
Prized for its delicate flesh and sweet, succulent taste, Norway Lobster originates from the 
cold, clear waters of the North Atlantic. Norway Lobster is now available from Clearwater in 
a shell-off and deveined tail format. Tails are hand peeled, deveined and individually-quick-

frozen (IQF) at our processing facilities on land. Also commonly known as Langoustine, 
Norway Lobster offers a more complex and subtle taste than North Atlantic Lobster, with 
an elegant flavor. Perfect for high-end applications or more mainstream items alike, Hand 

Peeled Deveined Norway Lobster Tails are versatile and easy-to-use.
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Prized for its delicate flesh and sweet, succulent taste, Clearwater’s Norway Lobster 
originates from the cold, clear waters of the North Atlantic. The tails are hand peeled, 
deveined and individually quick frozen raw, providing a versatile and easy-to-use shellfish 
format. Hand Peeled Deveined Norway Lobster Tails are excellent in appetizers, a scampi dish 
or are perfect as a garnish for finfish, scallops and other proteins, such as grilled steak 
or chicken. The tails can be served center of the plate or used as an elegant substitution for 
North American lobster or shrimp.

Apreciada por su carne delicada, desabor dulce y suculento, la cigala de Clearwater proviene 
de las aguas frías y limpias del Atlántico Norte. Las colas de cigalas son peladas y desvenadas 
a mano; y congeladas rápida e individualmente en un formato fácil de usar. Las colas de 
cigalas peladas y desvenadas a mano son excelentes en entradas, en un plato de cigalas 
o perfectas como guarnición para pescados, vieiras y otras proteínas como el bistec o el pollo 
asado. Las colas pueden sustituir con elegancia la langosta americana o el camarón.

PREPARATION INSTRUCTIONS

Hand Peeled Deveined Norway Lobster Tails can be cooked from frozen or thawed.

Thaw: Hand Peeled Deveined Norway Lobster Tails are individually quick frozen for optimal quality 
and convenience. For best results and optimum flavor, defrost overnight in the refrigerator. Pat dry 
with paper towel if using a dry heat cooking method. Do not thaw at room temperature or in the 
microwave. Once thawed, store Hand Peeled Deveined Norway Lobster Tails in refrigerator for up to 
24 hours. Do not refreeze once thawed.

Sautéed from thawed: Pre-heat a pan over high heat. Add a neutral oil, such as canola or grapeseed.  
Place thawed tails in pan, being careful not to overcrowd. Reduce heat to medium-high. Cook until 
internal temperature reaches 160°F. From thawed, this will take less than 90 seconds. Finish with a 
spoon of garlic butter or in a lemon-garlic (scampi-style) sauce.

Poach from frozen: Add frozen tails to seasoned, hot poaching liquid, gently agitate. Cook for 
approximately 2 ½ - 3 minutes, until internal temperature reaches 160°F.

Steam from frozen: Spread frozen tails out in a single layer on a lined steamer tray, being careful not 
to overcrowd. Place into steamer for 3 - 4 minutes or until internal temperature reaches 160°F. Toss 
steamed tails in your favorite vinaigrette or melted butter and enjoy immediately, or reserve for future 
use by chilling in refrigerator for up to 24 hours.

INSTRUCCIONES DE PREPARACIÓN 

Las colas de cigalas peladas y desvenadas a mano se pueden cocinar congeladas o descongeladas.

Para descongelar: las colas de cigalas peladas y desvenadas a mano se congelaron de manera individual 
para una mayor calidad y conveniencia. Para obtener mejores resultados y realzar el sabor, descongélelas 
durante toda la noche en la nevera. Séquelas con una servilleta de papel si no las cocinará en agua. No 
las descongele a temperatura ambiente ni en el microondas. Una vez descongeladas, puede mantener las 
colas de cigalas en la nevera hasta un máximo de 24 horas. No vuelva a congelarlas.

Salteadas descongeladas: Agregue un aceite de sabor neutro como el de canola o semillas de uva. 
Coloque las colas en la sartén sin llenarla demasiado. Cocínelashasta que la temperatura interna 
alcance los 160 °F. Si están descongeladas, tomará menos de 90 segundos. Agregue al final una 
cucharada de mantequilla de ajo o una salsa de limón y ajo (estilo cigala).

Escalfadas congeladas: Agregue las colas de cigalas 
congeladas en un líquido caliente condimentado y 
remueva suavemente. Cocínelas de 2 ½ a 3 minutos 
aproximadamente, hasta que la temperatura interna 
alcance los 160 °F.

Al vapor congeladas: Coloque las colas de cigalas 
congeladas en una bandeja para cocción al vapor, sin 
llenarla demasiado. Cocínelas al vapor por 3 - 4 minutos o 
hasta que la temperatura interna alcance los 160 °F. Mezcle 
las colas con su vinagreta preferida o mantequilla derretida 
y disfrútelas de inmediato; o resérvelas para otro uso, 
refrigerándolas en la nevera por un máximo de 24 horas.
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KEEP FROZEN AT -0.40F OR LOWER.
CONTAINS RAW PRODUCT. FULLY COOK PRIOR TO CONSUMPTION.
NEITHER LABELLED NOR INTENDED FOR RETAIL SALE.

MANTENER CONGELADO POR DEBAJO DE -0,4 0F.
EL PRODUCTO ESTÁ CRUDO. COCINAR COMPLETAMENTE ANTES DE CONSUMIRLO.
NO ESTÁ ETIQUETADO NI DESTINADO PARA LA VENTA MINORISTA.

