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Madison, Wisconsin
Home Economics Department
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§. EQQQ&_&II - Meat Cookory
§ .QESQ_QEEEEE_Qulloy's Live Lobster Demonstration |
} Claws arc the best part of the lobster.

Lobstors must be purchased alive and must be alive when E
ready to cook or clse they are not fit to eat. -
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_Lobsteor tails arc crayfish and should be thawed out in tho &
refrigerator. m
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To preparc live lobstor: (Thrco me thods)
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l. Split open down the center with a shar French xnif
S \ -~ - ; o pt ok 0 e '
then cut off tho claws. | : 3

2. Plunge wholc into boiling waber, Don't ovorcool: e
. 3 o v L - O 1" thC At ey SRS
meat gets tough. Cool guickl: in ice cold wator, - . A

5. Cut claws off—then split S Al
sharp French knife. e . o e ccutor with e 0
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4. For broiled lobster—1lob Sy = , 5 'r

inating the boiling stcwo. g i Dioliedoelg s
With any of the f ot me thods ab ove ot ::

: : . remove stomach "

:Ei éggogiégal.ngigaéghigoéh’eilgwé‘or traﬁsparent in color?ngown |
‘ . S Q € lobster is edible-—don't PR e :

§; green spleen or you spoil the best flavo; of lobgigg oubti Ehed @ :
jg ‘?§2£E§i§E~§§229-£95_LQE§EE£L“§QPim. Finnan Haddie, otc .  e F
other until the 1liquid equals 1/2 cup: .

- C.vinegar ' ~' 5* 1

. 1/2.c. wator e B e
- L1/4 t. dill, crushed . ' o a8
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_[eneve from hot wator. Never rohoab.

pomonstration Bornalso SAUCS

golored:
e 4 opg yolks
'4 t, paprika
1/8 ¢, tarragoen vinogar
K‘Gn.it.besins to thiclien,

l/ﬁ 1b,. buttor gradually
1’ m. parsley, chopped

stions: Put chopped, washed parsley in cheo -
' I C ¢

bag gnd waah,woll. Then.i% doosn’tsszl

o tho fin-ers and is oasler to use fo
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parnish. et o
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