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Do You Love Seafood? Like Fish?')&�') Read this book for FREE on the Kindle Unlimited NOW ~

DOWNLOAD FREE eBook (PDF) included ILLUSTRATIONS of 60 Crawfish Recipes right after

conclusion! ')&�')If yes, discover the book "Hello! 60 Crawfish Recipes: Best Crawfish Cookbook

Ever For Beginners" with the following parts right now!60 Amazing Crawfish RecipesOne of the

best reasons to eat seafood is the nutrients that you can get from them. It is a good source of

protein and some are rich in fatty acids called omega-3 (unsaturated fats) that are essential for

eye, heart, brain and bone health. Another good reason to eat seafood is being down-right

delicious! I know that we should consider what we eat and how much to protect the oceans

and make sure there are enough fish for everyone in the future, it’s also important to add a

reasonable amount of seafood to your healthy diet. In this regard, I will post a few appetizing

seafood dishes to motivate you in the coming weeks. The greatest inspiration that I can share

to all non-fish eaters is this: growing up not eating seafood, my husband pretty much never ate

it before we met. He then began to order seafood in restaurants after eating many of my home-

cooked dishes over the years. He even shoots oysters now.To those who already love seafood

and need not to be convinced, hope you’ll find bright ideas from the book "Hello! 60 Crawfish

Recipes: Best Crawfish Cookbook Ever For Beginners", as well as the big series about seafood

such as:Mussel RecipesLobster RecipesLow-Sodium Seafood RecipesScallop RecipesCrab

RecipesCrawfish CookbookCrab Cakes RecipeShrimp Salad RecipeCreamy Soup

CookbookTomato Soup RecipeSoup Broth CookbookSmoked Fish Cookbook...') Purchase the

Print Edition & RECEIVE a digital copy FREE via Kindle MatchBook ')Thank you for your

support and for choosing "Hello! 60 Crawfish Recipes: Best Crawfish Cookbook Ever For

Beginners". Let this be an inspiration when preparing seafood in your kitchen. It would be lovely

to know your cooking story in the comments section below.
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Learn The Interesting Art Of Making Your Own SushiBONUS #2: FREE PDF - INCLUDING A

FULL OF PHOTOS FOR EVERY RECIPES! Introduction***My Love for SeafoodDo you love

seafood or fish?Hi all,Welcome to MrandMsCooking.com—a website created by a community

of cooking enthusiasts with the goal of providing books for novice cooks featuring the best

recipes, at the most affordable prices, and valuable gifts.Before we go to the recipes in the

book “Hello! 60 Crawfish Recipes”, I have an interesting story to share with you.I am fortunate

enough to grow up in a family who loves to eat fish on Long Island, New York, where there is

plenty of fresh seafood. Which is also the same situation in Boston, Massachusetts, where I

live now which also located on the Eastern coast of the United States. A wide selection of fish,

oysters, mussels and lobster are some of the delights that I feast on which rounds out my plant-

based diet.Not everyone likes all kinds of seafood like I do. It differs from each person to

person.I am truly surprised by the number of people I know who do not eat seafood. It could

depending on a number of factors like where they grew up, where they live and how they were

raised. Though seafood is readily available everywhere in today’s world, most Americans fail to

eat the recommended quantity for a healthy diet. Even though there are health reasons why

you should eat seafood, if you don’t for ethical reasons, but it is still possible to keep your diet

healthy without it. Keep in mind that if you don’t like seafood or just didn’t eat it much growing

up, maybe it’s time to give it another try.One of the best reasons to eat seafood is the nutrients

that you can get. Most species are a good source of protein and rich in fatty acids called

omega-3 (unsaturated fats) that are essential for eye, heart, brain and bone health. Another

good reason to eat seafood is that it is down-right delicious! I know that we should consider

what we eat, and we have a duty to protect the oceans and make sure there are enough fish

for everyone in the future; however, it’s also important to add a reasonable amount of seafood

to your diet. The greatest inspiration that I can share to all non-fish eaters is this: I husband did

not eat any seafood before we met since he did not grow up not eating it. He then began to

order seafood in restaurants after eating many of my home-cooked dishes over the years. He

even shoots oysters now.We all know that change is inevitable and it’s also true with taste

preferences. Do you recall switching from whole to skim milk? Or replacing white bread with

whole wheat? You just need to give yourself a chance and constant exposure would help you

to adapt along with a few good dishes. Having said that, with the right fish and right dishes, you

can also begin to love seafood like I do.This Seafood Series covers these subjects:• Mussel

