PAssionATE Foop

| obster [~ nchiladas in a Chipotle (_ream Sauce

i 6 ounces lobster meat — or combination of lobster meat 2/% cup chicken stock

and sca”ops* 4+ cups Provolonc or Montereg Jack cheese — shredded &
i/2 cup water divided

i/2 cup white wine I teaspoon granulatec{ garlic

3 tablespoons unsalted butter 2 tab!espoons chiPotle chile canned in adobo — Purccd**
/4 3c”ow onion - ginelg minced (aPProx i/4 cuP> fcup salsa verde — (green salsa)

3 tablespoons four 8 flour tortillas

2/% cup milk

COOKLOBSTER:

0 |namedium saucepan, bring water and wine to a simmer. Add lobster meat and simmer untiljust done. APProximatelg 2-
3% minutes. {(do not over cook, as lobster will continue to cook as the enchiladas heat in the oven)

0 Remove lobster and Place in small bowl to cool. Kough!g c!’xoP or tear into bite-size Pieces.

TOMAKE CHIFOTLE CREAMSAUCE:

0 |namedium saucepan, melt butter. Add onions and sauté untiUust translucent. [ Do not brown.

0 Addflourto cooked onions and stirfor 1-2 minutes.

o While w!’xisking, pour in milk and chicken stock. Add garlic. ( ook over medium heat, whisking constant!g until saucejust
bcgins to thicken.

(0} ch{ucc heat to low and add 2 cups of the shredded Provolone cheese one handful at a time. Whisk until each handful is
complctclg melted. Kemovc from heat.

o Addin chiPotIe puree and stir. Note, more cl’n’Potlc puree can be added to taste, c{cpcnding on desired level of

sPiciness.

TOASSEMBLE ENCHILADAS:

(0] ]n large sauté pan, add salsa verde (can be thinned with /4 cup chicken stock or water). Warm salsa over medium heat.
0 | ake one flourtortilla and clll:) in warmed salsa verde so that both sides are moistened. [lace on Platc. Fut in1/8of
lobster meat and 1,/4 cup of shredded cheese. Rollinto enchilada and Place ina greased Ix13% baking dish.
chcat with remaining tortillas, lobster meat and cheese.
Once all enchiladas are in the baking dish, pour Chipotle (Cream Sauce overthe top of the enchiladas. You can add
additional shredded cheese on top if desired.
Bakeina3s0 c{cgrcc oven for 20 minutes, or until warmed t}ﬁrough and cheese is bubblﬂ

Scr\/c with extra salsa verde.

Scr\/ing |deas :* ] o stretch reciPe, use a combine of shrimp and/or sca”oPs with lobster. Also great with cooked chicken
(roasted, gri”ed, Poached).

** one small can of chiPotle in adobo will be more than is needed for this reciPe, but the remaining puree can be frozen and used

for other reciPes. (add a teaspoon to a /2 cup of mayonnaise for a terrific sandwich or burger sPread)
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