
Broiled Lobster Tails with Garlic Herb Butter





South African lobster tails are known 
for their rich, sweet flavor and meaty 
texture. Broiling them with garlic herb 
butter makes for an easy yet elegant 
dish that’s perfect for holidays or 
dinner parties. They cook quickly and 
pair beautifully with sides like 
asparagus or mashed potatoes.
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https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42459&element_id=fe850ef
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Seafood - Lobster Tail South African

Buy Now

Ingredients

2 South 
African 
lobster 
tails from 
Joe’s
1/4 cup 
butter, 
melted
1 garlic 
clove, 
minced
1 tbsp 
lemon 
juice
Paprika 
and 
chopped 
parsley, 
for 
garnish

https://joesbutchershop.com/raw-ingredient/lobster-tail-south-african/
https://joesbutchershop.com/raw-ingredient/lobster-tail-south-african/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. Preheat the broiler. Using kitchen shears, cut the lobster shells down the middle to expose the meat.
2. Mix butter, garlic, and lemon juice, then brush over lobster meat.
3. Broil 5–6 inches from heat for 8–10 minutes, until opaque and lightly browned.
4. Garnish with paprika and parsley. Serve with extra melted butter if desired.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
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https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
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https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



