
 

Lobster with Russian Salad

Ingredients

1  ro ck  lo b s te r 
1  s m a l l  b e e tro o t,  p e e le d  a nd  d ice d  
30m l wh ite  wine  o r cha rd o nna y 
vin e g a r 
35g  ca s te r s ug a r 
1 /4  cup  wa te rcre s s  s p rig s ,  to  s e rve  
2  q ua i l  e g g s  
W h ite  vin e g a r 
4  s l ice s  b o tta rg a  (s un -d rie d  m u l le t 
ro e )  
O l ive  o i l   

 
Rus s ian Salad 
2  la rg e  s p un ta  p o ta to e s  (o r o the r 
va rie ty)  
1 /2  s m a l l  ca rro t,  p e e le d  a nd  d ice d  
1 /4  cup  p e a s  
40m l g o o d  q ua l i ty m a yo nna is e  ( s e e  
b e lo w)  
1 /2  te a s p o o n  g ra te d  ho rs e ra d is h  
Se a  s a l t a nd  f re s h ly g ro und  b la ck  
p e p p e r 

 
Mayonnais e 
2  e g g  yo lk s  
Â¾ ts p  Di jo n  m us ta rd  
25m l wh ite  wine  vin e g a r 
600m l o l ive  o i l  
Se a  s a l t a nd  f re s h ly g ro und  b la ck  
p e p p e r 

Method    
1 .  Fo r th e  lo b s te r p re p a ra tio n ,  p la ce  l ive  lo b s te r in  f re e z e r f o r 1  
ho u r,  whe re  i t wi l l  â €˜g o  to  s le e pâ €™ ( the  co ld  s tun s  i t) .   

   

2 .  Bring  to  th e  b o i l  a  p o t o f  wa te r th a t is  la rg e  e no ug h  to  f i t 2  
lo b s te rs .  C o o k  the  lo b s te rs  fo r 10  m inu te s .   

   

 
3 .  Me a nwh i le ,  s ta rt m a k ing  the  R us s ia n  s a la d  b y p e e l in g  the  
p o ta to e s  a nd  p u ttin g  the m  in  a  p o t o f  co ld  wa te r.  Bring  to  th e  b o i l ,  
re d u ce  the  he a t a nd  co o k  un ti l  th e  p o ta to e s  a re  s o f t b u t no t 
f a l l in g  a p a rt.  Ad d  the  ca rro t a nd  p e a s  a b o u t 5  m inu te s  b e fo re  the  
p o ta to e s  a re  re a d y.  Dra in  a nd  a l lo w to  co o l  co m p le te ly.   

   

4 .  Dra in  lo b s te r,  p la ce  und e r co ld  runn ing  wa te r un ti l  th e  lo b s te r 
ha s  co o le d  co m p le te ly.  T wis t th e  he a d  a nd  ta i l  o f  th e  lo b s te r in  
o p p o s i te  d i re ctio n s .  R e m o ve  the  ta i l  f in s  a nd  g e n tly b re a k  the  
s he l l ,  trying  no t to  b re a k  o f f  o r te a r a ny o f  th e  f le s h .  

   

5 .  Sl ice  th e  lo b s te r ta i l  in to  5m m  m e d a l l io n s .  Se p a ra te  the  to p  
f ro m  the  b o tto m  o f  th e  b o d y,  re m o ve  the  le g s  a nd  b re a k  o p e n  the  
jo in ts  whe re  the  le g s  m e e t th e  b o d y.  P ick  th e  m e a t o u t o f  th e  
jo in ts  a nd  the n  b re a k  o p e n  the  le g s  a nd  e x tra ct th e  m e a t.  U s ing  a  
m a l le t,  b re a k  o p e n  the  a n te nna e  to  g e t th e  m e a t f ro m  the m . Se t 
a l l  th e  m e a t a s id e .  

   

6 .  P u t th e  b e e tro o t in  a  s m a l l  p o t wi th  wine  vin e g a r a nd  s ug a r a nd  
co o k  un ti l  te nd e r.  

   

7 .  T o  m a k e  the  m a yo nna is e ,  wh is k  the  e g g  yo lk s ,  m us ta rd  a nd  
vin e g a r in  a  la rg e  b o wl.  W h is k ing  co n s ta n tly,  s lo wly d riz z le  in  th e  
o i l ,  a t f i rs t d ro p  b y d ro p .  T he  m ix tu re  wi l l  th ick e n  a nd  ha ve  a  d u l l  
a p p e a ra n ce .  Se a s o n  with  s a l t a nd  p e p p e r to  ta s te .  Y o u  s ho u ld  
  

  

 
 
 
 
 
  

  

 
 
 
  

  

 
 
 
 
  

 
  



 

 

 

  
  
 
  
  
  
  
  
   
  
  

 
  
 
  
  
  
 
  
  
 
  

 
  
  
     
  
  
 
  

  
 
            

  

 
  

  

 
 
 
 
 
  

  

 
 
 
  

  

 
 
 
 
 
  

  

 
  

  

 
 
 
 
h a ve  a  th ick  m ix tu re  in  wh ich  a  s p o o n  wi l l  s ta nd  up rig h t.  

   

8 .  Ge n tly cra ck  1  q ua i l  e g g  in to  a  cup ,  ta k ing  ca re  no t to  b re a k  
the  yo lk .  Ha l f  f i l l  a  s m a l l  f rying  p a n  with  wa te r,  a d d  a  s p la s h  o f  
wh ite  vin e g a r a nd  b ring  to  th e  b o i l .  R e d uce  he a t un ti l  b a re ly 
s im m e ring ,  u s ing  a  s lo tte d  s p o o n ,  s wirl  th e  wa te r a ro und  to  m a k e  
a  wh irlp o o l .  T ip  in  e g g  a nd  co o k  fo r 2  m inu te s .  R e m o ve  a nd  d ra in  
o n  p a p e r to we l .  Ke e p  wa rm  wh i le  yo u  re p e a t with  o the r e g g s .  

   

9 .  T o  f in is h  m a k ing  the  R us s ia n  s a la d ,  cu t th e  p o ta to e s  in to  s m a l l  
d ice  a b o u t th e  s a m e  s iz e  a s  th e  ca rro t.  M ix  with  ca rro t,  p e a s ,  
m a yo nna is e  a nd  ho rs e ra d is h ,  s e a s o n  to  ta s te .  Y o u  m a y ne e d  to  
a d d  a  l i tt le  m o re  m a yo nna is e  i f  th e  m ix tu re  is  to o  d ry.  

   

10 .  T o  s e rve ,  s p o o n  s o m e  R us s ia n  s a la d  in to  th e  ce n tre  o f  e a ch  
p la te .  O n  to p  o f  th is  p u t s o m e  lo b s te r m e a t f ro m  the  le g s .  
Arra ng e  a  f e w s l ice s  o f  ta i l  m e a t o n  to p ,  a  q ua i l  e g g  a nd  2  s l ice s  
o f  b o tta rg a .  Driz z le  b e e tro o t re d u ctio n  a ro und  p la te ,  s ca tte r o ve r a  
f e w wa te rcre s s  s p rig s  a nd  d riz z le  with  a  l i tt le  o i l .  

 
   


