SAMOSET RESORT LOBSTER-CORN CHOWDER

YOU WILL NEED: 

5 MEDIUM MAINE ROUND WHITE POTATOES, PEELED AND CUBED 

2 – 1 & ¼ POUND MAINE LOBSTERS 

1 CUP BUTTER 

1 ONION, PEELED AND DICED

1 CUP CELERY, DICED 

½ CUP ALL PURPOSE FLOUR 

1 QUART CLAM JUICE 

½ CUP PARSLEY, CHOPPED 

8 OUNCE CAN WHOLE KERNEL CORN, DRAINED 

8 OUNCE CAN CREAM STLYE CORN 

1 QUART HALF AND HALF

RINSE YOUR LOBSTERS UNDER COOL TAP WATER.  THEN DUNK LOBSTERS, HEAD FIRST, INTO 3 QUARTS OF BOILING WATER FOR 2 MINUTES.  REMOVE LOBSTERS AND CRACK CLAWS AND REMOVE TAIL.  DO THIS OVER A BIG PLATTER OR INSIDE A LARGE ROASTING PAN SO YOU CAN RESERVE ANY JUICES, TAMALE, ETC.  ADD POTATOES TO THE BOILING WATER AND BOIL UNTIL TENDER.  MEANWHILE, PICK LOBSTER MEAT FROM SHELLS.   SAUTE LOBSTER MEAT IN A LARGE, BUTTERED SKILLET (1 TBS).  SET LOBSTER ASIDE IN A SEPARATE BOWL TO COOL.   THEN DICE.   IN SAME SKILLET, ADD REMAINING BUTTER, ONION AND CELERY AND SAUTE TILL TENDER.  ADD FLOUR TO MAKE A PASTE AND COOK ON LOW FOR 5 MINUTES, STIRRING CONSTANTLY TO AVOID BROWNING.  THIS COOKS THE FLOUR AND GETS RID OF THE RAW FLOUR TASTE.  WHISK IN CLAM JUICE, RESERVED LOBSTER JUICE, PARSLEY AND SEASONINGS TO TASTE (YOUR CHOICE).  I LIKE WHITE PEPPER AND PAPRIKA.  I DON’T THINK SALT IS NECESSARY.     SIMMER FOR 5 MINUTES STIRRING CONSTANTLY.   REMOVE FROM HEAT.   TRANSFER TO A STOCK POT IF YOUR SKILLET IS NOT BIG ENOUGH.   ADD COOKED POTATOES, CORN, LOBSTER AND HALF AND HALF.  RETURN TO STOVE AND HEAT THROUGH ON LOW HEAT.  STIR OCCASSIONALLY.  
RECIPE FROM THE MAINE POTATO BOARD

NEXT WEEK:  SPICY CHICKEN CHUNKS
