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 Crawfish Boil
 

Visit Nonna at www.nonnasnowdencooks.com and watch her “how to” videos on preparing several 
dishes. Hosting a crawfish boil is something every Southerner should know HOW to do and host at least 
once!  Below is Nono Snowden’s formula for hosting a down to earth southern style crawfish boil!  As 
always, how much spice you use depends on your taste and Nono, like Nonna, likes a spicy taste to his 
meals.  Also, how much crawfish you boil and ingredients you use will vary depending on the size of your 
boiling pot and how many people you’ve invited!   

Ingredients: 

6-8 corn on the cob (or there about). Cut each one in half. 
6-8 large yellow onions (whole) 
1 large bag of small to medium red potatoes 
8-10 large garlic (whole head) (or there about) 
8-10 large lemons (quartered) 
1.5 pounds andouille sausage 
24 white button mushrooms (or there about) 
2 16 ounce bottles of Zesty Italian dressing  
1 Louisiana Crawfish, Shrimp, and Crab Boil (4.5 pound bag) 
1 Zatarain’s Crawfish, Shrimp, and Crab Boil (1 pound jar) 
1 26 ounce salt container 
1 10 pound bag of ice 
60 pounds crawfish 

Cooking Pot:  Gas burner, very large boiling pot with strainer, propane bottle filled with propane. 

Purge Crawfish: 

1. Rinse bag of crawfish until water runs clear 
2. Put crawfish in ice chest and sprinkle crawfish with half a carton of salt while spraying with a hose. 
Fill ice chest with water. Let sit 2 or 3 minutes and drain water. Repeat. Complete this process (known as 
the purge) at least twice. A third purge won't hurt. 

Prepping the ingredients: 

1. Peel onions. Leave whole. 
2. Peel garlic and cut off the tops. Leave whole. 
3. Cut corn cob in half 
4. Rinse white button mushrooms. 
5. Cut sausage in chunks (maybe in half or in thirds). 
6. Quarter the lemons (or just in half). 

Prepping the pot: 

1. Turn on the burner (outside) 
2. Fill pot with water (using a hose is easiest) 
3. Start heating the water. 
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Boiling: 

1. Pour Zatarain's and/or Louisiana crawfish boil into water. Nono uses all of the Louisiana crawfish boil 
and about half of the Zatarain’s. You can follow instructions on packages or add more. Nono always adds 
more.  
2.  Squeeze lemon quarters into pot. Drop lemon peels into pot.  
3.  Pour both Italian dressing bottles into pot.  
4.  Wait for water to boil.  
5.  Add red potatoes 20 minutes prior to adding live crawfish 
6.  Add all corn on the cob, onions, garlic, and andouille sausage 10 minutes prior to adding live 
crawfish. 
7. Add white button mushrooms 5 minutes prior to adding live crawfish. 
8. Add live crawfish and cover with lid.  
9. Boil for 5 minutes, turn off heat, and remove lid.  
10. Add a bag of ice and let crawfish sit for 20 to 30 minutes to absorb spices. 
11. Remove crawfish and all ingredients from water (drain water) and eat. 

Note: Most people spread the crawfish and all ingredients on a large table and eat. Crawfish can be 
messy. Nono and Nonna recommend you have your favorite beverage, paper towels, and large trash bags 
on hand.   
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