SCALLOPS OVER CORN FRITTERS w/ LEMON THYME BEURRE BLANC

Lemon Thyme Beurre Blanc 
Lemon Beurre Blanc Sauce Recipe (thespruceeats.com)
Corn Scallion Fritters 
8 cups frozen corn 

2 bunch scallions 
4 cups flour 
4 cups lobster stock (lobster base and water) 
12 egg yolks 
3 T baking powder

Combine scallions, flour, egg yolks, baking powder and 2 cups of corn.   Combine 2 cups of corn and lobster stock in food processor and puree.  Combine all ingredients and stir.  Cook fritters in canola oil over medium heat.

Scallops
Salt and pepper U-10 scallops.  Saute in canola oil in saute pan.

Cajun Shrimp w/ Dirty Rice 

9 21-25 shrimp

10 mushrooms sliced

4 scallions sliced

2 T Cajun spice (Paul Prudhomes Fish Magic)

6 oz lobster stock

Place all ingredients, except lobster stock, in saute pan.  Cook on high until shrimp are mostly cooked.  Add lobster stock and finish cooking shrimp.  Serve over dirty rice.

Dirty Rice

Louisiana Dirty Rice - southern discourse
White Chocolate & Banana Bread Pudding 
4 inch stale baguette cubed
4 oz heavy cream

1.5 egg yolks

1.5 oz sugar

1/2 banana sliced

2 oz white chocolate

Rum caramel sauce

