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Ingredients: Norway Lobster (Nephrops norvegicus), Water, Salt.
Contains: Crustaceans. 
May contain: Mollusc, Fish.
Ingredientes: Cigala (Nephrops norvegicus), Agua, Sal.
Contiene: Crustáceos.
Puede contener: Moluscos, Pescados. 

Prized for its delicate flesh and sweet, succulent taste, Clearwater’s Norway 
Lobster originates from the cold, clear waters of the North Atlantic. Norway Lobster 
tails are shelled and individually quick frozen into easy-to-use clusters of tail meat. 
Clusters are made with up to three small tails, varying in size and colour, from pink 
to brownish hues. 
Norway Lobster Tail Meat Clusters are highly versatile and can be used as an 
anchor for main dishes in pastas, risottos or sautés, as toppers over salad, steak 
or fish entrées, or battered and deep-fried for a more casual application.

Apreciada por su carne delicada y sabor dulce y suculento, la cigala de Clearwater 
proviene de las aguas frías y limpias del Atlántico Norte. Las colas de cigalas son 
peladas y congeladas rápida e individualmente en bocados fáciles de usar. Cada 
bocado contiene hasta tres colas pequeñas y su tamaño puede variar así como su 
color, de un tono rosado a pardusco.
Los bocados de carne de cola de cigala son muy versátiles: pueden utilizarse 
como base para platos principales de pastas, risottos o salteados; agregados a 
ensaladas, bistec o entradas de pescado; o rebozados y fritos para una aplicación 
más casual.  

PREPARATION INSTRUCTIONS

Preparation: Remove from packaging prior to use. Clusters are conveniently individually quick 
frozen and should not be thawed prior to use.

Cook: (sautéed) Pre-heat a pan over high heat. Add a neutral oil, such as canola or grapeseed. 
Place clusters in pan, being careful not to overcrowd (leave half-inch distance between 
clusters). Reduce heat to medium-high. Cook for approximately 4 minutes or until the internal 
temperature reaches 160 °F. Add a morsel of butter during the last few seconds of cooking.

Clusters are also ideal steamed, poached, broiled or battered and deep-fried.

INSTRUCCIONES DE PREPARACIÓN 

Preparación: retire el producto del envase antes de usarlo. Los bocados se congelaron rápida 
e individualmente para facilitar su uso y no deben descongelarse antes de su cocción.

Cocción: (salteado) precaliente una sartén a alta temperatura. Agregue un aceite de sabor 
neutro como el de canola o semillas de uva. Coloque los bocados en la sartén, dejando media 
pulgada entre cada uno. Reduzca el calor a temperatura media. Cocine aproximadamente por 
4 minutos o hasta que la temperatura interna alcance los 160 °F. Agregue un poco de 
mantequilla durante los últimos segundos de cocción. 

Los bocados también son ideales al vapor, escalfados, asados o empanizados y fritos.

FOR OTHER RECIPE IDEAS • PARA MÁS IDEAS Y RECETAS
www.clearwater.ca

KEEP FROZEN AT -0.40F OR LOWER. CONTAINS RAW PRODUCT. FULLY COOK PRIOR TO CONSUMPTION.

MANTENER CONGELADO POR DEBAJO DE -0,4 0F. EL PRODUCTO ESTÁ CRUDO. 
COCINAR COMPLETAMENTE ANTES DE CONSUMIRLO. 

Always cook from frozen 
Siempre cocínelos congelados

Sautéed
Salteado

4 min

UK
BB093

EC

Nutrition Facts/Datos de Nutrición
About 10 servings per container/Aprox. 10 raciones por envase
Serving size/Tamaño por ración 1/2 cup / 1/2 taza (110g)

 

Calories/Calorías 60
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  145mg 50%
Sodium/Sodio  360mg  15%
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  15g

Vitamin D/Vitamina D 0mcg 0%
Calcium/Calcio 134mg  12%
Iron/Hierro 3mg   20% 
Potassium/Potasio 269mg  8%

* 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.

