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 processed from 1.5lb hard-shell live North Atlantic lobsters (Spring and Fall catch seasons) 

 lobsters are humanely stunned and raw meat is expertly detached using High Pressure 
Process, resulting in 27% yield; tail is deveined 

 raw lobster meat is manually extracted from shell 

 raw lobster meat is tender, ultra-fresh with a unique sea salt flavor 

 versatility of use: carpaccio, ceviche, sushi, seared, poached, oven baked etc... 

 boilable vacuum packs go directly from freezer to hot water/circulator for easy thawing or 
sous-vide cooking 

 portion control, no market price fluctuations and year-round availability 
 
 
 

        

 
 

  

 

       

             

 

 

Whole raw lobster 
2 detachable boilable bags:  
   1 for Tail + 1 for Claws-Knuckles-Legs 
6.2 - 6.9oz (185g av.) 
Shelf life: 2 years 
SKU: 5800002 

   2 raw lobster tails 
     2 detachable boilable bags:  
         1 per Tail 
     5.6 – 7.0oz (3.2ea/90g avrg per tail) 
    Shelf life: 2 years 
    SKU: 5800001 

     Raw lobster claws 
        Vacuum bag: 
            16-19 claws/bag 
        Content: 1lb/bag  
        Shelf life: 2 years 
        SKU: 5800003 

 

ROUGIÉ 
Montréal: 450 460-2107  

www.rougie.us  
www.rougie.ca 

0 min 40 min 



 
 

 

LOBSTER CARPACCIO, CAVIAR AND YUZU DRESSING 

Prepare dressing with yuzu juice, twice its amount of olive oil and yuzu peel. 
Thinly slice raw lobster tail. Fan out on plate, add a little caviar on top of each 
slice, and season with dressing. Serve immediately as the raw lobster will 
oxidize quickly. 

  

 

SOUS-VIDE LOBSTER  
From frozen, keep raw lobster in its boilable bags. Separate tail side from the 
other bag. Bring water to 56°C/133°F and pre-cook by immersing bags: 7 
minutes for tails, 5 minutes for claws, knuckles and legs. At 58°C/136°F, lobster 
juice will not coagulate and tail will not curl. For a seared or butter poached 
finish, reduce pre-cooking time by 2mn.  
Serve medium-rare for ideal texture and flavor. 

  

 

BBQ ROUGIÉ LOBSTER AND FOIE GRAS SLICE 

Thaw raw lobster meat and Foie Gras slice for 30 minutes. Meanwhile, melt 
butter or prepare seasoning (olive oil, lemon juice, pepper, etc.). Turn BBQ up 
to medium heat, grill lobster and the slices of Foie Gras for 2 minutes on each 
side. Keep basting lobster with your seasoning while cooking.  
Tip: use a skewer to keep tail straight. 

  

 

SEARED LOBSTER  
Thaw raw lobster meat in its boilable bag for 5mn (tails) and 3mn (claws) at 
56°C/133°F. This will prevent tail from curling when seared. Pan fry in butter 
for 1mn. For the tail: top side first then belly side.  
Serve medium-rare for ideal texture and flavor. 

 
  

 

COOKING RAW SHELLED LOBSTER TAILS IN COMBI OVEN 

Thaw raw lobster tails. To prevent from curling, lightly score its belly. Place 
tails top side down on a sheet pan. Cook in combi oven at 80°C/176°F with 
100% humidity for 6 minutes. Served cold or warm with a sauce of your choice. 

  

 

BAKING RAW SHELLED LOBSTER TAILS IN CONVENTIONAL OVEN 

Thaw raw lobster tails. To prevent from curling, lightly score its belly. Place 
tails top side down on a sheet pan. Cover with seasoning and bake at 
175°C/350°F for 6 minutes. 

  

 

COOKING RAW LOBSTER CLAWS 
 

Claws are loaded with natural juices. It is recommended to cook at low 
temperatures to retain moisture. Thaw under running cold water (½ hour in it 
own bag) and pre-cook in thermal circulator at 56°C/133°F (7mn from frozen, 
5mn from thawed). It can be cooked sous-vide in its own bag (add 2 minutes in 
circulator), quickly seared on a medium heat pan, or poached in butter for 2 
minutes. 
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INFORMATION ON CATCH SEASONS 
 
 

 Spring (May-June): hard shell. Highest quality. Origin: Atlantic Canada. 

 Fall (August-November):  mostly soft shell.  Origin: Maine. Some hard shell from Nova Scotia. 

 Winter (November to mid-December): hard shell.  Origin: Nova Scotia. 

 Off seasons:  July to mid-August & mid- December to May 1st. 
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