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BEFORE YOU START

1. You will need to light your BBQ and allow around 45 
minutes for the charcoal to get to the desired tem-
perature.  Once your charcoal is suitable to cook over, 
organised it in the BBQ so that you have a hot area 
and a cooler area on the grill. 

2. The temperature of your BBQ is very important, this 
is controlled through airflow.  Have a look at your BBQ, 
there should be adjustable vents. Very simply if the 
BBQ is running too hot, they need to be closed. If your 
BBQ is running too cold, simply open them up and al-
low the air to recharge your charcoal.

PREPPING THE LOBSTER MEAT

1. While you’re waiting for your charcoal to be ready 
you can prep your lobster: First, you’ll need to remove 
the claws by hand, and then split the body in half us-
ing a sharp, sturdy chef knife. Season the main part of 
the body with vegetable oil and sea salt.  We can now 
start BBQing!

COOKING THE LOBSTER

1. To BBQ your lobster, start with the claws, they’ll 
need a good 7-10 minutes (Dependant on the tem-
perature of your BBQ) on the grill before the main 
body.  

2. After 7-10 minutes, add the main body, shell side 
down.  Using the shell as a buffer from the heat of the 
grill, cook until the tail meat starts to change from a 
translucent to opaque or white. You can now turn your 
lobster over, so that the tail meat is in direct contact 
with the grill.

3. Continue to cook in this manner so that the meat 
starts to take on some char and absorbs the smoke 
from the charcoal. 

4. If the heat is a little too intense, simply turn the 
lobster back onto the shell and continue cooking until 
done – until all the meat has turned an opaque white. 

5. Remove from the heat and allow to rest for 5 – 10 
minutes.

PREPARING THE SAUCE 

1. While cooling the lobster, prepare your lemon & 
garlic butter: To prepare your lemon & garlic butter, 
simply heat the sauce in a saucepan until it comes to 
a gentle simmer – do not let it boil. 

2. Once simmering, carefully transfer the sauce to a 
blender (or use a stick blender) on low until the sauce 
comes together. 

3. Next, transfer to a serving jug. Do not reheat.

4. Plate the lobster and enjoy with the lemon and gar-
lic butter and a lemon wedge.

LOBSTER: BBQ COOKING METHOD
ALONGSIDE YOUR LOBSTER RECEIVED IN YOUR BOX, YOU WILL NEED: VEGETABLE OIL, SALT AND LEMON & GARLIC BUTTER (OPTIONAL).

CANADIAN LOBSTER HAS A SWEET, LIGHT FLAVOUR WITH A DENSE TEXTURE.  WITH THIS IN MIND, OUR AIM WHEN COOKING THE LOBSTER ON THE GRILL IS TO ALLOW 

ITS NATURAL SWEETNESS TO BE SHOWCASED, WITH A SLIGHT SMOKINESS.




