Crawfish Enchilades

1 stick Butter

3 lbs crawfish tails

3 cans cream of shrimp soup

1 pt whipping cream

½ lb each: Monterey Jack Cheese coldy (shredded)

1 Tbsp chili power/cumin

1 cup chopped onion (green)

50 sm. Tortillas

½ cup green pepper

Preheat oven to 350. In butter sauté onion and green peppers until onion is clear. Add crawfish, simmer. Add soup, cream, cheese, chili power and cumin. Simmer 10 min. Do not boil. Let cool. Fill each tortilla with mix then roll. Place seam side down in 9X2 pan. When done, spoon remaining sauce over and sprinkle shredded cheese on top.

Bake 30-40 min. until bubbly. If desired, garnish with extra chopped green onion.

