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chilled half lobster with vadouvan curry aioli
product name / description amount measure cost
lobster, steamed, cleaned & tail 0.50 1.25 lobster

  meat removed, cut into 1'' pieces

curry aioli 1.00 oz
cherry tomatoes, cut in half or 2.50 oz
  large tomatoes, cut in wedges then cut in half

avocado, 1'' pieces 1.50 oz
bib lettuce, cleaned, outer leaves 1.00 oz
  removed, whole pieces (about 4 leaves)

basil puree 2.00 T
lemon-garlic vinaigrette 1.00 oz
ogo, chopped, cut into 1/4'' pieces 0.50 tsp

procedure: green onions, chopped fine 1.00 T
1 on a chilled 12'' white round revol china (or large grey plate from earth born 

studio) place half lobster, remove tail & cut into 1'' pieces, cut claw in half.
2 spread the aioli in the empty tail shell & cavity.
3 place the cut lobster, red side up, back into the shell - tail & claw.
4 arrange/shingle the butter lettuce next to the lobster.
5 in a bowl, mix the basil vinaigrette & green onions.
6 add the tomatoes & avocado to the bowl & toss.
7 arrange dressed tomatoes & avocado on top of the butter lettuce.
8 add a tsp of dressing on top of the lobster.
9 top the lobster with the copped ogo.


