LOBSTER NEWBURG (serves two)
Ingredients:
1 can condensed cream of shrimp soup

¾ cup evaporated milk or cream

2 egg yolks, beaten

5 – 8 ounces raw lobster meat (one average-sized tail), or canned or frozen lobster, flaked

4 ounces mushrooms, sliced
2 tablespoons sherry

Preparation:
Fish the yolks out of the two eggs through their shells and/or your fingers (like you see them do on TV) and let them drop into a medium sized mixing bowl; beat them with a fork in the bowl. Place the soup, milk/cream and sherry in with the egg yolks and mix well. Next, crack open your lobster tail, if using fresh lobster meat (they split open really easily right down the back). Carefully pull out the meat and tear or cut it into small pieces (I use a pair of kitchen sheers), placing into the bowl as you go. Finally, add in the mushrooms and fold the ingredients together gently with your fork.

Transfer the mixture in the bowl to a medium-to-small sized slow cooker. Cover and cook on the low setting only 4 to 6 hours. 
Towards the end of the cooking time, preheat your oven and bake puff-pastry shells. It takes around 20 – 25 minutes to bake frozen puff-pastry shells, so it’s probably a good idea to start with them about an hour before you want to serve your Lobster Newburg.
Serve by ladling the Lobster Newburg into the puff-pastry shells. Goes nicely with a green salad on the side. Great for Lent!
Notes:

Cover the bowl with cling-wrap and keep it in the refrigerator until you’re ready to get cooking. I use fat-free evaporated milk (I think it causes the cooked mixture to appear curdled, but a quick whipping with a wire whisk in the slow cooker before serving fixes that just fine). Pepperidge Farm puff-pastry shells come six to a package, which is just the right number for two servings!
