
 

Lobster Sauce 

 

3/4 cup extra-virgin olive oil  

1/8 teaspoon crushed red pepper flakes  

3 fresh lobsters, each about 1 1/2  pounds (tails removed) 

8 garlic cloves, peeled and crushed 

3/4 cup dry white wine 

3 28-ounce cans crushed tomatoes 

Kosher salt and freshly ground black pepper 

Fresh flat-leaf parsley, chopped  

 In a large pot, warm olive oil over medium heat. Sprinkle in the crushed red pep-

per flakes and allow to sizzle and flavor the oil. Add the lobster pieces and cook 

until bright red, about ten minutes. Mix garlic to the lobster and toss about in the 

oil. Pour the wine, and allow the liquid to evaporate. Add the crushed tomatoes, 

salt and pepper. Simmer, stirring occasionally, over medium-low heat for two 

hours. Serve the lobster sauce over linguine or spaghetti and sprinkle with parsley. 

Arrange lobster pieces on platters for cracking.  

  

Camille’s Tip: We never want to waste that scrumptious meat in the thin legs of 

the lobster. After the lobster is cooked, flatten out the legs and roll over them 

with a rolling pin. The lobster meat will slip right out. 



 

 

Roll meat into one-and-a-half-inch balls. In a large saucepot, warm olive oil on medium heat. 

Add onions and cook until translucent. Add meatballs in batches and brown on each side.       

Remove meatballs to a plate. Stir and scrape drippings in the pot, and add crushed tomatoes, 

basil, salt, pepper, and red pepper flakes. Return meatballs back to pot and simmer for one hour, 

stirring occasionally.  

 

In a large pot, boil water for the spaghetti. When water begins to boil, add salt liberally. Let wa-

ter return to a boil, and cook spaghetti until al dente. Drain. Plate in a family-style platter, or in 

warmed individual bowls, and top with tomato sauce and meatballs. Add extra Parmigiano-

Reggiano. Garnish with fresh basil. 

 

Camille’s Tip: Ingredients for meatballs should always be chopped very fine so that meatballs will 

not fall apart. You may also bake your meatballs three-quarters of the way in a baking dish. 

Then add them to the sauce the last twenty minutes of simmering. 


