Crawfish Bisque
Group 1

1/3  cup of olive oil
2 Tablespoons of butter
½ cup of flour

Group 2

1 large onion, diced
1 red bell pepper, diced
2 stalks of celery, diced
3 garlic cloves, diced
1 medium tomato, diced
1 teaspoon of Emeril’s rustic rub spice mix
1 teaspoon of Emeril’s Cajun spice mix
½ teaspoon of salt

Group 3

3 cups of legume-based vegetable stock (I use the Sam’s Choice Vegan Protein Broth from Walmart. Please be advised that because it is legume based, the stock has a milky appearance and thicker texture.)
6 sprigs of thyme
4 bay leaves
¼ brandy. (Harvey’s Bristol Cream Sherry or Chardonnay wine will work OK, brandy works best.) 

Group4
¼ cup of brandy (a total of ½ cup brandy/sherry/wine)
½ cup of half-n-half
1 Tablespoon of lemon juice
1 teaspoon of hot sauce

1 lbs. of uncooked crawfish tails. (Do not use cooked crawfish tails, you will not like the results..)

1. Cook the roux to peanut butter color, using medium heat

2. Add everything from group 2 and cook until soft and stickage commences (about 10 minutes).

3. Increase heat to medium high, and whisk-in everything from group 3. Bring to simmer and cook until 8 minutes.

4. Add ½ lbs. of crawfish and cook 2 minutes.

5. Use a submersible blender to blend.

6. Add everything from Group 4. Bring to a low simmer and cook 7 minutes. Serve and enjoy. (We like to serve with chopped green onion tops.)
