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Dear Friends 

Sometimes older recipes that are rich and deliciously flavored are worth a visit.  I am attaching a copy of a lobster with noodles.   Sort of Mac and Cheese with lobster if you will.  We served it in last week’s seafood class and it was so favorably received I thought I would send it on.  This is definitely for when you are looking for a luxurious once or twice a year treat.  Great holiday buffet dish.

The real secret is to steam the lobsters for 6 minutes, cool in an ice bath and then shell them.  The meat will be underdone, but just perfect when the dish is finished.
LOBSTER NOODLE CASSEROLE

3/4 pound cooked lobster meat

4 ounces thin noodles, cooked and drained

4 tablespoons butter melted

4 tablespoons flour

1/2 teaspoon dry mustard

1/4 teaspoon Worcestershire sauce

1 teaspoon minced garlic

Tabasco to taste

2 cups milk

3 tablespoons dry white wine

1/4 pound grated Cheddar or Gruyere

Preheat the oven to 375 f.

In a saucepan, melt the butter, and stir in the flour and cook until it starts to turn golden.

Add the milk, stirring until thickened and smooth.  Stir in the mustard, Worcestershire sauce, garlic and Tabasco. 

Fold in the lobster meat and noodles.

Spoon half of the mixture into a buttered casserole and add half the cheese.

Fill with remaining mixture and top with the remaining cheese.

Bake for 20 minutes.

