
 
 

Lobster Thermidor  
 

By Chef Katie 

 

INTRODUCTION  
 
This dish, although a classic, is a firm favourite for me at winter time. With its luxurious creamy 
scent escaping the kitchen making the whole household hungry it’s bound to be a hit, while 
seafood also provides a delicious alternative to roast hams, geese and turkey. I would 
recommend using Swiss Gruyère cheese and a rich buttery white wine. Normally I would 
advocate making your own stock but a good quality shop-bought fish stock will save time and 
make this dish very simple to prepare.  

 

 

SERVES 4  

INGREDIENTS  

 
4 Fresh lobster, preferably Canadian, each 
weighing between 1.5-2Ibs 
A few stalks of parsley 
2 bay leaves  
8 peppercorns 
1 carrot roughly chopped  
1 onion chopped 
4 sprigs thyme  
2 shallots, finely chopped 100g butter 
500ml fish stock 
120ml white wine  
200ml double cream  
Maldon sea salt 
 Freshly ground pepper  
2 tsp Dijon mustard 
1/2 lemon juiced, extra for garnishing  
50g chopped parsley 
100g Gruyère cheese, grated 
50g parmesan cheese, grated  
Rocket to garnish  

 

 
 
 

 



 
 

 
METHOD  

The most humane way to dispatch live lobster is often disputed. I believe head first into boiling 
water is the quickest way. Make sure your pan is plenty big enough and if you aren’t sure, cook 
the lobster one at a time. Weigh each one first and the cooking time depends on the size. For a 
lobster of 1.5Ibs cook in boiling water for 15-20 minutes. For a lobster of 2-3Ibs cook for 20-25 
minutes. The shell should be bright red and the meat white through, not translucent.  

Once the water has been brought to the boil add the aromatics, peppercorns, parsley, thyme, 
carrot and onion, and take the lobster by the middle and place in the boiling water head first. 
Cover to maintain the heat and pray you don’t come back as a lobster in the next life!  

Once cooked, cool the lobster and prepare the sauce. Sweat the shallot in the butter on a low 
heat for 10 minutes. Add the white wine and increase the heat. Add the stock and simmer for 10 
minutes. Add the cream and continue to simmer until the liquid has reduced by half. Add the 
seasoning early on, this will prevent having to over season later on.  

Once the lobster has cooled and the meat removed I like to save the body shell for presentation 
and add the shells of the claws to the sauce for extra flavour.  

To extract the met from the lobster, first remove both the claws. Then take a chef’s knife and 
slice from head to tail right through the shell from the underside. Remove the tail meat and cut 
into large chunks. Clean the shell of all the meat in the head. Wash the body shell well and dry. 
Now preheat the grill to 250°.  

For the claws use the blunt side of the chef’s knife and, obviously not using your hand, break the 
shell by bringing the knife down on the shell. Remove the meat and chop into chunks. Return all 
the meat to both sides of the washed shell.  

When the sauce is reduced, add the mustard, lemon juice and test the seasoning. Stir in half the 
cheeses. Pass through a sieve and discard the claw shells.  

Place the meat-filled shells on a baking tray and spoon over the sauce evenly between all 8 
lobster halves. Sprinkle the cheese on top and grill for 4 minutes. When the smell is just too good 
and the top is bubbling and golden brown remove and sprinkle with the remaining parsley.  

Garnish with rocket and lemon and serve.  


