LOBSTER BISQUE
1 
¾ to 1 pound uncooked lobster tail


4 
cups water
1 
cup milk

6 
tablespoons butter, divided

1/3 
cup brandy

½ 
cup finely minced shallots 

Garlic, amount desired

3 
tablespoons tomato paste 
2½ 
cups dry white wine

1 
teaspoon dried tarragon 
½ 
teaspoon dried thyme 

Pinch red pepper flakes

2 
bay leaves

3 
tablespoons flour

2½ 
cups whole milk

¾ 
cup heavy cream


Salt and pepper

In large pot, simmer lobster tail in water until cooked. Reserve water. Remove meat from shell, dice and refrigerate. Chop shell into 1-inch pieces. In large saute pan, on medium heat, melt 3 tablespoons butter. Add shell pieces and brandy. Cook until brandy is almost evaporated. Add shallots and garlic and saute until softened. Add tomato paste, white wine, tarragon. thyme, red pepper flakes, bay leaves and reserved cooking water. Simmer, uncovered. for 30 minutes. Strain mix​ture into a large bowl. In another saute pan, melt 3 tablespoons butter. Stir in flour and cook, whisking constantly, for one minute. Add milk and cream. Cool until thickened. Add broth and heat. Add lobster pieces and heat, adding salt and pepper to taste.
Serves: 6 
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