
Crawfish
Fun Facts!

Did You Know?

Make It

Ingredients:
1/4 cup margarine or bu�er
1 cup finely chopped onions
2 ½ cups water
1/2 cup chopped green onion tops
1 pound crawfish tails
2 tsp cornstarch
1/2 cup water
chopped parsley or parsley flakes
steamed rice

Direc�ons:
1. Melt margarine in a Dutch oven over
low heat. Add onions; cook un�l clear. 

3. Add crawfish tails and green onion;
cook over low heat for 5 minutes, s�rring
occasionally.

4. Add seasoning to taste. Dissolve
cornstarch in 1/2 cup water; pour into
gravy.

5. Allow to simmer for 15 minutes, s�rring
occasionally.

6. Remove from heat; sprinkly with
parsley.

7. S�r; let set for a few minutes. Serve
over steaming rice.

Recipe developed by Louisiana Ag in the Classroom

Crawfish Étouffée

Good Friday marks the beginning 
of one of the biggest weekends 

for crawfish, bringing an economic 
boom for the seafood industry in 

Louisiana. Louisiana’s crawfish 
industry contributes more than 

$300 million to the state’s 
economy annually.

Local Catch

• In 1983, Louisiana became the first
state in the na�on to name a state
crustacean, the crawfish.

• With more than 1,000 crawfish
fishermen and more than 1,300
crawfish farmers, Louisiana leads
the na�on in crawfish produc�on,
supplying 100 to 120 million pounds
per year.

• Breaux Bridge was declared the
“Crawfish Capital of the World” in
1959. The annual Breaux Bridge
Crawfish Fes�val takes place every
May.

Crawfish grow throughout a series of molts 
by which they shed their exoskeleton and 

produce a new one. A crawfish nearly 
doubles its size with each molt.

The earliest found crawfish fossil is 
30-million-year-old, and scien�sts have
found crawfish burrows da�ng back to

100 million years ago. 

Crawfish have several names including 
crayfish, crawdads and mud bugs. 

When rice prices declined in the mid 
80’s, rice farmers were looking for other 

ways to supplement their missing 
income and turned to crawfish.   

For more information on Louisiana Harvest of the Month, visit 
www.SeedstoSuccess.com
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