PACKED FOR / EMBALADO PARA: 
CLEARWATER SEAFOODS LIMITED PARTNERSHIP 
757 BEDFORD HIGHWAY
BEDFORD, NOVA SCOTIA 
CANADA  B4A 3Z7
(902) 443-0550

PRODUCT OF SCOTLAND / PRODUCTO DE ESCOCIA

© Clearwater Seafoods Limited Partnership 2017.

MENU PROFITABILITY

YOUR COST
 2.5 lb Norway Lobster 

Clusters (frozen)

All other ingredients

Food Costs

Food Cost % 

Suggested Menu 
Pricing

PROFIT

Chef’s Note: Norway Lobster Clusters should be cooked from frozen.  
Use immediately upon removal from frozen storage and continue with battering as recipe directs.

INGREDIENTS

Sambal Olek

Sriracha

Sweet Thai Chili

Orange Juice

1 cup

1/4 cup

1/2 cup

1/2 cup

RED DRAGON SAUCE

Flour

Cornstarch

Baking Powder

Baking Soda

Salt

Eggs

Soda Water

1 cup

1 cup

1 tsp

1 dash

1 pinch

2

1  cup

CRISPY BATTER

INSTRUCTIONS

RED DRAGON SAUCE

1. In a pot, combine all ingredients

2. Reduce until a syrup consistency

3. Strain the remaining liquid and 
keep warm to maintain consistency

CRISPY BATTER

1. Sift chilled flour, cornstarch, 
baking powder, baking soda and 
salt in a large bowl set on ice

2. In a separate bowl, whisk egg until 
just combined

3. Add ice cold soda water to the egg 
and stir to combine

4. Add wet ingredients to dry 
ingredients and stir gently to 
combine, being careful not to 
overmix

5. Use batter immediately

ANGRY LOBSTER FRY MIX

1. Preheat frying oil to 375°F

2. Dredge green onions, jalapenos, 
corn and frozen Norway Lobster 
Clusters in flour and then place in 
a bowl

3. Ladle 2 cups of crispy batter into 
the bowl and mix to allow even 
coating

4. Drop clusters of battered items into 
fryer and cook for 3 to 4 minutes 
or until internal temperature has 
reached 170°F

5. Remove from fryer, drain excess oil 
and place in a bowl

6. Drizzle Red Dragon sauce on 
fried items, toss, plate and serve 
immediately

7. Optional: Garnish with chopped 
green onions, Red Dragon sauce 
and sour cream

Chef’s Note: If cooking from frozen 
for immediate use is not an option, 
follow directions below.   
This is not the preferred 
preparation method.

INGREDIENTS

Norway Lobster 
Clusters (frozen)

Water

Salt

Lemon Juice

 2.5 lb 

6 quarts
1 tbsp
2 tbsp

NORWAY LOBSTER  
CLUSTER PREP

INSTRUCTIONS

1. Fill a 4 or 6 inch hotel pan with 4 to 6 
quarts of water

2. Add lemon juice and salt to water and stir 
to combine

3. Bring water to a boil

4. Place a 4 inch perforated hotel pan into 
the pan of water

5. When water is boiling add 1 full bag of 
frozen Norway Lobster Clusters into the 
perforated pan

6. Allow to poach for 3 to 4 minutes

7. Remove, drain well and chill in 
refrigerated environment for later use

8. When ready to complete recipe, follow 
Red Dragon Sauce, Crispy Batter and 
Angry Lobster Fry Mix instructions

ANGRY LOBSTER BITES
Crispy battered Norway Lobster Clusters served with battered 
green onion, jalapenos and corn, tossed with Red Dragon sauce.

