Bahamian Lobster Curry for Two
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This zesty main course is exotically delicious and very easy to make. The curry is compliments of the West African influence on Bahamian Cuisine.  Typically, they would use spiny lobster in the Bahamas. But, of course, any type of lobster will do.
Ingredients:

½ cup or meat from 1 lobster tail, chopped into bite-sized chunks
1 smaller onion (about ¼ cup’s worth), roughly chopped

1 smaller green bell pepper (about ¼ cup’s worth), roughly chopped
1 rib celery (about ¼ cup’s worth), roughly chopped
2 tablespoons butter

1 tablespoon curry powder

1½ teaspoons flour

Salt and ground, black pepper

Ground cayenne powder and/or hot sauce, to taste
½ cup coconut milk, plus more to thin, if necessary

1 regular/sweet yellow banana with a little green still on it, sliced
Juice from half a freshly squeezed lemon, or ¼ cup sour orange juice (naranja àgria)
Preparation:

Sauté the onion, bell pepper and celery chunks in a large saucepan in the butter, seasoned with a little salt and pepper, until onions are opaque. 

Meanwhile, mix together the flour, curry powder, ¼ teaspoon salt, ¼ teaspoon pepper, juice and lobster meat. Let marinate 10 minutes, then add to the saucepan with the bananas. 

Add the coconut milk to the saucepan and bring to a boil, then simmer on low heat for 30 minutes. Add more coconut milk if it starts to get dried out. Finish with cayenne powder and/or hot sauce, to taste.  Serve with rice and pigeon peas (see my Jamaican “peas and rice” recipe).
