lobster PIE
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Oh. My. Gosh. This is probably the most decadent seafood dish I have ever had in my life – and a family favorite!  Succulent chunks of fresh lobster are baked up in a rich cream sauce and topped with a perfectly seasoned buttery crumb topping into a lobster gratin – a rich and luxurious dish!  Preparation is simple, and the results are delicious – perfect for special occasions! 
INGREDIENTS:

LOBSTER CREAM SAUCE:

2 cups fresh cooked lobster meat (cut into chunks)
1 shallot (chopped fine)

3 tablespoons butter

3 tablespoons all-purpose flour

3 cups half and half

½ cup good quality dry sherry

4 large egg yolks (room temperature)

½ teaspoon smoked paprika

Salt and freshly ground black pepper

CRUMB TOPPING:

1-1/2 cups crushed Ritz Crackers

3 tablespoons butter (melted)

½ teaspoon smoked paprika

2 tablespoons Parmesan cheese (grated)

YIELD:  8 appetizer servings, 4 dinner servings

HOW I MAKE THIS:
To start off, read this entire recipe and make sure that you have all of your ingredients measured, prepped and ready to go – very important!  This is an easy dish to make if you are prepared!

1. Prepare Topping:  In a small bowl, stir together cracker crumbs, smoked paprika and cheese.  Stir in melted butter until evenly mixed; set aside.

2. Steam lobster tails for 8 minutes; remove from heat, remove meat, measure & set aside.
3. While lobster is steaming, spray eight ramekins or four small gratin dishes with non-stick spray.  Sprinkle about a tablespoon of topping into the bottom of each dish; set aside.

4. In a large skillet over medium-high heat, melt 3 tablespoons of butter.  Add sherry and chopped shallot; boil for one minute.  Add lobster, stir, and remove from heat.

5. Prepare Lobster Cream Sauce:  In a non-stick saucepan over medium heat, melt remaining butter.  Add flour and cook, stirring, until mixture looks smooth and glossy.  Remove from heat.

6. Drain and reserve sherry and juices from the skillet with the lobster meat, then slowly whisk this liquid into the sauce.  Slowly add in half & half.  
7. Return to heat and cook, stirring continuously, until sauce is smooth and thick.  

8. In a separate small bowl, spoon 4 tablespoons of the cream sauce.  Add the egg yolks one at a time, beating well after each addition.  Return egg mixture to sauce and mix well.  Add smoked paprika, and salt and pepper to taste.  Whisk over low heat about 3 minutes – DO NOT LET IT BOIL!

9. Remove from heat and add lobster.  Pour mixture into prepared ramekins or au gratin dishes.  
10. This recipe can be made up to several hours ahead to this point and refrigerated.  When you are ready to bake, preheat oven to 350 degrees.  

11. Sprinkle with topping.

12. Bake uncovered until the sauce is bubbly and crumbs are deep golden brown (10-15 minutes for ramekins, 15-20 minutes for gratin dishes)

13.  Serve immediately to roaring applause!
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