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Seafood Macaroni & Cheese 
 

1 Box of Elbow Macaroni (use your choice of pasta) 
½ lb of Lobster Meat 
1 lb of Shrimp (peeled & deveined, tail-off) 
1 Yellow Onion diced 
1 Garlic clove chopped 
¼ cup of Parsley chopped 
1 lb Sharp Cheddar cheese shredded 
1 cup of Asiago cheese shredded 
1 cup of Parmesan cheese grated. 
2 cups of milk 
2 tbs of Butter 
2 tbs of flour 
½ cup of Bread Crumbs 
Salt and Pepper to taste 
 
Prepare the pasta according to instructions.  In a sauté pan, heat up the butter, toss in the 
onion, lobster, shrimp, and garlic.  Cook on medium until done.  In a medium sauce pan, 
heat up the milk to a boil, and then simmer.  Add in the all the cheeses slowly so that they 
blend and melt evenly.  This will begin to thicken.  Add in the flour to thicken even more.  
Set aside. 
 
Preheat oven to 350° 
 
In a large non-stick baking dish, toss in the drained pasta, seafood mixture, and begin 
blending your cheese sauce.  Sprinkle your fresh parsley over top, and then bread crumbs.  
Season with salt and pepper.  Bake for 10 minutes until the bread crumbs turn golden 
brown.  Let stand for 5 minutes.  Serve as a side or entrée.   
 
 
Great Eats! 
 
Mike Popella 


