Matinicus Isle Lobster Pot Pie
David Fulmer

Ingredients:

-2 Maine Lobsters (1-1.25 pounds)
-1/2 stock of celery

-1 small shallot

-1 clove of garlic

-1/4 cup fresh peas

-2 tablespoons dried cranberries
-1/2 Ib. (6-8) small garden-fresh potatoes (Yukon gold, butter, fingerlings)
-1 leek (small)

-1 fennel bulb (small)

-3 tablespoons unbleached flour
-4 tablespoons butter (salted)

-2 cups lobster stock

-1/2 cup heavy cream

-puff pastry

-pinch of salt, peppercorn, paprika

Directions:

Preparatory Work:

-steam lobsters in stockpot (13-15 min.)

-shell the lobster meat (tail and claws), cut into small pieces (%-inch cubes) and set aside.

-take lobster shells, and together with fennel bulb and leeks (cut into small, 1-inch pieces), add
2 quarts of water and bring to a boil for 25 min (lid on). Let stock reduce over heat by taking off
the lid, and allow to boil delicately for another 25 min. Take off heat, and allow to rest.

Cooking Instructions:

1. Inaskillet, sauté minced garlic clove (1), butter, salt, and shallot for 3-4 min.

Add celery, potatoes, corn, peas, paprika until vegetables are tender (5-7 min.).

3. To create roux: add 1 tbsp of butter and 1 tbsp of flour (2-3 min), stir over heat until
completely synthesized into a delicate ivory colored mixture, smooth in texture.

4. Pour in lobster stock slowly into the roux, while stirring with a whisk, and bring to a
simmer (5-7 min.).

5. Add heavy cream to the roux.

6. Add lobster meat (tail chunks cut into Y%-inch pieces) into the roux, completely
enveloping the lobster meat into the mixture, and let simmer for 4-5 min.

7. Set mixture in cocotte dishes, and place a thin layer of puff pastry on top.
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8. Bake the cocotte dishes for 25 minutes at 400 degree F.
9. Let cocottes sit for 10 min. before serving.



