Citrus Marinated Lobster Salad

Cucumber, Fennel, Avocado

Yields: 4 portions

Portion Size: 3 oz

Ingredients:

· 2pc 1# lobsters

· 2 pc orange, juice one and segment the other

· 1 pc lemon, juiced

· 1 pc lime, juiced

· 1 pc Shallot, minced

· ¼ pc Cucumber, sliced thin

· ½ pc fennel, sliced thin

· 1 pc Avocado, small dice

· 1 TB chives, sliced

· 3 TB Extra Virgin Olive Oil

· Salt and Pepper

· Micro greens, for garnish

Procedure:

1- Cooking the lobsters:  Poached the lobsters in boiling water for 4 ½ minutes.  Remove and cool in a refrigerator.  When lobsters are cooled, remove all the meat and chop into small dice.  Reserve until needed.

2- Cutting the Vegetables:  With either a very sharp knife or a mandolin slice the cucumbers and fennel extremely thin.

3- Making the Salad:  In a small bowl add the lobster meat, extra virgin olive oil, lemon juice, lime juice, orange juice, shallots, fennel, chives, salt, and pepper.

4- Plating:  On 4 small plates equally spread the cucumber slices around the plates.  Add the lobster salad to the 4 plates and the garnish the plates with avocado, orange segments, and micro greens.      
