
MAKE SEAFOOD A PART OF THANKSGIVING
With Recipes from GetMaineLobster.com

Great  meals  start  with  the  best  ingredients,  like  the  ocean-fresh
lobster  and  seafood  from  GetMaineLobster.com  Here  are  some
exclusive recipes designed to transform these ingredients into dishes
you can’t resist!

Thanksgiving Day is more than a holiday - it is the ultimate American
meal that draws families and friends to the table. This year, put aside
the tired side dishes and liven up the tradition with delicious courses
that feature foods from the sea. We hope these recipes help inspire
you  to  create  a  truly  special  Thanksgiving  feast  that  will  be
remembered for a long time to come!

Created  especially  for  us  by  Chef  Mackenzie  Arrington,  Two-time
Winner of The Maine Lobster Chef of the Year

More Recipes are Available Online at

getmainelobster.com/content/all-recipes/

http://getmainelobster.com/content/all-recipes/


Chef  Mackenzie Arrington grew up in  Boothbay,  Maine
and now lives and works in New York City. In 2009, Mackenzie
graduated from The Culinary Institute of America and won the title
of  Maine  Lobster  Chef  of  the  Year!  He  then  served  as  chef
ambassador for Maine in 2010, taking third place in the Great
American Seafood Cook-off  in New Orleans.  He then won the
Maine Lobster Chef of the Year All-Star in 2012.

Wanting to test himself  in the most challenging kitchens in the
world, Mackenzie traveled back to New York. He cooked his way
up the latter in the kitchen at restaurateur David Chang’s newly
opened  Má  Pêche,  a  momofuku  restaurant  in  midtown
Manhattan. Spent time opening The NoMad with Daniel Humm
and  working  front  of  the  house  for  Andrew  Carmellini's  The
Dutch. After spending time as a Personal Chef, MacKenzie now
resides in Buffalo, NY with his wife.

GetMaineLobster.com is excited to have a talent like Mac on the
GML team! Check out Mac’s Recipes >>

Steamed Lobster with
 Seared Wild Mushrooms 

Ingredients 
Whole Lobsters, split lengthwise: 2 ea

Olive oil: ¼ cup
Garlic cloves, minced: 3 ea

Lemon zest: 2 tsp
White wine: ¾ cup

Lemon juice: ½ lemon
Juniper berries, crushed: 8 ea

Bay leaves: 2 ea
Thyme, chopped: 1 tsp

Wild Mushrooms, thinly sliced: 1 lb
Butter, unsalted: 2 Tbsp
Salt & FGBP: as needed

Preparation
In a large pot  that  will  fit  a steamer basket  and lobsters
bring 2 “ of water. ½ cup white wine, lemon juice, juniper,
bay leaves and 5 thyme springs to a simmer.
Rub the lobster meat with 1 tbsp olive oil and ½ tsp garlic.
Season with salt, pepper and lemon zest. 
Add the lobster to the steamer, cut side up and cover. Turn
the heat to high and steam for 8 minutes.
While the lobsters steam add ¼ cup of oil to a large pan
over medium-high heat.
Add mushrooms to the pan and cook until they become soft
and start to brown. ~8 minutes.
Add 1 tsp of garlic, chopped thyme and cook for 1 minute.
De-glaze the pan with remaining ¼ cup of white wine and
cook until almost dry.
Add in butter and season with salt and pepper. Toss until
the mushrooms are coated.
Transfer the lobsters to a plate and top with mushrooms.

http://getmainelobster.com/content/mac-arrington-maine-lobster-recipes/


Roasted Fingerling Potatoes 
and Lobster Puttanesca
Ingredients 
Olive oil: 4 Tbsp
Garlic cloves, sliced: 4 ea
Anchovy fillets, drained: 4 ea
Crushed Red pepper flakes: ¼ tsp
Whole peeled tomatoes in juices, pureed: 1 28-oz can
Black olives, pitted, halved: 1/3 cup
Fingerling potatoes, halved: 1 lb
Shallot, root attached, quartered: 2 ea
Lobster tail & claw meat, diced: ½ lb
Capers, drained, rinsed: ¼ cup
Parsley, chopped: 1 Tbsp
Salt: ½ tsp
Freshly ground black pepper: ¼ tsp

