 1bs. live crawfish

Bring seasonings to boil for about 10 minutes. Add potatoes, corn, and
smoked sausage. Boil for another 10 minutes. Add crawfish. Bring back to
boil. Cut fire off immediately. Let soak for 20 to 30 minutes. Drain. Peel and
eat.

While water is coming to a boil, cull and clean crawfish. Rinse well with
garden hose and remove any dead ones.

Always wear gloves when you fool with crawfish, but remember they can
still pinch you through the gloves.

Not everybody likes the fat, but I do, and I love to dig my finger into the
head and scoop it out. During crawfish season, my finger stays yellow from

one end to the other.
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