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LOBSTER CASSEROLE

Lobster tails (frozen)

Small cans Mushrooms (sliced)
Cup butter
~eurl,u:
teaspoon Paprika
teaspoon dry mustard
Tablespoons chqpped parsley (fresh)

?ablespoonb Worche~~!~shire Sauce
Cup orange juice - (comhJme wi th Worchestershire)

)!~blespoons
jt~blespoons

., fups Cre
'te,aspoori~;'i~au t
Cups ~rated P<'4:rmesan
Minced Pimentos

cheese.

/Boil lo.bster tiils 10-15 minutes ih .Waterwi th salt, celery tQP~l
lemon or who. like - Remove' from shell & di ce meat or break
inter sma} J

)/el,.t'~ Otpl;:vHlJiJf,n lO:'tf~
,

'tr~\n~ ~
,

:>, over \oW heoA I\M'M'U
,

' s.A~tH~

:p~'tM, Y'~sla~PI\Pyt~), 4.'d lrmn~ dVI(e "YI\1%jjt'e. (~u ~D,'MaM.

,,~p of! +a.ha5co.) J3'rl~ -t-.c.$lobJ ..bod ~ SI~rYleD~<t5 "fl~tit;ofe.5

In sauc>cman
an e) stirr

a raux by melting::: ,['Lutter,

') minutes. Add cream, stird,ngcChstanUy.
Parmesan che':,:se, stirring cons~antly unti 1 the creilm
thoroughly mixed and quite thick. Add Pimento.

Season with salt and add mixture of mushroc'r!1s & liqu
pan. Add pieces of lobster & mix.

Turn into casserole, sprinkle with
bake at J+25 to LISO untj], browr:':~c1,.

~~"'tf done ahea,rl, be sure to. re
\;: 'C:" ') 0 . t t

'

bk ' '..,-"+.t,J or L ' mlnu, es 0 a e l1. :1"-

considerably lower and let it
cheese on top - then turn it

If the lobster tails are fairly large j you f 11 have about enC>1.lgh fq!; 6
there will be left overs if you serVe otJly4 people . (Se.~.m<. I usjt~lli do
the recipe - I did for the 8 - ah.dhad leftovers for 2 or:, forl1tnChtr.

( J", -",,:,.

find that it takes more
eo cool. I set

~',IKtrrrough t"eLn-e p1)ttiflg
,,-
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. \
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. _.~..t."-:_j


