LOBSTER BISQUE

YOU WILL NEED:

1 ½ CUPS OF COOKED LOBSTER MEAT

¾ CUP BUTTER 

3 OUNCES DRY SHERRY

PINCH OF THYME

½ TSP CRUSHED BAY LEAVES 

1/8 TSP PEPPER

1 TSP SALT

½ TSP DRY MUSTARD

¼ CUP CORNSTARCH 

½ COLD WATER 

3 CUPS HALF AND HALF CREAM 

CUT LOBSTER MEAT INTO BITE SIZE PIECES.  MELT BUTTER IN A SAUCEPAN.  ADD LOBSTER AND SHERRY.  BRING MIXTURE TO A BOIL, REDUCE HEAT TO LOW AND SIMMER FOR 30 MINUTES.  ADD THYME, BAY LEAVES, PEPPER, SALT AND MUSTARD.  MIX CORNSTARCH WITH COLD WATER UNTIL SMOOTH.  ADD TO LOBSTER MIXTURE AND COOK UNTIL THICK, STIRRING CONSTANTLY.  STIR IN CREAM, HEAT THROUGH AND SERVE.

MAKES 1 QUART. 

THIS RECIPE IS FROM THE FORMER STABLES RESTAURANT IN PUTNAM.  
