lobster pasta salad

Yields enough to serve 4-6 as a main, more as a side.

. 1 pound fusilli (or other small pasta)

- 1/2 cup light sour cream

« 1/3 cup olive oil

« 1/3 cup freshly squeezed lemon juice
. 3 tablespoons mayonnaise

. 3 tablespoons finely chopped, fresh dill
. 2 large garlic cloves, minced

. 1 teaspoon ground black pepper

. 1/8 teaspoon mustard powder

. 1/8 teaspoon salt

« 2 cups cooked, chopped lobster meat
. 1 cup corn kernels

« 1 cup diced tomato

. 1 small bunch green onion, chopped (approximately 1/3 cup)

recipe: movita beaucoup

Mise en place - begin by getting organized. Read through the entire recipe before beginning. Measure out all of

your ingredients.

Cook pasta according to package instructions, then drain and run under cold water to stop the cooking process

and cool the pasta. Place in a large bowl and set aside.

Combine the sour cream, olive oil, lemon juice, mayonnaise, dill, garlic, pepper, mustard powder and salt in a

small bowl and whisk to combine.

Add the lobster, corn, tomato and onion to the pasta. Gently stir in the sour cream mixture until well combined.

Refrigerate until ready to serve.
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