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LOBSTER BISQUE

INGREDIENTS

1-1.5 |b fresh lobster
Mirepoix
2 bay leaves
1 gt tomato sauce (or tomato paste)
2 tablespoons paprika
2 oz olive oil
2 oz butter
1 teaspoon thyme
| teaspoon parsley
1 teaspoon basil
salt and pepper
4 oz cognac or dry sherry
2 gallons fish broth or clam juice
8 oz heavy cream

1 pinch nutmeg

METHOD

Sauté lobster with all dry Ingredients In a
hot soup kettle. Add cognac, broth, cream

and seasonings. Simmer for 1 hour.

~ BON APPETIT




