RecipesCheéasse

Restaurant Quality L obster
Bisque

Yield: 4 min
Total Time: 90 min

Recipe from: https.//www.reci peschoose.com/reci pes/bravo-italian-restaurant-lobster-bisgue-recipe

I ngredients:

e 2 lobsterslive, about 3 Ibs. total
2 teaspoons kosher salt

2 tablespoons olive oil

1 carrot chopped

2 rib celery chopped

1 medium onion chopped

2 cloves garlic crushed

1 teaspoon dried tarragon

1 teaspoon dried thyme

3 tablespoons tomato paste

1/8 teaspoon cayenne pepper or white pepper
1 1/2 cups sherry

3 cups clam juice or fish stock
1/2 cup long-grain whiterice

1 cup heavy cream

Nutrition:

Calories: 1320 calories
Carbohydrate: 151 grams
Cholesterol: 195 milligrams
Fat: 60 grams

Fiber: 2 grams

Protein: 50 grams
SaturatedFat: 23 grams
Sodium: 4040 milligrams
Sugar: 30 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/bravo-italian-restaurant-lobster-bisque-recipe

Thank you for visiting our website. Hope you enjoy Restaurant Quality Lobster Bisque above. Y ou can
see more 19 bravo italian restaurant lobster bisque recipe Experience flavor like never before! to get
more great cooking ideas.



