
Something Special54

Serves 2

Preparation time 
1 hour

Cooking time 
20 minutes

Cooking temperature 
220°C

Ingredients 
2 lobsters (11/2–21/2 lb), live
8 tsp unsalted butter
1 large onion, finely diced
Kosher or sea salt
Black pepper, freshly ground
2 tsp tarragon, 

coarsely chopped
2 tsp Italian parsley, 

coarsely chopped
4 oz peeled raw shrimps, 

cut into 1/2 inch pieces
4 oz raw scallops, cut 

into 1/2 inch pieces
4 oz crabmeat, picked over 

for cartilage
1/4 cup dried cornbread,

crumbled 
3 tsp unsalted butter, 

melted for brushing

Serving suggestion
Serve with a crisp sauvignon
blanc, a French baguette and
some arugula salad

Baked stuffed lobster
Submitted by Ilona Moll, Germany

A mouth-watering recipe for lobster-lovers; best with
lobsters from the East coast of the USA.

Method

1. Preheat the oven to 220°C.

2. Put the lobsters in boiling water for 10 minutes.

3. Melt the butter, then add the onion, salt and pepper, and
cook for 5 minutes or until soft – do not brown! Stir in the
tarragon and parsley, add the seafood, check the seasoning
again, and cook for 1 minute. Remove and let cool.

4. Split the lobsters in half lengthwise. Remove and discard 
the sac and the intestine. Remove the tomalley and roe, if
present, and place in a small bowl. Break into small pieces
with a fork.

5. Crack the centre of each claw, on one side only, with the
backside of a knife. Season the lobsters lightly. On a baking
sheet, place the lobsters together to resemble a butterfly. 

6. Add the tomalley and roe to the seafood mixture, gently fold
in the crumbled cornbread, and season as required. Divide
the mixture equally between the two lobsters. Do not pack the
stuffing tightly as it will affect the even baking of the lobsters.
Brush the melted butter over the tail meat, stuffing and claws.

7. Bake until the lobsters are cooked through (a maximum of
10 minutes) and the stuffing is crispy and golden. Remove
and serve.


