


FRESH LOBSTER SALAD
WITH TOMATO & SHERRY DRESSING

Chef Gary Parsons

Ingredients SERVES 5

HS687 Harvey & Brockless Kitchen PLANT-BASED

Tomato Sherry Dressing 150g
MAZ233 Dell’ami Semi-Dried Cherry Tomatoes 300g
INO019 Cornish Sea Salt 5g
Lobster Tails, cooked 5
Chevril, picked and chopped 5g
Tarragon, picked and chopped 8g
Black Pepper, cracked 2g
Dill sprigs og
Shallot Banana, finely diced 50g
Plum Tomatoes, blanched 100g
Chives, chopped finely 15g
Method

1. Lay the lobster meat on a clean j-cloth and keep in the fridge.
2. Pour the Tomato Sherry Dressing into a clean bowl, add the banana shallots, the
concassed tomatoes, all the herbs and the semi-dried cherry tomatoes. Season to

taste.

3. Spoon the mix into the middle of the plate and lay the whole tail of lobster on

top. Arrange the claw meat next to the tail.

4. Finish with sprigs of dill and edible flowers (optional).
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