Lobster Mashed Potatoes
Serves 2 very grateful people

Besides curing all forms of depression this dish also aids with male pattern baldness.  Please don’t get me wrong fellow travelers, it’s not that it grows hair, you’re just so damn euphoric after eating this plate of love you just can’t muster up the contravening energy to care. 

Ingredients 

1 each 1¼ lb. lobster
1/3 cup (or more) whole milk
2 teaspoons chopped fresh tarragon
1 pound russet potatoes, peeled, cut into 2-inch pieces
2 tablespoons (1/4 stick) unsalted butter

How it’s done

In a pot that will fit the lobster bring salted water to a boil and cook for 10 min. Using tongs, transfer lobster to work surface and cool slightly (reserve water in pan). Remove lobster meat and return the shells back to the water. Cut meat into 1 1/2-inch pieces. Bring 1/3 cup milk to simmer in medium saucepan. Add lobster meat and tarragon; cover and set aside.

Return reserved water and shells in pan to boil. Add potatoes and boil until potatoes are tender, about 20 minutes. Drain potatoes remove lobster shells; return to pan and mash. Add butter and lobster mixture to mashed potatoes and stir until butter melts. Season potatoes to taste with salt and pepper. (Can be made 3 hours ahead. Cover and refrigerate. Before serving, you can warm potatoes over low heat, stirring often and thinning with more milk, if desired. Or transfer to microwave-safe bowl, cover with plastic, and warm in microwave until heated through, about 2 minutes.)  Although shirts are optional for this dish, head and wrist bands are strongly recommended. 