Ingredients: Norway Lobster (Nephrops norvegicus), Water, Salt, 
Sodium Metabisul�te. Wild Caught.
Contains: Crustaceans. 
May contain: Mollusc, Fish.
Ingredientes: Cigalas (Nephrops norvegicus), Agua, Sal, 
Metabisul�to de sodio. Captura salvaje.
Contiene: Crustáceos. 
Puede contener: Molluscos, Pescados.

Nutrition Facts/Datos de Nutrición
About 21 Servings per Container/Aprox. 21 raciones por envase
Serving size/Tamaño por ración 1/2 cup / 1/2 taza (110g)

 

Calories/Calorías 50
Amount per serving/Cantidad por ración

 

% Daily Value*/Valor Diario*

 

Total Fat/Grasa Total  0g 0%
 Saturated Fat/Grasa Saturada 0g 0%
 Trans Fat/Grasa Trans 0g
Cholesterol/Colesterol  100mg 34%
Sodium/Sodio  500mg  21%
Total Carbohydrate/Carbohidrato Total  0g 0%
 Dietary Fiber/Fibra Dietética 0g 0%
 Total Sugars/Azúcares Totales 0g 
  Includes 0g Added Sugars/Incluye 0g azúcares añadidos 0%
Protein/Proteínas  13g

Vitamin D/Vitamina D 0mcg 0%
Calcium/Calcio 84mg  8%
Iron/Hierro 0.4mg   2% 
Potassium/Potasio 140mg  4%

* The % Daily Value (DV) tells you how much a nutrient in a serving of food contributes 
to a daily diet. 2,000 calories a day is used for general nutrition advice.

* El % Valor Diario (VD) le indica cuánto un nutriente en una porción de alimentos 
contribuye a una dieta diaria. 2,000 calorías al día se utiliza para asesoramiento 
de nutrición general.

MANUFACTURED FOR: / FABRICADO PARA: 
CLEARWATER SEAFOODS LIMITED PARTNERSHIP 
757 BEDFORD HIGHWAY
BEDFORD, NOVA SCOTIA
CANADA  B4A 3Z7
(902) 443-0550
FDA #14761320100

PRODUCT OF SCOTLAND / PROCESSED IN CHINA  
PRODUCTO DE ESCOCIA / PROCESADO EN CHINA

© Clearwater Seafoods Limited Partnership 2017.
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SANDY WATT, HEAD BUYER
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FOR MORE INFORMATION, CONTACT THE CLEARWATER OFFICE NEAREST YOU:
HEAD OFFICE: 
(902) 443-0550 
clearwater.ca

CANADIAN SALES OFFICE: 
(905) 858-9514 
cdnsales@clearwater.ca

US SALES OFFICE: 
(703) 669-6119
ussales@clearwater.ca
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NORWAY LOBSTER TAILS
WHY CLEARWATER?
• Fast and efficient worldwide distribution and delivery
• Wild-harvested from a well-managed fishery
• Consistent year-round supply and availability

HARVESTING AND PROCESSING
Clearwater Norway Lobster is primarily harvested from the West 
Coast of Scotland and the North Sea. Live product lands on the west 
coast where smaller boats typically fish for only 24 to 48 hours at a 
time. On the east coast, boats fish for longer, usually harvesting 5 to 7 
days at a time with the bulk of product landing fresh under ice. 

After landing at ports surrounding the UK, product is unloaded and 
packed onto refrigerated trucks for delivery to Clearwater’s Mintlaw 
and Stornoway processing facilities.

PACKAGING FORMATS
Count per pound: Standard: 140+, Premium: 110-140
Packed: Available brined or dry 
Case: 4 x 5lb

SUGGESTED SERVINGS
• Roasted as a surf and turf protein topper for steak
• Wrapped with crispy rice noodles in Vietnamese-style 

spring rolls
• Served ‘lobster on lobster’ in a sauce poured over a 

North Atlantic lobster tail or medallion
• Enjoyed as filling or a stuffing ingredient in lobster 

ravioli or lobster Rangoon

A LONG TRUSTED SOURCE OF 
WILD-CAUGHT SEAFOOD
Norway Lobster is harvested and processed in Scotland by 
Clearwater’s wholly-owned subsidiary, Macduff Shellfish.  
Macduff has been in the fishing industry for over 130 years.

FOOD SAFETY AND QUALITY
Food safety and quality assurance programs, 
including CFIA registration onboard Clearwater 
vessels and BRCGS certification within processing 
facilities ensure our customers receive only the 
highest-quality, consistent and food-safe products.

IN THE KITCHEN
Hand Peeled Deveined Norway Lobster Tails are highly versatile.  
Excellent as an appetizer, they are delicious served scampi-style 
and are also the perfect garnish for finfish, scallops and other 
proteins, like grilled steak or chicken.

SUSTAINABILITY
Norway Lobster fisheries surrounding the UK are subject to 
European quota limits or Total Allowable Catch (TAC), under the 
European Union Common Fisheries Policies. European quotas 
are based on scientific advice and are negotiated each December. 
Currently, Clearwater’s Norway Lobster is included in the Project UK 
Fisheries Improvements (PUKFI) program, with the goal of reaching 
Marine Stewardship Council (MSC) assessment in five years.