Recipes• Lobster Recipes• Low-Sodium Seafood Recipes• Scallop Recipes• Crab Recipes• ...I

really appreciate that you have selected “Hello! 60 Crawfish Recipes” and for reading to the

end. I anticipate that this book shall give you the source of strength during the times that you

are really exhausted, as well as be your best friend in the comforts of your own home. Please

also give me some love by sharing your own exciting cooking time in the comments segment

below.To those who already love seafood and don’t need convincing, I hope you’ll find some

new ideas from my cookbook series about seafood.List of Abbreviations60 Amazing Crawfish

Recipes*** Boiled Crawfish"It’s a Southern cooking style in which using live crawfish are the

best. You can also use thawed, frozen whole crawfish. You just have to pinch the tails and suck

the heads to eat. Simply cook the shrimp, crab, or lobster like this way."Serving: 5 | Prep: 30m |

Ready in: 1h20mIngredients• 2 large onions, quartered• 10 large cloves garlic, halved• 2

lemons, quartered• 2 oranges, quartered• 5 large stalks celery, cut into chunks• 1/4 cup black

pepper• 1/4 cup seasoned salt• 6 jalapeno peppers, halved and seeded• 10 lbs. live crawfish,

rinsedDirection• In a 4-5 gallon pot, place the oranges, jalapeno peppers, celery, onions,

lemons, and garlic. Season the mixture with seasoned salt and pepper. Pour enough water to



3/4 full fill the pot. Let it boil over intense heat. Allow it to boil for 20 minutes.• Add the crawfish.

Cover the pot and boil for 20 minutes until the shells appear red. Let it drain; then eat.Nutrition

Information• Calories: 736 calories;• Total Carbohydrate: 30.2 g• Cholesterol: 971 mg• Total Fat:

10.1 g• Protein: 128.1 g• Sodium: 2949 mgBroccoli Crawfish Cheese Soup"Here’s a nice and

rich crawfish soup. You can substitute the crawfish with shrimp too.”"Serving: 12Ingredients• 6

cups chicken broth• 4 cups fresh chopped broccoli• 1/4 cup chopped onion• 1/4 cup

margarine• 1 tbsp. minced garlic• 1 lb. crawfish• 1 tsp. hot pepper sauce• Creole seasoning to

taste• 1 (10.75 oz.) can condensed cream of chicken soup• 1 (10.75 oz.) can condensed

cream of celery soup• 2 cups milk• 4 tbsps. cornstarch• 1/2 cup water• 8 oz. shredded Cheddar

cheeseDirection• Mix broccoli with chicken broth in a large pot. Turn on the heat to high and

cook until the veggies are softened, about 3-5 minutes. Set aside. In another large pan, cook

the onions with margarine or butter until they are slightly browned, 5 minutes. Toss in the

crawfish or shrimp together with the hot pepper sauce, garlic, and creole seasoning. Keep

sautéing for 5 more minutes. Add this to the broth and broccoli.• Take another bowl and

combine cream of celery soup, cream of chicken soup, and milk. Throw in cornstarch and cold

water. Stir and mix well. Add this to the broth and broccoli. Stir constantly while cooking it over

medium heat until you see bubbles and the soup thickens. Add cheese. Lower the heat and

keep stirring until the cheese has blended in. Avoid bringing it to a boil.Nutrition

Information• Calories: 240 calories;• Total Carbohydrate: 11.2 g• Cholesterol: 68 mg• Total Fat:

