
turbot fillets  

with lobster sAuce 

This recipe is offered to you by Baudouin Millet to enhance your Chablis Grand Cru Vaudésir. 

ingredients 
 

1 lobster approximately 600 g 

6 turbot fillets 

1 bunch of parsley 

1 bay leaf 

1 sprig thyme 

200 g butter 

1 lemon 

10 cl white wine 

2 eggs 

Cayenne pepper 

 

prepAration 

Cook the lobster in boiling water and add the herbs. Cook for 20 min., 

turn the heat off and let cool. 

Squeeze the lemon and add its juice to 75 cl of water. In a baking dish, 

place 50 g of butter with the turbot fillets. Cover with the lemon water. 

Place baking dish in oven preheated to 180°C and leave in for 10 min. Take 

the baking dish out of the oven and cover with aluminum foil.  

Remove the lobster from its pot. 

Place it on its back and cut into the belly membrane. Gently pull out the 

tail and cut the widest part into thicker slices. Set aside.  

Dice the rest of the lobster as well as what you remove from inside the 

claws. Remove the roe or coral (eggs), crush and mix with 150 g of fresh 

butter. Take 10 cl of the broth the lobster cooked in, add 10 cl of white 

wine and reduce by half over high heat. Remove from heat, let cool. 

Incorporate while beating the two egg yolks, and put back on the heat while 

still beating to allow to thicken before adding the lobster butter. Add a 

pinch of Cayenne pepper and the diced lobster.  

In a previously heated serving dish, arrange the turbot fillets in a half 

moon. Cover the rest of your dish with the lobster sauce. Then arrange 

your lobster cutlets and cover with the sauce. 

 

 


