
Also commonly known as Langoustine, Clearwater’s Norway Lobster originates from 
the cold, clear waters of the North Atlantic and is prized for its delicate flesh and sweet, 

succulent taste. Norway Lobster Tail Meat is made by combining up to three small shelled 
tails and then individually quick freezing them together.
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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.
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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.
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NORWAY LOBSTER TAIL MEAT
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: 50-60ct 
Packed: 4 x 2.5lb

Available in other sizes based on volumes

SUGGESTED SERVINGS
• Great alternative for crab, North Atlantic Lobster or shrimp
• Pairs perfectly with caviar 
• Appetizers – deviled eggs, Norway Lobster cakes, bruschetta, dips
• Creative sushi – update the classic California roll 
• Topping for steak or fish entrées
• Anchor a main dish with sautés, risottos or pasta
• Brunch – eggs benedict, omelet, fish cakes

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
Norway Lobster Tail Meat is 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. Their 
IQF format allows chefs to prepare only what they need, resulting in better 
cost and inventory control. Norway Lobster Tail Meat should always be 
cooked from frozen.

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.

US SALES OFFICE: 
(703) 669-6119
ussales@clearwater.ca


