
Menu

November 9, 2021

entrée 

lobster spaghetti 

tomato brandy sauce

dessert 

lemongrass ginger panna cotta

fresh lime



Spaghetti with Lobster Sauce

November 9, 2021

serves 2 as main dish or 4 as appetizer

1 lobster, 1 1/4 - 1 1/2 lbs, live

1/4 cup olive oil

1 small yellow onion, cut into small dice

3 garlic cloves, crushed

1 fresh rosemary sprig

3 fresh thyme sprigs

1 large tomato, roughly chopped

1 pinch crushed red pepper flakes

2 oz brandy or cognac

1/4 cup tomato sauce

1/2 cup vegetable stock

1 lb spaghetti

extra virgin olive oil, for garnish

fresh basil leaves, for garnish

kosher salt & black pepper, to taste 

   Place the lobster on a cutting board and insert the tip of a sharp knife through the top of its head to 
kill it.  Remove the tail and claws by ripping them off from the body and set them aside.  Remove the 

large potion of the shell on top of the carcass and remove the gills.  Cut the carcass into smaller pieces, 
but they should remain as large chunks.  Set aside.

   Prepare a steam basket over boiling water. Separately prepare a large bowl of ice water and set aside. 

When the water under your steam basket is boiling, place the tail and claws in the basket, cover, and 
steam for 4 minutes. Remove the tail and claws and submerge them in an ice bath for 1 minute.  Once 
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cooled, remove the meat from the tail and claws, chop the meat into small pieces and discard the shells.  

Set the meat aside.

   Heat a medium-sized sauce pan over medium heat.  Add the olive oil, onion, garlic, rosemary, and 
thyme.  Stir frequently until the onion is translucent, but not browned.  Add the chunks of raw lobster 

carcass and shells and continue to cook approximately 5-6 minutes or until the lobster pieces have 
turned red in spots.  Add the chopped tomato and red pepper flakes, season lightly with salt, and 

continue to cook for approximately 5 minutes or until the tomato is mushy.  Add the brandy and simmer 

until the alcohol is evaporated.  Add the tomato sauce and cook for another 5 minutes.  Add the 
vegetable stock and increase heat to medium-high.  Taste the sauce and season with salt and pepper.  

Reduce further if necessary.  Turn off the heat and allow the sauce to sit for 15 minutes.

   Heat a large pot of water over high heat and season it with salt.  Your water should be about as salty as 

ocean water; taste it and adjust your salt or water as necessary. Once boiling, add the spaghetti and cook 

until al dente. 

   While the pasta is cooking, and after the sauce has rested for 15 minutes, strain the sauce with a sieve 

into a larger pan, which is suitable for tossing pasta.  Approximately 5 minutes before the pasta is done 
cooking, add the chopped lobster meat and heat the sauce over medium-high heat.  Check the seasoning 

again and adjust, if necessary.  Drain the cooked pasta and add it to the pan, then increase the heat to 

high.  Toss the pasta into the sauce and allow to cook over high heat for 30 seconds to allow the pasta to 
incorporate into the sauce.

   Serve in a bowl and garnish with extra virgin olive oil and fresh basil.
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Lemongrass Ginger Panna Cotta

November 9, 2021

Serves 4

1 envelope unflavored gelatin

2 tbsp water

1 cup heavy cream

1 - 14 oz can coconut milk

⅓ cup granulated sugar

pinch of kosher salt

1 two-inch piece ginger, peeled and roughly cut

1 four-inch piece lemongrass, halved lengthwise and bruised

lime zest, for garnish

   In a small pan combine the gelatin and water and let sit for 2 minutes.  Place the pan over a low heat 

until the gelatin as fully dissolved into the water.  Set aside.

   In a medium-sized saucepan, combine the heavy cream, coconut milk, sugar, salt, ginger, and lemongrass.  

Place the pan over medium-high heat and bring to boil, while stirring occasionally.  Remove from the heat 
and allow to sit for 10 minutes.

  Using a fine mesh strainer, strain the cream mixture into a spouted pitcher.  Add the gelatin to the 

cream mixture and portion equally into 4 ramekins large enough to hold 6 ounces.  Chill the ramekins 
for 2 hours.  When ready to serve, garnish with lime zest.
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Shopping List

November 9, 2021

 1 yellow onion

1 large tomato

fresh rosemary

fresh thyme

fresh basil

fresh ginger

fresh lemongrass

lime

1 can tomato sauce, muir glen or other good brand with minimal ingredients

vegetable stock

1 lb package dry spaghetti

olive oil

extra virgin olive oil

kosher salt

black pepper

crushed red chili flakes

unflavored gelatin powder

granulated sugar

14 oz can coconut milk

1 live lobster, 1 1/4 - 1 1/2 lbs

heavy cream

brandy or cognac
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