Preparation
Preheat the oven to 425°F
Heat 2 Tbsp of oil in a medium sized pot over low
heat. 
Add garlic and anchovies and cook until the garlic is
soft. ~4 minutes.
Add in red pepper flakes and cook for 30 seconds.
Add in tomato puree and bring the heat to medium
and cook for 15 minutes. Add in the olives and cook
another 5 minutes. Season.
Toss potatoes and shallots in 1 Tbsp oil, ½ tsp salt,
¼ tsp pepper and place on a baking sheet and roast
for 15-20 minutes.
In a baking dish add lobster, drizzle with ½ tbsp of
oil and season with salt and pepper. Bake for 5-10
minutes until opaque and warm.
Once  the  potatoes  are  roasted  and  shallots  are
crispy add them to the pan with the lobster.
Add 1 ½ cups of sauce to the dish and garnish with
capers and parsley. 

Lobster Stuffed Beef
Roulade
Ingredients 

Lobster meat, cooked, chopped: 1
¼ lbs

Bacon, chopped: 3 stripes
Shallot, chopped: 1 ea
Celery, minced: ½ stalk

Garlic clove, minced: 2 ea
Button mushrooms, sliced: 2 oz

Scallion, sliced: 1 ea
White wine: 3 Tbsp

Tarragon, chopped: 1 Tbsp
Center-cut beef tenderloin: 2 lb

Preparation
Preheat the oven to 400°F
Render bacon in a large skillet over medium heat until crisp. Remove and
add in shallots and celery and cook until soft. Add in garlic and cook for 30
seconds.  Add  mushrooms  and  season.  Cook  for  3–4  minutes.  Add  in
scallions then  white wine. Cook until dry. ~ 1 – 2 minutes. Stir in tarragon
and the bacon and remove from the heat. Let cool.
Butterfly the beef by slicing ¾ of the way through it and then spreading it
out like a book.
Spread the bacon and mushroom mix down the middle of the beef from
top to bottom, add the lobster meat next to it.
Roll the roast up into a log and type tight with butchers twine every inch
until the log is even in size and tied tight.
Season the roast with salt, pepper and olive oil. 
Using a heavy cast iron pan over medium heat sear all of the sides of the
roast.
Transfer the seared roast to a roasting pan and roast in the oven for ~20
minutes.
Remove from the heat at desired temperature of beef and let rest for 10
minutes before removing the twine and slicing.



Simply Steamed Mussels
Ingredients 
Olive oil: 2 Tbsp
Mussels, scrubbed & beard removed: 4 lbs
Shallot or red onion, chopped fine: 1 ea
Beer, preferable an ale: ½ cup
Parsley, chopped: ¼ cup
Lemon Wedges: 1 lemon
Crusty French bread: 1 loaf

Preparation
Put the olive oil in a large pan over medium heat.
Once the oil  is  hot  add in  shallots  and cook until
they begin to turn soft and translucent.
Add in the mussels and beer, crank the heat to high
and cover the pan.
Cook  for  7-10  minutes  while  shaking  the  pan
occasionally until all of the mussels have opened.
Using  a  slotted  spoon  remove  the  mussels  and
shallots from the pan into a large bowl.
Strain the liquid over the mussels and garnish with
parsley, lemon wedges and a side of bread.

Smoky Bacon & Scallop
Butternut Squash Soup

Ingredients 
Butternut squash, peeled, cubed 2”: 4 cups

Chicken or Vegetable stock: 4 cups
Olive oil: ¼ cup

Onion, chopped: 1 ea
Garlic cloves, minced: 3 ea
Coconut milk: 1 can (13 oz)
Bacon, cut into batons: 4 ea

Scallops, foot removed: 12 ea
Allspice, ground: ¼ – ½ tsp

Chipotle peppers in adobo: 2 ea
Salt & FGBP

Preparation
Preheat the oven to 400°F,.
Toss squash in  half of the oil and season with salt,
pepper and allspice. Lay on a sheet tray and roast
in the oven for 30-40 minutes until tender.
While roasting cook the bacon in a non-stick pan
over  medium heat  until  crispy.  Remove from the
pan and then add seasoned scallops  to  the  pan
and cook for 2-3 minutes per side. Cut into quarters
once cooked.
Heat remaining oil in a pan and sweat garlic and
onions  until  soft  and  translucent.  Add  coconut,
stock, chipotle and a little salt. Bring to a boil, add
squash  and   then  puree  smooth  with  a  hand
blender or in a food processor.
When ready to serve portion into cups or a large
bowl  and  garnish  with  crispy  bacon,  seared
scallops and chopped scallions.



