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I cup dry white wine
1 cup water
two 1%-pound l ive lobsters
I pound spaghett i
4 cups spicy tomato sauce

(recipe fol lows)
I pound mussels (preferably

cu l t iva ted) ,  scrubbed wel l
and beards pul led off

2 tablespoons minced fresh
parsley leaves (wash and dry
before mincing)

In a large kett le bring wine and water
to a boi l .  Add lobsters and cook, cov-
ered, 3 minutes. (They wil l  be part ial ly
cooked.) Transfer lobsters with tongs to
a large bowl and boi l  cooking l iquid
until reduced to aboutl% cup.

Twist off  claws and with f lat side of a
heavy knife crack claws on one side. Cut
off tai ls and cut each tai l  crosswise into
4 pieces, cutt ing through shel l  and dis-
carding dark intest inal vein. Halve body
sections and discard head sacs. Reserve
tomalley and any roe i f  desired. Iob-
sters may be prepared up to this point 4
hottrs ahead and chilled, covered.

In a 6-quart kettle bring 5 quarts salt-
ed water to a boi l  for spaghett i .

In a 5-quart heavy kett le bring tomato
sauce, lobster cooking l iquid, and re-
served tomalley and roe i f  using to a
simmer, whisking. Add claws and bod-
ies and simmer. covered, 5 minutes, or
unti l  claw meat is just cooked through.
Transfer claws with tongs to large bowl
and keep warm, covered.

Add tai l  pieces to sauce and simmer,
covered, 3 to 4 minutes, or unti l  just

cooked through. Transfer tail pieces with
tongs to bowl and keep warm, covered.
Remove and discard lobster bodies.

Add mussels to sauce and simmer.
covered, 3 to 8 minutes, checking mus-
sels every minute or so and transferring
as opened with tongs to bowl. Keep
mussels warm, covered. (Discard any
mussels that are unopened after 8 min-
utes.) Season sauce with salt  and pepper
and keep warm, covered.

Wh i l e  sea food  i s  cook ing ,  cook
spaghetti in boiling water untrl al dente
and drain in a colander. Add spaghett i ,
lobster, and mussels to sauce and heat
over moderate heat until heated through,
stirring and tossing mixture until spaghet-
t i  is coated well  with sauce.

Transfer spaghetti and seafood to a
large platter and sprinkle with parsley.
Serves l2 as part of an Ital ian Christmas
Eve dinner.

S P I C Y  T O M A T O  S A U C E

3 garlic cloves, minced
3 tablespoons olive oil
I large onion, chopped fine
% teaspoon dried hot

red pepper flakes
two 28- to 32-ounce cans

tomatoes including juice,
pur6ed coarse in a blender
in 2 batches

7z teaspoon dried thyme,
crumbled

In a heavy 5-quart saucepan cook gar-
l ic in oi l  over moderate heat, st irr ing,
unti l  golden and add onion and red pep-
per f lakes. Cook mixture, st irr ing, unti l
onion is softened and add tomato puree,
thyme, and salt  and pepper to taste. Sim-
mer sauce, st irr ing occasional ly, 35 min-
utes, or unti l  thickened sl ightly. Sauce
ma1, be made 3 days ahead and chilled,
covered. Makes about 6 cups.


