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CITRUS  BUTTERED  LOBSTER  TAILS

2 lobster tails

1/4 cup                         water

4 tbsp                           butter 

3 tsp                             lemon juice

1/2 tsp                          finely shredded orange peel

                                    dash of salt

                                    dash of ground ginger

                                    dash of paprika

Cut the lobster tail shell using a pair of heavy scissors down the back shell, to the base of the tail, on either side of the lobster. Butterfly the lobster meat and spread the shell apart. Put them in a shallow baking dish and pour water on top. Mix the remaining ingredients and sprinkle the mixture on the lobster. Bake in the oven at 350 F for 15 - 20 minutes until the shell turns a reddish colour and the meat turns an opaque white colour. 

                                               SERVES   2

