
Creamed Hot Lobster Sandwich or Lobster
Poutine

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
8 slices bread

0.5 cup butter

1 tablespoon cornstarch

0.3 teaspoon ground pepper  black 

2 cups cup heavy whipping cream  light divided 

2 cups live maine lobsters  cooked 

1 teaspoon salt

READY IN

25 min.

SERVINGS

8

CALORIES

402 kcal

https://whatsheate.com


Equipment
bowl

frying pan

whisk

Directions
Melt 1/2 cup butter in a large frying pan over medium-low heat; cook and stir lobster into

melted butter until heated through, about 5 minutes. Season with salt and pepper.

Whisk cornstarch and about 1 tablespoon cream together in a small bowl until smooth.

Pour remaining cream into lobster, stir in cornstarch mixture; cook and stir until cream sauce

comes to a simmer and thickens slightly, about 5 minutes.

Toast bread and spread with about 2 tablespoons butter. For each serving, pour some

creamed lobster over one buttered piece of toast, top with another piece of toast, and pour

more creamed lobster over the top.

Nutrition Facts

 PROTEIN 13.98%
  FAT 70.23%

  CARBS 15.79%

Properties
Glycemic Index:17.58, Glycemic Load:7.16, Inflammation Score:-6, Nutrition Score:13.443478211113%

Nutrients (% of daily need)
Calories: 402.42kcal (20.12%), Fat: 31.69g (48.75%), Saturated Fat: 19.15g (119.68%), Carbohydrates: 16.03g (5.34%),

Net Carbohydrates: 14.89g (5.41%), Sugar: 1.68g (1.87%), Cholesterol: 171.94mg (57.31%), Sodium: 784.96mg

(34.13%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 14.19g (28.39%), Selenium: 46.15µg (65.93%), Copper:

0.85mg (42.25%), Vitamin A: 963.08IU (19.26%), Manganese: 0.38mg (18.84%), Phosphorus: 171.43mg (17.14%), Zinc:

2.54mg (16.96%), Vitamin B12: 0.88µg (14.72%), Calcium: 129.79mg (12.98%), Vitamin B3: 2.54mg (12.69%), Vitamin

B5: 1.26mg (12.58%), Magnesium: 38.57mg (9.64%), Vitamin E: 1.42mg (9.49%), Vitamin B1: 0.14mg (9.47%), Vitamin

B2: 0.16mg (9.32%), Folate: 32.54µg (8.14%), Iron: 1.2mg (6.64%), Potassium: 220.06mg (6.29%), Vitamin B6: 0.11mg

(5.5%), Fiber: 1.14g (4.58%), Vitamin K: 4.08µg (3.89%), Vitamin D: 0.36µg (2.39%)


