
 
Congratulations you will be soon enjoying an experience that will soon become tradition. 

If this your first boil do not worry, we make the preparation easy  

Included in your Boil: 

A steel single use pot that is the perfect size for your boil. Please take out all the contents 

in the Pot. If you are not planning to prepare you boil for a few days, please put all frozen 

seafood, sausage, and corn bread in the freezer. Also make sure you store all the fresh 

vegetable properly as well until you are ready to cook. 

 

Cooking instructions  

Seafood Boil (Serves 4-6)                         Prep time:  approx. 15 minutes                                                                   

4  Corn Fresh or Frozen Cob (Cut into 4)             Cook time:  approx. 45 minutes 

3 lb   Baby Potato (Wash) 

2   Onion – (Peel & cut into 4) 

1 bunch  Garlic (Peel and smash) 

4  Lemon – (Cut 2 in half for boil, Cut 2 into wedges for garnish) 

1 pkg  Spicy Sausage (Thawed cut into 1-inch pieces) 

2 lb  Shrimp (Thawed) 

1 lb  Mussels (Thawed) 

1 lb  Scallops (Thawed) 

1 container BackYard Seasoning (Medium Spicy) – Keep some to garnish the top after cooking. 

 

1. Put 16 cups of water into pot. (Beer or chicken stock can substitute some or all water). Add BackYard 

Seasoning Spice to water and stir until dissolved. 

2. Place potatoes, sausage, onions, garlic, lemon in water. Once liquid comes to a boil cook for 15 minutes. 

(Test potatoes with a fork, should be soft but not crumble.) 

3. Stir, add corn boil 2 minutes. 

4. Stir, add shrimp, scallops and mussels boil, approx. 3 minutes. 

5. Strain out all the liquid. 

6. Dump out on covered table. (Ensure your table is protected) Sprinkle with the left-over BackYard 

Seasoning  



Extras you may want to add when serving: 

Butter, Seafood Sauce, Sour Cream, Parsley (Garnish) 

 Want to UPSIZE your future boils? 

Extras you may want to purchase from us to add to boil: -check out Northsea.ca website for any add items. 

Crab, Lobster, Lobster Tails, Clams, Squid Rings 

Please note for every pound of additional seafood you will need add an additional cup of water.  


