
NEW ORLEANS CAJUN / CREOLE  

wwwwww..AAllllCCaammppuussCCaarrdd..ccoomm  //  rreecciippeess 

 
 

CCrraawwffiisshh  PPaassttaa  
 

 16 oz Crawfish Tails (Thawed) 
 1 T ZATARAIN'S® Creole Seasoning * 
 2 cans Cream of Mushroom Soup (10 oz) 
 1 lb Whole Wheat Angel Hair Pasta 
 2 T Cheese Whiz®

 2 lb Butter (2 Sticks) 
 ½  C Milk  
 1 T Chopped Green Onions  
     * (Salt, Red Pepper, Black Pepper) 

Deborah Jeffrion  Circa 2015 

1. Boil pasta and drain into a mixing bowl. 

2. Sauté Butter, Chopped Green Onions & Crawfish Tails 
(thawed) over Medium Heat. 

3. Add Cream of Mushroom Soup to Step 2. 

4. Fold in pasta to Crawfish sauce. 

5. Add Zatarain's Creole Seasoning®, Cheese Whiz® and 
Milk to Crawfish sauce and mix thoroughly.  

6. Top with freshly grated Parmesan cheese (optional). 

Garnish with Green Onions and Lemon Slices. 


