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Have you been cooking too much of chicken, turkeys and lambs lately? Do you want to give your
taste a smacking flavor? Last night when you and your hubby sat for dinner you saw his eyes;
though he admired the food, somehow you felt his eyes didnâ€™t compliment the words spoken by him.
At an instant you got it. Well in that case how about introducing a change to the dinner recipes you
have in bag for this weekend? How about cooking seafood for dinner? This weekend make it special
for him. Letâ€™s have a look at these easy to cook enjoyable seafood dinner:

Start up for dinner with Maine Lobster- An amazing cooking recipe

How about Maine lobster for seafood dinner this weekend? Just imagine the two of you gorging on
the flesh of handpicked lobsters from the coastal region of Maine!! Itâ€™s quite understandable that the
freshest meat would taste like heaven.  If you want to surprise your best friend you can call her for
seafood dinner this weekend. The three of you can have gala time over the table. Take a look at this
amazing baked and stuffed Maine lobster recipe:

Ingredients: After rinsing the lobsters cut them down from the middle.

Fresh frozen scallops, Â¼ pound

Fresh and frozen shrimp, Â¼ pounds

Fresh and frozen Maine crab, Â¼ pound

Tobacco sauce, 2 drops

Worcestershire sauce, 1 tablespoon

Granulated garlic, Â¼ teaspoon

Parmesan cheese (grated), 4 tablespoon

Sherry wine, 2 tablespoon

Molten butter and 30 crackers

Preparation: Firstly sautÃ© the shrimp, scallops and crab meat in butter. Now, add the remaining
stuffing materials and blend them with butter, so that the stuffing remains together. Slowly stuff the
lobsters. Shower the parmesan cheese and paprika. Leave it to bake in an oven at 375Â® for around
20 minutes. The oven baked lobster should be golden brown. The lobster tails should come up. Add
sparsely and lemon wedge along with molten butter. 

Lobster cooking has immense food value. These lobster food recipes are cooked to meet nutritional
needs of humans. Today, lobster tails have become an integral part of seafood recipes.  Seafood
dinner is a great alternative to spicy meaty dinners. You can make your seafood dinner spicy and
special if you want to. With Valentineâ€™s day knocking at the door, this is a way good idea to surprise
your loving hubby. You can even opt for lobster tails recipe if you wish to woo your lifetime partner.
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Makjones - About Author:
Mak Jones is the chief chef of an International Hotel who has vast knowledge about Maine Lobster.
To know about a Lobster Tails and a Seafood Dinner, please do visit a getmainelobster.com
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