Stuffed Lobster 

This recipe honors not only two of my favorite crustaceans but also Amore itself.  If its romance you’re searching for all I’m going to say is, make sure the clothes are picked up off your bedroom floor. 
Ingredients

2 ea 1½ pound lobsters 

½ pound of Lump crab meat if you don’t want to use the crab meat you can use 2 hard cooked eggs chopped fine. 

1 cup medium-fine bread crumbs 

4 tablespoons butter plus extra for brushing lobsters 

1 cup finely chopped onion 

1 teaspoon finely minced garlic 

1/2 cup chopped green peppers 

1/2 cup finely chopped celery 

1/2 teaspoon paprika 

1/4 teaspoon crumbled dried oregano 

1/2 teaspoon crumbled dried basil 

Salt to taste, if desired 

Freshly ground pepper to taste 

2 tablespoons olive oil 

How it’s done 

Preheat the oven to 425° degrees. 

Bring a pot big enough for 2 lobsters to a boil and drop lobsters in for 12 min.  Remove lobsters and place in ice water bath.  When cooled, split lobsters completely in half crack claws and rinse out lobsters and pat dry. NOTE: this entire step can be done by a Metro associate at no additional cost, just call in advance…seriously we live for this stuff. 

Put the bread crumbs in a flat pan and run briefly under the broiler until golden brown, stirring occasionally. Set aside.  

Heat the butter in a saucepan and add the onion, garlic, green peppers and celery. Cook, stirring, until vegetables are wilted but still crisp. Add the bread crumbs, paprika, oregano, basil, salt and pepper. 

Next add crab meat or hard cooked eggs to the bread crumb mixture. Blend well. 

Lay out lobster halves on a baking dish split side up. Heap an equal portion of the stuffing on top of each lobster half making sure to cover the tail meat completely. Press the stuffing down and smooth over the top. 

Next brush the lobsters with butter and drizzle a little in the cracked claws.  Place the lobsters in the oven and bake 8 to 10 minutes.  Don’t look at me…I warned you…enjoy. 

