
L O B S T E R  B I S Q U E

CHEF BABA

1- 1 .5 lb f resh lobster  

Mirepoix

2 bay leaves 

1  qt  tomato sauce (or  tomato paste)

2 tablespoons papr ika

2 oz ol ive oi l

2 oz butter  

1  teaspoon thyme

1 teaspoon pars ley

1  teaspoon basi l

salt  and pepper

4 oz cognac or  dry sherry

2 gal lons f ish broth or  c lam ju ice

8 oz heavy cream 

1  pinch nutmeg

I N G R E D I E N T S

Sauté lobster  with al l  dry  Ingredients In  a

hot soup kett le.  Add cognac,  broth,  cream

and seasonings.  Simmer for  1  hour.  

M E T H O D

BON APPÉTIT


