Baked Lobster Dip

Serves 4 to 6 for Appetizers

The only downside to this dish is sharing…for the love of Neptune , must we always share, I think this concept has become outdated…slow down you fishy Chubster, it’s always better to share…sorry, I shouldn’t write these recipes hungry. 

Ingredients

1 each 1¼ lobster steamed and meat taken out: of course we will do this for you at Metro free of charge

½ cup of Sweet Red Pepper diced fine

½ cup of Flat Leaf Parsley chopped

2 scallions green part only sliced thin; use the white parts in your salad later

¼ cup of Mayo

¼ cup of Lebni or Greek Style Yogurt; available at Metro

4 ounces Cream Cheese left at room temp to soften

The Juice of one Lemon, say your free lemon from Metro

½ teaspoon of your favorite hot sauce

¼ cup of Panko Bread Crumb

½ teaspoon grated lemon zest

How it’s done

Preheat oven to 425°F

Chop lobster meat into even pieces and place in a medium bowl. Stir in the red pepper, parsley, and scallion greens. Using a rubber spatula, gently stir in the mayonnaise, Lebni, cream cheese, lemon juice, and hot sauce. Transfer to a one quart shallow baking dish. In a small bowl, combine the panko and lemon zest.

Just before baking, sprinkle the panko mixture on top and bake until the panko is toasty brown and the dip is bubbling at the edges, about 12 minutes. Serve hot.

You can make this dip one day ahead but don’t put the panko mixture on top till you are ready to put in the oven

Serve with Crostini or crackers or a friend’s finger

