Lobster Newburg

1 pound lobster meat cut into bite-sized pieces
6 tablespoons butter

3 tablespoons flour

1 1/2 cups half and half

3 beaten egg yolks

3 tablespoons sherry

1 tablespoon fresh lemon juice

paprika

In a skillet over medium heat, melt butter, then stir in
flour to form a smooth paste. Add half and half slowly,
stirring constantly until thick and bubbly. Stir half of the
mixture into egg yolks then return to skillet. Mix together
and stir in lobster meat. When lobster meat has heated
through (about 2-3 minutes), stir in sherry and lemon
juice. Serve immediately over white rice, patty shells or
toast points. Garnish with paprika. Some fresh, steamed
asparagus goes perfectly with this dish.



