Crawfish Pie

2 lbs
Crawfish Tails

1 stick
Butter

1 can
Cream of Mushroom soup

1 can
Cream of Celery Soup

1 can
Pet Milk

1 tsp
Cornstarch

¼ tsp
Garlic Powder

1¼ cup
Onion, chopped 

1 cup
Celery, chopped

4 pkgs
Small Pie Dough Shells, 32 shells
1 tsp
Cayenne Pepper

¼ tsp
Tony’s Chachere’s Original Creole Seasoning

4 stcks
Green Onions, chopped

Sauté onions and celery in butter. Add soups, cornstarch, garlic Cyenne and Tony’s. Cook 10-15 minutes. Add crawfish tails, milk, and green onions. Cook additional 10 – 15 minutes. Fill pie shells. Bake @ 350° till they start bubbling. They freeze very well.