14.6 g• Protein: 16 g• Sodium: 962 mgCajun Crab Rangoon"Take a classic Asian appetizer and

add a Cajun twist to it.”"Serving: 60 | Prep: 30m | Ready in: 50mIngredients• 6 slices bacon,

chopped• 1/2 onion, minced• 2 (8 oz.) packages cream cheese, softened• 2 tbsps. hot pepper

sauce (such as Tabasco®)• 2 tbsps. Worcestershire sauce• 3 tbsps. chopped fresh dill• 1 cup

cooked and peeled crawfish tails, coarsely chopped• 1 cup lump crabmeat, picked over• salt

and black pepper to taste• 1 (16 oz.) package wonton wrappers• 1 egg, beaten• 2 cups

vegetable oil for fryingDirection• In a saucepan, cook bacon over medium heat for 3 minutes, or

until grease starts to come out and the bacon becomes limp. Sauté onion for 5 minutes, until it

turns translucent and tender. Scrape the onion mix and transfer it to a bowl. Add the hot pepper

sauce, cream cheese, dill, Worcestershire sauce, and crawfish tails. Fold in the crabmeat

gently. Add salt and pepper to taste.• Create the wontons. Separate the wrappers individually.

Place them on a clean work surface. Take 1 tbsp. of the seafood mixture and place in the

middle of every wrapper. Lightly moisten the wonton wrappers’ edges using a pastry brush or

your finger with beaten egg. Fold the corners of the wrappers to go over filling. Press them

together on top of the middle of the wonton. To seal, press the edges together.• In a large pan

or deep-fryer, heat oil to 350°F (175°C).• Drop the wontons into the hot oil. Fry them for 2

minutes, until they float and turn golden brown. Before serving, dry them on a paper towel-lined

platter to remove excess oil.Nutrition Information• Calories: 75 calories;• Total Carbohydrate:

4.9 g• Cholesterol: 20 mg• Total Fat: 4.9 g• Protein: 2.8 g• Sodium: 109 mgCajun Crawfish And

Shrimp Etouffe"“It’s a Louisiana recipe that is based on a wealthy and spicy fresh tomato roux.

It is then combined with bell peppers, garlic, onions, and celery, and then mixed with shrimp

and crawfish. Serve with hushpuppies and/or crackers on the side over cooked rice. It will all be

worth it!”"Serving: 6 | Prep: 20m | Ready in: 1h10mIngredients• 1/3 cup vegetable oil• 1/4 cup

all-purpose flour• 1 small green bell pepper, diced• 1 medium onion, chopped• 2 cloves garlic,

minced• 2 stalks celery, diced• 2 fresh tomatoes, chopped• 2 tbsps. Louisiana-style hot

sauce• 1/3 tsp. ground cayenne pepper (optional)• 2 tbsps. seafood seasoning• 1/2 tsp. ground

black pepper• 1 cup fish stock• 1 lb. crawfish tails• 1 lb. medium shrimp - peeled and

deveinedDirection• Put oil in a heavy skillet and heat it over medium heat. Stir in flour gradually,



and mix for 15-20 minutes until the mixture looks like peanut butter brown or darker. You can

use a large fork with a flat side to the bottom of the pan and mix in a side to side motion. Now

you already have a base sauce called ‘Roux’. Make sure to stir the mixture constantly. If it

burns, discard the Roux and do it again.• Once the roux turns brown, add the bell pepper,

celery, garlic, and onions to the skillet. Sauté for 5 minutes until softened. Stir in fish stock and

chopped tomatoes. Season the mixture with the seafood seasoning. Adjust the heat to low.

Simmer for 20 more minutes while stirring for some time.• Season the sauce with cayenne

pepper (if using) and hot pepper sauce. Add the shrimp and crawfish. Cook for 10 more

minutes until the shrimp are opaque.Nutrition Information• Calories: 264 calories;• Total

Carbohydrate: 9 g• Cholesterol: 196 mg• Total Fat: 14 g• Protein: 24.9 g• Sodium: 956

mgCarolyn's Sensual Sea Bass Fillets With Crawfish And Crab Sauce"“This recipe is so fast

and simple. It leaves time for more which we'll say ‘interesting indulgences’ afterward. This

recipe is intended to be shared, especially by lovers or those who embark on a newly formed

relationship. You can enjoy it with baked sweet potato fries with a simple salad or grilled

vegetables. Have fun eating this together with a semi-sweet wine!”"Serving: 4 | Prep: 20m |

Ready in: 45mIngredients• 4 (4 oz.) fillets sea bass• kosher salt and ground black pepper to

taste
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