Weekly Seafood Specials

ITEM# DESCRIPTION PACK SIZE
FRESH FISH
Trout Rainbow
FROZEN SHELLFISH
Shrimp 16/20 Raw 10/5 lbs.
Lobster Tails 5/60z. CW 1/10 lbs.
Snow Crab Clusters 8UP 1/30 lbs.
FROZEN FISH

Orange Roughy 8oz. IQF 1/22.05 Ibs.

. . PRICES & AVAILABILITY ARE SUBJECT TO CHANGE
Be sure to let us know that you are ordering from

Bay Point Seafood Weekly Specials Flyer

7251 Standard Drive, Hanover, MD 21076
H E A H N 410-712-6000 or 301-621-2992 .\ % l "
.hearnkirkwood.com
KIRK WO TallS

Follow us on Facebook and Twitter!
www.facebook.com/hearnkirkwood

Where Freshness Is Always In Season




FEATURING
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Luscious Cold Water Lobster Tails
produce the worl doés fi.rmest, s\

Cold water | obster is renowned for itds sweet o
meat with rich luxurious texture. Cold water lobsters are easy to prepare and can be served alone with
warm butter or in pasta dishes. These tails are also great paired with a finely cooked steak..

Defrosting your Lobster Tails

The best way to defrost lobster tails is in the refrigerator. Overnight or at least ten hours is needed in
the refrigerator to defrost the tails. Never leave them out at room temperature. It is not recommended
to defrost lobster tails in the microwave. This may cause the lobster tails to become partially cooked

and rubbery.

Preparing Lobster Tails for Cooking
Use kitchen scissors to cut down the center of the shell on the back. Do not cut on the fan part of the
tail. Open the shell. Lift the meat out of the shell. Devein.

Cook Lobster Tails by Boiling

Choose a large pot and fill it with water. Add some salt to the water. After the water starts to boil,
gently drop the thawed lobster tails into the pot. Wait for the water to return to a boil. A general rule of
thumb when boiling lobster tails is to boil for about one minute for each ounce of lobster meat.

Cook Lobster Tails by Steaming

Thread each lobster tail onto a skewer to prevent them from curling as they cook. Let water come to a

rolling boil. Add the tails to a steam rack and cover the pot. The lobster tails will turn a nice red shade.

Steam for about 90 seconds per ounce of lobster meat. After lobster tails are steamed, run them under
cold water to avoid overcooking.

Additional Tips for Cooking Lobster Tails

When lobster tails are prepared correctly, the flesh will be white and tender. Avoid overcooking lobster.
Lobster tails may also be baked or grilled. Serve both clarified butter and fresh lemon wedges on the
side to go with your delicious lobster tails.

Enjoy!




