	Crawfish Monaco
	

	
	

	Portions: 1
	

	
	

	Ingredients:
	

	1. Farfalle pasta
	6 oz

	2. Crawfish tails, peeled, uncooked
	4 oz

	3. Butter
	1 Tbl

	4. Garlic, minced
	1 Tbl

	5. Heavy cream
	3 oz

	6. Boursin cheese
	2 Tbl

	7. Crawfish, whole, cooked
	1 ea

	8. Green onion
	2 ea

	
	

	Mise en place:
	

	1. Cook pasta until al dente, drain and coat with oil
	

	2. Mince garlic
	

	3. Chop green onion
	

	
	

	Cooking:
	

	1. Sauté crawfish in butter
	

	2. Add garlic and cream to reduce
	

	3. Add cheese and mix well
	

	4. Add pasta, mix well and heat thoroughly
	

	
	

	Presentation:
	

	
	

	1. Place pasta mixture in pasta bowl
	

	2. Sprinkle green onion over pasta mixture
	

	3. Garnish with whole crawfish on top
	

	
	

	
	

	
	

	
	

	
	


