
 

 

 

Shellfish stock 
(makes enough for 1 gallon) 

 

3 lobster bodies (not cooked) 

4 crab bodies 

1 spanish onion diced 

4 stalks celery diced 

1 carrot diced 

1 cup sherry wine 

1 bouquet garni (parsley,thyme,oregano,fennel fronds) 

3 fennel fronds- put in garni 

1 TBSP smoked paprika 

1 TBSP old bay seasoning 

1 TBSP dry mustard 

1 6 ounce can tomato paste 

2 TBSP fish sauce 

1 gallon water 

 

Method of Preparation: 
In large stockpot add lobster and crab bodies and toast on high heat 

Add celery, carrots, onions, bouquet garni and fennel fronds. 

Deglaze pan with sherry 

Add tomato paste and fish sauce 

Add dried spices and water, bring to a boil then reduce to a simmer 

Simmer for 20-25 minutes, then turn off. 

Strain stock through cheese cloth, chill, portion and freeze until 

ready to use 
 

 



 

 

 

 

Seafood Newburg Sauce (Makes enough for 8 people) 
 

INGREDIENTS: 

 

6 cups shellfish stock 

1 cup sherry wine 

8 TBSP unsalted butter 

2cups whole milk 

¾ cup flour 

2TBSP Worcestershire sauce 

1 shallot minced 

1TBSP garlic minced 

1 TBSP smoked paprika 

1 TBSP old bay seasoning 

2TSP curry powder 

2TSP freshly grated nutmeg 

1 6 ounce can tomato paste 

2 oz Cooked Lobster meat, chopped 

2 oz Lump Crab meat 

2TBSP EVOO 

S&P to taste 

Method of Preparation 

 

1. Pour oil into large sized sauce pan and bring to a medium heat. 

2. Add shallots and garlic and sauté until translucent, season to taste 

3. Add seasonings and toast quickly, a little less than a minute 

4. Add tomato paste and deglaze with Worcestershire sauce and sherry, reduce by a 

1/4 

5. Add shellfish stock and bring to a simmer. 

6. In a separate pan heat butter until melted 

7. Add flour and create a roux, cook for 2 minutes, just paste blonde 

8. Add milk to the roux and whisk until smooth 

9. Add milk and roux mixture to large sauce pan and whisk until both liquids are 

homogenized and bring to a boil 

10. Season to taste and reduce heat, once boiled and flour has been cooked out, the 

sauce is done. 

11.  Fold in crab and lobster meat. Serve Hot. 



 

 

Berbere Spice 
1 cup Chili Flakes 

1 cup Fenugreek Seeds 

1 cup Ground Ginger  

1 cup Black Peppercorns 

1 cup Allspice 

1 cup Cloves 

1 cup Ground Cinnamon 

1 cup Coriander Seeds 

2 cups Kosher Salt 

 

 

 

Directions: 

1.  Toast all seeds together in a dry pan until aromatic.   

2.  Then grind in a spice grinder with a little salt. 

 

 

Berber Spiced Cashews 
 

4 each Egg Whites 

5 pound Whole Cashews 

Berbere Spice 

 

Directions: 

1.  Whip egg whites until they are frothy. 

2. Take all your cashews and mix them together with your egg whites, until 

completely coated. 

3. Sprinkle the cashews liberally with your berbere spice. 

4. Lay in a thin layer on the sheet pan, bake for 10 minutes @ 350*F. 
  


