SLOW-DAY-ON-THE-BAYOU SOUP
Prepared by:  Catherine Stewart, 10 years old
Country of Origin:  Louisiana
Description:

This dish is unique to Louisiana because it resembles what we could catch on a slow day such as a few crawfish, a few shrimp, and a few oysters.  It has a different taste than other dishes I have made and tastes delicious.  It is a very thick and creamy soup.

Ingredients:

1 can artichoke hearts

¾ of a cup frozen seasoning veggies chopped

8oz. fresh oysters with water, pureed 

1 stick butter

¾ cup milk

1 can cream of mushroom soup

1 can cream of potato soup

2 cloves garlic - chopped

½ pound shrimp –peeled and de veined 

½ pound crawfish tails

¼ teaspoon cayenne pepper

¼ teaspoon Cajun seasoning, made by Tone’s

½ cup tap water

Preparation:

Sautee frozen veggies and garlic in butter until soft.  Drain oysters, reserving water in separate container. Puree oysters and add to sautee. Add oyster water.  Simmer on low while draining and chopping artichoke hearts and stir into oyster mixture. Cook vigorously for 5-10 minutes stirring frequently.  Add both cans of soup, milk, and tap water simmer 10 minutes stirring frequently to prevent sticking. Add crawfish tails, cayenne, and Cajun seasoning. Cook ten more minutes. Add raw shrimp. Cook additional 10 minutes. Then enjoy!  
Makes 10 appetizer servings.
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