Steamed Whole Lobster with Lemon Butter
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I nstructions

1. Fill alarge pot with 2 inches of salted water and bring to a boil.

2. Placelobstersin the pot, cover, and steam for 12—15 minutes.

3. While the lobsters steam, melt butter and pour into dipping bowls.

4. Remove lobsters from the pot, let cool slightly, and serve with lemon wedges and butter.
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