SEAFOOD SPAGHETTI

1/2 stick butter (1/4 cup)  Note: Margarine flavor not as good

l cup sliced fresh mushrooms (if using canned, add after cooking green onions)

3 green onions, chopped, including l/2 of tops

l/4 cup water

6 - 8 oz. crab, scallops, or shrimp (may use frozen, imitation or canned crab)

pinch of salt and black pepper

l/2 cup grated parmesan cheese

l tbsp. chopped parsley - dried or fresh

6 or 7 oz. pkg. Vermicelli (thin spaghetti) - cooked according to package

Cook vermicelli noodles in boiling salted water until tender, following package instructions.  While it cooks, melt butter in a skillet.  Add sliced onions and mushrooms.  Sauté until tender, add water and simmer for five minutes.  Add your choice of seafood and and cook for 3 minutes.  Add drained vermicelli.  Pour into serving dish and toss in parmesan and parsley.  Taste for salt.  May top with additional parmesan and/or parsley.  Serves 4-5 adults   

