
 
 
 
 
 

LOBSTER THERMIDOR 
 
MISE EN PLACE 
 

• If you have purchased live lobsters, store them in the bottom of your fridge 
in a deep tray covered with a damp tea towel or damp newspaper. Live 
lobsters should be kept cold and covered, so they remain in the dark.  

• We will be preparing boiled new potatoes and a green salad to serve with 
our lobster thermidor, so you should purchase new potatoes and your 
favourite salad greens. We will finish our new potatoes with butter, and 
herbs. You could serve baguette instead of potatoes. 

• NOTE: you can halve the recipe and prepare just 1 lobster if you prefer. You 
can also choose to cook a live lobster, or use frozen (defrosted) tails, or a 
pre-cooked lobster. 

 
 
 
LOBSTER THERMIDOR (serves 2 as a main course, or 4 as a starter)  
Recipe by KATHRYN JOEL 
 
2 live lobsters (1 ½ to 1 ¾ lbs each), or use lobster tails (defrosted), or pre-cooked 
lobsters 
2 stalks celery 
 
1 large or 2 small shallots, finely chopped 
1 clove garlic, grated or finely chopped 
60 g (2 oz) butter, we use unsalted 
60 ml (1/4 cup) dry white wine 
125 ml (½ cup) shellfish or fish stock, or use clam juice 
175 ml (3/4 cup) whipping cream 
2 egg yolks 
½ tsp Dijon mustard, to taste 
½ cup grated gruyere cheese (or use parmesan) 
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Pinch of cayenne pepper, to taste 
2 tbsp grated parmesan 
1 sprig tarragon, leaves picked and chopped (or use chives, or parsley) 
Freshly squeezed lemon juice, to taste 
Chives or Italian Parsley, finely chopped, to finish 
Sea or kosher salt 
 
To serve: New potatoes and a Green Salad (vinaigrette recipe below) 
 
Cooking the Lobsters 
• Bring a large pot of generously salted water to a boil, adding 2 stalks celery. 
• Add the live lobsters, head first, into the rapidly boiling salted water. Cook at a 

gentle boil for 5 minutes, then use tongs to transfer them to a bowl of ice water 
to stop them from cooking further.  

• Drain and place one lobster on a cutting board, arranged on a sheet pan so that 
you catch the lobster juices as you slice it in half. 

• Using a heavy sharp knife, slice the lobster in half: slice through the head first, 
inserting the knife behind the eyes and slicing through the eyes. Then turn the 
lobster and slice in half from the head to the tail. 

• Remove the stomach sac from behind the eyes, and discard. 
• Remove the vein (intestinal tract) and discard. 
• Remove the tomalley and any roe, and set aside. 
• Remove the lobster meat from the body and the claws, and dice into 1 cm pieces. 

Set aside. 
• Repeat with the other lobster. 
• Wash the lobster shells, and dry them well. Set them on a sheet pan. 
 
Making the Sauce 
• Melt the butter in a saucepan over a medium heat, then add the shallots, 

seasoning with salt, and sweat until translucent. 
• Add the white wine, and reduce by half. 
• Add the stock and reduce by half. 
• Add the whipping cream and bring up to a boil. Cook stirring frequently until 

reduced and thickened.  
• Add the mustard and gruyere and a pinch of cayenne to taste, and cook stirring 

until the cheese is melted. 
• Add the tarragon, and season to taste with salt and lemon juice. 
• In a bowl, temper the egg yolks with some of the sauce, whisking. Add back into 

the sauce, whisking. Do not allow to boil once you have added the egg yolks. 
• Preheat your broiler, with the rack around 6 inches from the heat source. 
• Stir the reserved diced lobster meat into the sauce. Stir as you warm the lobster 

through. Check the seasoning. If you like, add the tomalley and any roe. 
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• Pile the dressed lobster meat into the prepared shells. Sprinkle with the grated 
parmesan.  

• Finish under the broiler for 2-3 minutes, until lightly golden. 
• Garnish with chopped herbs and serve with a green salad, and new potatoes or 

crusty French bread. 
 

CHAMPAGNE VINAIGRETTE (makes 120 ml of vinaigrette) 
 

2 tbsp (30 ml) Champagne Vinegar* (or use a white wine vinegar) 
6 tbps (90 ml) Extra Virgin Olive Oil* 
1 clove garlic 
1 1/2 tsp Dijon mustard 
Fresh herb leaves (your choice of thyme, tarragon, parsley, chervil ….) picked and 
chopped (optional) 
Salt and pepper to taste 
 

● Use your knife and a little salt to smash the garlic into a purée, then combine in a 
bowl with the Dijon mustard and the vinegar. 

● Gradually whisk in the olive oil, to form an emulsion. You can also use a blender 
although this is more effective for a larger quantity. 

● Stir in the (optional) fresh thyme, and season to taste with salt and pepper. 
● Store in your fridge. 
 
*  We use Champagne Vinegar and a Mild Olive Oil from Evoolution 
(https://evoolution.ca/) 
 
 
EQUIPMENT 
Large pot, big enough for 2 lobsters 
Ice for cooling cooked lobsters 
Cutting boards and knives 
Measuring cups and spoons 
Bowls 
Chef’s knife or lobster cracking tool, for removing lobster meat 
Sheet pan 
Baking parchment 
Pot for making sauce 
Box grater for cheese 
Whisk 
 
 
 


