Happy Family Seafood Feast

Serves 6 - 8

Ingredients:

4 Shallots, thinly sliced

8 Cloves Garlic, thinly sliced

1 Inch Piece Fresh Ginger, peeled and thinly sliced

1 Lemon, thinly sliced

3 Serrano Chiles, thinly sliced (seeds can be removed to reduce heat)

2 Tablespoons Lime Zest in thin strips

2 Tablespoons Soy Sauce

½ Teaspoon Sea Salt

1 Teaspoon Freshly Ground Pepper (White is preferable, but Black works just as well.)

2 Tablespoons White Wine

½ Tablespoon Oyster Sauce

1 Cup Fresh Basil Leaves

1 Pound Large Shrimp, peeled, deveined and patted dry

1 ½ Pounds Mussels, in shells that are scrubbed, beards removed, and patted dry

1 ½ Pounds Clams, in shells that are scrubbed and patted dry

2 Lobster Tails (combined weight approximately 1 pound), each tail chopped into six to eight pieces

Three Large Banana Leaves (at least 16 inch square), rinsed with water and dried

Aluminum Foil (2 Large pieces that are about 18 x 24 inches)

For Garnish:

1 Lemon cut into 8 wedges

1 Lime cut into 8 wedges

½ Cup Fresh Basil Leaves, coarsely torn

Instructions:

1. Heat grill.  (If gas grill, heat grill for at least ten minutes prior to cooking the seafood package.  If charcoal, produce enough hot coals to cook a 16 inch square seafood package at a medium low heat.)

2. Combine together flavor agents:  shallots, garlic, ginger, lemon, Serrano chilies, lime zest, soy sauce, sea salt, pepper, white wine and oyster sauce in a medium sized bowl.  Mix well.

3. In a large bowl combine seafood, basil leaves, and flavor agents.  Gently toss to thoroughly mix.

4. Place one sheet of aluminum foil on a flat surface.  Lay one banana leaf on top of foil.

5. Pour the seafood mixture on top of the banana leaf.  Place the second banana leaf on top of the seafood and then the second piece of aluminum foil.

6. Roll up the edges of the two layers of aluminum foil to form a tight seal and create a sealed seafood package.

7. Place the seafood package on a medium low grill.  Close the grill cover and cook for 15 minutes.

8. Carefully open one end of the package to make sure the lobster shell has turned red and the mussels and clams are open.

9. Remove package from grill.  Remove the top foil and banana leaf layers.  

10. Place the third banana leaf on serving platter.  Spoon seafood onto the decorative leaf, pour juices over seafood.  Add garnish of lemon and lime wedges, and basil leaves.

11. Serve immediately. Works well with steamed rice and French bread (for dipping into the leftover juices!)

Note:  One pound of scallops or any firm white fish cut into 2 inch chunks can be substituted for lobster tails.

330 calories per serving (for 6)

247 calories per serving (for 8)

