LOBSTER RISOTTO
 
STORY

[bookmark: _GoBack]The first time I cooked lobster was at Rockliffe Hall under Kenny Atkinson. He told me about chilling the lobsters to make them sleepy and then humanely killing them. 
I love mussels.  They are really simple to cook.  I foraged for mussels in Denmark as part of my European tour with Kurt.  They prove that simplicity is the best way to cook, with only onions, white wine, herbs and some garlic being added.

INGREDIENTS

Lobster Ingredients
1 lobster (keep about 1.5 litre (2-3 cups) of the lobster water)

Risotto Ingredients
16 mussels
2-3 chopped shallots (depending on size)
1 tbsp olive oil
3 cloves garlic finely chopped
1x fennel bulb (keep the green part on top – dill – to garnish)
400g Arborio rice
100g frozen peas
150ml white wine
½ cup double cream
½ cup parmesan cheese (grated and keep some to garnish at the end)
Ground fennel
Pea-shoots

Garlic and herb butter Ingredients
Unsalted butter
Lemon 
Garlic
Parsley
Chives 
Red chilli flakes

METHOD

Herb and garlic butter method – 2 steps

Step 1 - Mix softened butter, zest and some juice of a lemon, along with minced garlic, salt, chopped herbs and chilli flakes.

Step 2 - Place in the centre of a sheet of cling film, shape into a round log and twist ends to seal. Refrigerate for 30 minutes.





Lobster method

Step 1 - Cook the lobster in boiling water with some salt for 7-8 minutes, then remove the lobster, saving 2-3 cups of the water that the lobster was cooked in (stock).

Risotto method

Step 1 - In another pan, add olive oil, shallots, garlic and slices of fennel.  Sweat them off on medium low heat for 10-15 minutes until they are soft and sweet.

Step 2 - Add white wine and turn the heat up high.

Step 3 - Add the mussels and let them steam them open (2-3 minutes). 

Step 4 - Take the mussels out, discard any that have not opened and keep the rest warm until later.

Step 5 - Add butter into the pan, put in the Arborio rice and ladle in one scoop of the lobster stock from earlier.

Step 6 - Cook on a low heat until the liquid has been absorbed. Repeat this process until the rice has plumped up is creamy, but still has a slight bite. Add the peas.

Step 7 - Season with pepper and add the warm mussels; mix them together gently.

Step 8 - Take the pan off the heat. Add double cream, parmesan cheese and salt if required (parmesan is quite salty).

 Step 9 - Half the lobster and put the garlic and herb butter on it. Grill BBQ style until the butter melts.

Step 10 - Spoon some risotto in a bowl. Garnish with fennel powder, dill, parmesan shavings and pea shoots. 
