
Sauté shallots and garlic in olive oil until toasted. 
Add rice and stir for 30 seconds, deglaze with white 
wine. Add stock in 3 batches and stir until creamy 
and rice is cooked. Fold in lobster, lemon zest and 
mascarpone, and season with salt and pepper. Gar-
nish with chives, Parmesan and arugula.

DIRECTIONS:

1 Tbs. shallot, minced
2 tsp. garlic
2 Tbs. extra-virgin olive oil
1 ½ cups Arborio rice, blanched for 9 minutes
1/2 cup white wine
3 cups (approximately) lobster stock, kept warm
Meat from 1 lobsterMeat from 1 lobster
Zest of 1 lemon
2 Tbs. mascarpone
Salt and pepper, to taste
2 Tbs. chives, for garnish
2 Tbs. Parmesan cheese, shaved, for garnish
¼ cup arugula, for garnish

INGREDIENTS:

Serves 2
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