Crispy Batter

Norway Lobster Clusters

Green Onions

Jalapenos

Corn Niblets

Flour

2 cups

1 cup

2

2 

2 tbsp

 cup

ANGRY LOBSTER FRY MIX
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INGREDIENTS

Norway Lobster 
Clusters (frozen)

Water

Salt

Lemon Juice

 2.5 lb 

6 quarts
1 tbsp
2 tbsp

NORWAY LOBSTER  
CLUSTER PREP

INSTRUCTIONS

1. Fill a 4 or 6 inch hotel pan with 4 to 6 
quarts of water

2. Add lemon juice and salt to water and stir 
to combine

3. Bring water to a boil

4. Place a 4 inch perforated hotel pan into 
the pan of water

5. When water is boiling add 1 full bag of 
frozen Norway Lobster Clusters into the 
perforated pan

6. Allow to poach for 3 to 4 minutes

7. Remove, drain well and chill in 
refrigerated environment for later use

8. When ready to complete recipe, follow 
Cilantro Lime Creama, Cabbage Slaw, 
Crispy Batter, Crispy Fried Norway 
Lobster Clusters and Norway Lobster 
Taco assembly instructions

Chef’s Note: If cooking from frozen 
for immediate use is not an option, 
follow directions below.  
This is not the preferred 
preparation method.

INSTRUCTIONS

CILANTRO LIME CREMA

1. In a food processor combine chopped 
cilantro, chopped green onion, 
mayonnaise, sour cream, lime juice, 
lime zest and minced garlic

2. Season to taste

CABBAGE SLAW

1. In a bowl combine mustard, lime 
juice, olive oil, salt and pepper

2. Shred cabbage, chop cilantro and toss 
with dressing made in previous step

CRISPY BATTER

1. Sift chilled flour, cornstarch, baking 
powder, baking soda and salt in a 
large bowl set on ice

2. In a separate bowl, whisk egg until 
just combined

3. Add ice cold soda water to the egg 
and stir to combine

4. Add wet ingredients to dry ingredients 
and stir gently to combine, being 
careful not to overmix

5. Use batter immediately

CRISPY FRIED NORWAY  
LOBSTER CLUSTERS

1. Preheat frying oil to 375°F

2. Dredge Norway Lobster Clusters in 
flour and allow to rest in the flour for 
2 minutes

3. Shake off excess flour from clusters 
and dip into beer batter

4. Drop battered clusters into fryer and 
cook for 3 to 4 minutes or until internal 
temperature has reached 170°F

5. Remove from fryer, drain excess oil 
and place on a wire rack to allow 
cluster to remain crispy

NORWAY LOBSTER TACO ASSEMBLY

1. Warm flour tortillas on a griddle

2. Place cabbage slaw in centre of each 
tortilla

3. Top with crispy fried Norway Lobster 
Clusters

4. Drizzle with Cilantro Lime Crema

5. Serve with a wedge of lime

INGREDIENTS

Flour

Cornstarch

Baking Powder

Baking Soda

Salt

Eggs

Soda Water

1 cup

1 cup

1 tsp

1 dash

1 pinch

2

1  cup

CRISPY BATTER

Cilantro

Green Onion

Mayonnaise

Sour Cream

Lime Juice

Lime Zest

Garlic

Salt

1/4 cup

1/4 cup

1/2 cup

1/2 cup

1 lime

1 lime

1 clove

to taste

CILANTRO LIME CREMA

Mustard

Lime Juice

Olive oil

Salt

Pepper

Green Cabbage

Cilantro

1 tsp

 3 limes

6 tbsp

to taste

to taste

1.5 cups

1 tbsp

CABBAGE SLAW

Crispy Batter

Norway Lobster Clusters

Flour

2 cups

1 cup

 cup

CRISPY FRIED CLUSTERS

Flour Tortilla

Crispy Fried Clusters

Cabbage Slaw

Cilantro Lime Crema

3 pieces

1 oz/taco

2 tbsp/taco

1 tsp/taco

NORWAY LOBSTER TACOS

NORWAY LOBSTER TACOS

Chef’s Note: Norway Lobster Clusters should be cooked from frozen.  
Use immediately upon removal from frozen storage and continue with battering as recipe directs.

Crispy battered Norway Lobster Clusters served on soft flour 
tortillas topped with cabbage slaw and cilantro lime crema.


