HOW TO COOK THE LOBSTER

**YOU CAN BUY PRE-STEAMED AT GROCERY STORE

3” WATER IN BOTTOM OF PAN AND A LITTLE BIT OF SALT. ROLLING BOIL, LOTS OF STEAM

ABOUT 8 MINUTES – DO NOT OVERCOOK – MEAT WILL GET TOUGH – BE CAREFUL TAKING MEAT OUT OF SHELL – IT IS HOT – YOU COULD PUT IN AN ICE BATH AFTER STEAMING TO COOL QUICKER.

TO ASSEMBLE THE ROLL
½ LOBSTER PER SANDWICH ON GRILLED PLAIN HOT DOG ROLL, SQUEEZE A FRESH LEMON OVER THE LOBSTER, ADD CHIVES AND BUTTER TO TASTE.
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Maine Lobster Roll

In Maine you'e likely to find lobster rolls served two ways.
Innovators prefer a crunchy, tangy and slightly spicy version of
the lobster salad that includes celery, lettuce, lemon juice and a
pinch of cayenne. Purists leave out those ingredients because
they believe nothing should interfere with the mix of sweet
tender summer lobster and mayonnaise.

Slideshow:More Amazing Seafood Recipes

INSTRUCTIONS

Four1-to1

/4 cup plus 2 tablespoons
mayonnaise

Salt and freshly ground pepper
1/4 cup finely diced celery

2 tablespoons fresh lemon juice
Pinch of cayenne pepper
4topsplit hot dog buns

2 tablespoons unsalted butter,
melted

1/2 cup shredded Boston
lettuce

Get Ingredients

1. Prepare bath. In boiling saited
oter,cook thelobstes unl hey o Eigh ed,about 1
minutes. Using tongs, plunge the lobsters into the ice-water bath
for 2 minutes, then drain.
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2. Twist off the lobster tails and claws and remove the meat. Remove
and discard the intestinal vein that runs the length of each lobster
tal. Cut the lobster meat into 1/2-inch pieces and pat dry, then
transfer to a strainer set over a bowl and refrigerate u
cold, at least 1 hour.

3. In a large bowl, mix the lobster meat with the mayonnaise and
season with salt and pepper. Fold in the diced celery, lemon juice
and cayenne pepper until well blended.

4. Heata large skillet. Brush the sides of the hot dog buns with the
melted butter and toast over moderate heat until golden brown on
both sides. Transfer the hot dog buns to plates, fll them with the
shredded lettuce and the lobster salad and serve immediately.