Haddock Bola-Bola 
(fried fish balls)
Ingredients 
Haddock Fillets: 2 ea ~1 ½ lbs
White onion: ¼ ea
Garlic clove: 1 ea
Baking powder: ½ tsp
Egg white, beaten: 1 ea
AP flour: ½ cup
Cornstarch: ½ cup
Salt: 1 tsp
Freshly ground black pepper: 1 tsp
Chili powder: ¼ tsp
Water: ½ cup
Vegetable oil: 2 cups

Preparation
Pulse haddock, onion and garlic in a food processor
until finally chopped.
In a large bowl  combine fish,  dry ingredients and
egg whites.
Add a little water at a time to keep the mixture moist
but not too wet.
Using  spoon or ice cream scoop make 1 ½” balls.
Roll them in your palms to make them uniform.
Bring the oil to 350°F in a walled pan over medium-
high heat.
Carefully add a few balls at a time to the oil and fry
until golden brown and heated through.
Carefully remove them from the pan,  season with
salt  and serve with chipotle-mayo or your  favorite
dipping sauces.

Cod Au Gratin
Ingredients 

Fresh cod fillets: 3 lbs
Onion, minced: 1 Tbsp
Butter, unsalted: 3 Tbsp

AP Flour: 3 Tbsp
Whole milk: 2 cups

Dijon mustard: 2 Tbsp
Lemon zest: 1 tsp

Fresh dill, chopped: 1 tsp
Parmesan, shredded: ½ cup

Cheddar cheese, shredded: 1 ½ cups
Crackers, crumbled: 1 cup

Olive oil: 1 Tbsp
Smoked Paprika: ½ tsp

Preparation
Preheat the oven to 350°F
Arrange the fish in a greased 9x9 baking
dish.
In a medium pot over medium-high heat melt the
butter.
Add in the onion and sweat for 3-4 minutes then
mix in the flour and cook for 2 minutes.
Whisk in the milk and bring to a boil, reduce to a
simmer  and  cook  for  5  minutes  or  until  slightly
thickened.
Add  in  zest,  mustard,  dill,  season  with  salt  and
pepper to taste and then whisk in Parmesan.
Pour the mixed over the fish, then top with cheddar
cheese, and crackers tossed with olive oil.
Bake for 45-55 minutes or until fully cooked.



Loaded Seafood Paella
Ingredients 
Whole Lobster, split down the middle: 1 ea
Fresh Mussels, scrubbed & beard removed: 1 lb
Spanish Chorizo, sliced 1/2” thick: ¾ lb
Smoked Paprika: 1 Tbsp
Olive oil: as needed
Yellow onion, diced: 1 ea
Garlic cloves, minced: 3 ea
Optional Fennel bulb, small dice: 1 ea 

Spanish Paella Rice or short grain: 2 cups
Optional Pernod: 1/3 cup
Saffron threads: ¼ tsp
Chicken or seafood stock: 7 cups
Frozen Peas: 1 bag
Roasted Red pepper, diced: 1 cup
Tarragon, chopped: 1 Tbsp
Flat leaf parsley, chopped: 1 Tbsp
Salt: 1 tsp

Preparation
Using a large paella pan or large non-stick pan heat up 4 Tbsp olive oil over medium
heat. Add in chorizo, onions, garlic and fennel and cook for 3-4 minutes.
Add 1 Tbsp of paprika, peppers and the rice to the pan and stir until the rice is coated.
~ 2 minutes.
Add  Saffron,  chicken stock  and  Pernod  to  the pan  and  let  it  simmer  for  about  10
minutes.
Add halved lobsters cut side up over the nice and the mussels and cover.  
Continue to cook for another 10 minutes adding liquid as needed until  the rice has
cooked through and so has the lobster and mussels.
Add peas and herbs to the pan and cook for another 2 minutes. It is ok to let the bottom
stick and develop of crust.
Once cooked serve in the pan with a few lemon wedges.


