Cajun Lobster Balls with a Dilly Bean Remoulade

Megan Hardy

Ingredients:

Smoked Lobster Boudin Balls:

1.5 Pounds boudin sausage, casing removed
4 Lobster tails, blanched in salted water, meat removed
1 cup panko breadcrumbs

1 cup plain breadcrumbs

1-2 Tbsp Cajun seasoning

1 cup flour

4-6 eggs, beaten

Salt and pepper

Avocado or olive oil

Dilly Bean Remoulade:

% Cup creole mustard

2-3 Thsp ketchup

1 Thsp prepared horseradish
2 tsp Worcestershire Sauce
1 tbsp minced garlic

1 tbsp lemon juice

1 tsp minced lemon zest

2 tsp smoked paprika

Y tsp white pepper

1/8 tsp black pepper

1/8 tsp cayenne

% cup minced celery

1/8 cup minced green onion
1/8 cup grated onion

1/8 cup minced parsley

1/8 cup minced dilly beans
1-2 Tbsp dilly bean brine

% cup olive oil

% cup mayo

Directions:

Smoke lobster tail meat over smoke at 200 degrees for approximately 60 minutes. Use cherry
wood chunks over the charcoal. Rest, then chop lobster meat.

Mix boudin and lobster together with Cajun seasoning to taste. Form into ball. Mix together
panko and plain breadcrumbs. Season with salt, pepper and Cajun seasoning.

Flour balls, then dip in egg wash, followed by a layer of breadcrumbs. Spray balls with avocado
or olive oil, then air fry at 375 degrees for 12-15 minutes.



Mix all ingredients together for remoulade. Allow to chill in refrigerator for at leas an hour
before serving alongside boudin balls.



