
Preheat oven to 200c
Remove outer covering from potatoes and place onto a tray and roast in the oven
at 200c for 30 mins
Remove lobster from plastic bag and heat in oven for 10 mins.
Place asparagus under running cold water to rinse. Cut the bottom 1/4 of the
asparagus and discard. Place the a frying pan on a high heat and drizzle with oil,
Place asparagus into the pan and sear on one side for 3mins. Remove from heat
and leave to cool slightly in pan. Season with veg seasoning
Place a small pan on a medium heat with 2 tbsp of water. When water starts to
simmer add in butter sauce and whisk until fully melted. Serve warm.
If you have ordered bread, place into oven for 5 mins and serve warm. 
Serve with Spicy Mango Slaw, with the Asian Dressing.
The smoked mayo can be enjoyed with all elements of the dish - I particularly
enjoy it with the crab and the asparagus.
Remove Dressed Crab from the bag and serve as is (We have prepared the crab
ready to eat but please be aware of small pieces of shell)

Thank you so much for deciding on our Luxury Lobster & Crab Box.
Your purchase has helped my business, my staff and my family to

thrive in such a difficult time. I sincerely hope that you enjoy this meal
and it brings uplifting energy to your home. We are all in this together

and I wish my valued customers the best. The instructions included
below will help you to prepare the ingredients included in your box.

Lobster & Crab

Method

Haar at home

If you enjoyed your meal, please post pictures and a review of your 'Luxury
Lobster & Crab Box' on our Haar Tripadvisor page. We often direct our

customers to this page in order to see honest and personal reviews of our
produce.

Everything within this box has been delicately prepared for you by hand. This
box can be served cold or you can follow the instructions that have been

included to enjoy it as a hot meal. For this dish, I have included Scottish native
lobster and Arbroath crab, which have been paired with a selection of sides

that have been garnished to compliment their native flavours. Enjoy this
wholesome feast with your loved ones and take the time to relish in this

delicate combination of flavours.


