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Bouchée of Lobster 
with Roasted Corn and Sweet Corn Sauce 
Serves 6 as an Appetizer
There are few ingredients that share the flavor affinity that lobster, corn and butter do.  And in summer this combination shines!  For me, nothing brings the beach closer to home than this combination of ingredients.  When summer markets are brimming with fresh, sweet corn on the cob, by all means substitute the fresh for the frozen here.  All you need to do is shuck the ear, shear the corn from the cob and then proceed.  A bit of sugar in the cooking water can give those less than perfect cobs just the boost of flavor they need.  Best of all, as impressive as this first-course dish appears when finished, it is an unbelievably easy, make-ahead dish.  
Ingredients:

about 1 1/2 to 2 1/2 pounds fresh lobster tails

1 cup dry white wine

3 cups water

Kosher or coarse salt

1 shallot, finely chopped

2 tablespoons fresh thyme leaves, plus sprigs for garnish

1 tablespoon butter

1½ cups frozen corn kernels, thawed and divided

up to 1 tablespoon sugar

Sea Salt and fresh ground pepper, to season, plus additional for garnish
1 teaspoon olive oil
Preparation:

Prepare the Lobster Tails by boiling or grilling:
To boil, prepare a large stock pot with 1 cup of dry white wine and 3 cups of salted water.  Place a grate or steaming rack in the bottom of the pot (the liquid will cover the bottom of the grate or rack).  Cover and bring to a boil.  Add the lobster tails and cook until the meat is opaque but still tender, about 8 minutes.  Remove the tails and drain.  When cool enough to handle, turn the tail onto the shell side and slice through the soft underside.  Spread the tail open and carefully remove the tail meat.  Slice the meat on the diagonal about 1/4” thick.  Toss with the shallot and thyme.  Reserve.  

To Grill, prepare an outdoor grill for indirect medium-high heat.  Place the lobster tails (shell side) on the grill, cover and cook for 5 minutes.  Open the cover, salt the tail and then turn it over.  Cover and cook for another 3 to 4 minutes until the meat is opaque but still tender.  Remove from the grill and allow to cool.  Remove the meat from the tail and slice on the diagonal about 1/4” thick.  Toss with the shallot and thyme.  Reserve.  

Pan-roast the Corn.  Place the butter in a small heavy-bottomed sauté pan or cast-iron skillet over medium-high heat.  When the butter has melted, add 1 cup of the corn kernels to the pan, season with sea salt and toss to coat.  Cook the corn until all the kernels are charred and cooked through, about 5 to 6 minutes.  Remove the corn from the pan and spread on a flat plate to cool.
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Prepare the Sweet Corn Sauce.  Place three cups of water into a medium-sized saucepan and bring to a boil over high heat.  Add the remaining corn kernels and blanch for 1 to 2 minutes or until tender.  Reserved ½ cup of the cooking water; drain the corn.  Combine the blanched corn kernels with the olive oil and a small amount of the reserved water in a blender and puree.  With the motor running, add as much additional water as necessary to form a sauce-like consistency.  Strain through a fine-mesh sieve into a small bowl.   Season to taste with sugar, then salt and pepper.  Reserve. 
To Serve:

Swirl 1/2 tablespoon of the sauce in the middle of a plate.  Arrange 3 or 4 slices of lobster meat over the sweet corn sauce.   Sprinkle some of the roasted corn over the lobster and around of the plate.  Repeat to make 5 to 7 more servings.  Garnish with a light sprinkle of sea salt and thyme sprig.
Chef’s Note: 
This dish is best when served at room temperature or slightly chilled.  Because it is effortless to plate, I recommend keeping the components separate until just before service.  This allows each distinct flavor to be retained yet experienced on the palate as a delicious, balanced medley.  If you must, plate these appetizers about 1 hour in advance (hold the garnish), cover loosely with cling film and refrigerate.  Remove from the refrigerator just before service, garnish and then serve.  
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