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Recipes from Chef Robert Conaway





Lobster ceviche
Yield: 8 Servings

Ingredients: 

2 pounds lobster tail meat, cooked & diced

1c + - lime juice

3 medium size tomatoes, chopped fine

2 onions, chopped fine

2 hot peppers, diced (opt)

1 clove garlic, minced

1 tablespoon finely chopped cilantro

salt and pepper to taste
Instructions:
1. Dice the lobster tail meat and reserve in a stainless mixing bowl.

2. Mix the remaining ingredients and toss with the lobster, making sure it is completely covered. Let it set for a few minutes and then toss again so all ingredients are well marinated.

3. Cover bowl and place in refrigerator. Toss two more times and rest for 1 hour.
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