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Ingredients for the Batter 

1 cup  all-purpose flour 

1 cup  fine sifted cornmeal 

1 tsp  baking powder 

½ tsp  baking soda 

1 ½ tsp Cajun seasoning 

1 tsp  salt 

¼ cup cornstarch 

1 egg (whisked) 

2 Tbsp maple syrup 

2 Tbsp butter (melted)  

1 cup cream corn 

1 ½ cup whole milk 

½ tsp crawfish crab and shrimp boil concentrate 

1/2 cup green onions finely chopped 

1/4 cup Fresno chili peppers finely chopped 

1/2 cup parsley finely chopped  

 

Ingredients for the Confetti Slaw 

½ cup pecan pieces  

½ cup mayonnaise 

2 tsp  Creole mustard 

1/8 cup lemon juice freshly squeezed 

2 tsp   garlic, finely grated 

1 Tbsp maple syrup 

½ tsp  salt 

¼ tsp  black pepper 

2 Tbsp Cajun seasoning (reserve 1 Tbsp for sprinkling after frying) 

2 Tbsp  Champagne vinegar 

1 cup  purple cabbage finely shredded 

1 cup  grated carrots 

½ cup green onions finely chopped (reserve ¼ cup for garnish) 

4 Tbsp Fresno chili peppers finely chopped (reserve 2 Tbsp for garnish) 



6 Tbsp fresh flat leaf Italian parsley finely chopped (reserve 4 Tbsp for 

garnish) 

 

 

Lobster ingredients 

10 cups water 

2 Tbsp salt 

6  6 oz Maine Lobster Tails (fresh) 

6  cups vegetable oil 

 

Instructions 

 

Preparing the Batter 

 

In a medium size bowl sift flour, cornmeal, baking powder, baking soda, Cajun 

seasoning, salt, and cornstarch. Stir to blend ingredients.  Add egg, maple syrup, 

melted butter, cream corn, milk, crawfish crab and shrimp boil, onions, chili 

peppers and parsley. Using a whisk combine all ingredients until a smooth 

creamy consistency is formed. Set aside for frying fritters.   

 

Preparing the Confetti Slaw 

 

Place pecan pieces in a medium size skillet and toast on medium low heat for 2 

to 3 minutes turning often. In a medium size bowl add mayonnaise, Creole 

mustard, lemon juice, garlic, maple syrup, salt, pepper, Cajun seasoning and 

Champagne vinegar. Stir to combine. Take ¾ of the sauce and place in a 

squeeze bottle. To the remaining sauce. add cabbage, carrots, onions, chili 

peppers and parsley. After pecans cool down add to sauce and stir to combine.  

 

 

Cooking the Lobster Tails 

 

In a medium size saucepan add 10 cups of water and the salt. Bring to a soft 

boil. To prevent curling while boiling, insert long wooden or metal skewers 

lengthwise into the lobster tails. Add tails to boiling water.  Cook for 4 minutes, 

remove and place in a large bowl of ice water for 1 minute.  Heat vegetable oil in 

medium or large pot to 350 degrees F.  While oil is heating, remove skewers from 



tails and remove meat from shells.   After meat is removed reinsert skewers 

lengthwise.  Submerge each tail in the batter until evenly coated.  When oil is at 

temperature place tails in pot three at a time for approximately 4 minutes until 

golden brown. Remove from oil and drain on paper towels. Sprinkle 1 Tbsp of the 

Cajun seasoning (reserved) over all the tails.  Set tails aside for assembly. 

 

Final Plating 

 

On individual serving plates spread 1/2 cup of the Confetti Slaw as a bed for the 

Whole Maine Lobster Fritter. Place one fritter on each bed with or without 

skewers as desired. Using the squeeze bottle drizzle sauce over each fritter.  

Place remaining sauce in a ramekin for dipping.  Garnish each serving with 

reserved green onions, chili peppers and parsley.  

 

Total preparation time 1 hour 

Serves 6 
 


