
 

Spiny Lobster Tacos with Avocado Cream 
 

 
 
Ingredients: 

 2 tablespoons butter 

 2 tablespoons olive oil 

 1 white onion, thinly sliced 

 1 clove garlic, minced 

 ¼ cup vinegar 

 3 six ounce lobster tails, steamed, meat removed from shell, chopped 

 1 Haas avocado 

 ¼ cup sour cream 

 ½ cup shredded Napa cabbage 

 1 tomato, seeded and chopped 

 2 tablespoons cilantro, chopped 

 ½ teaspoon Chipotle pepper 

 2 ½ teaspoons sea salt, divided 

 Black pepper to taste 

 Corn tortillas, small 

 Lime, halved 
 
Method: 
1. Heat the butter and olive oil in a large skillet on medium heat.  When the butter is melted, 

add the onions and season with chipotle pepper, 1 teaspoon of sea salt and black pepper. 
Stir and cook the onions until they’re soft and the butter/oil is absorbed in the onions, about 
fifteen minutes, stirring occasionally.  Two minutes before the onions are finished, add the 
minced garlic and stir to release the aroma and essence. Remove the onions and garlic from 
heat, place in a small serving bowl and set at the taco station. 

2. Wipe the skillet clean with several, dry paper towels to remove any remaining onion and/or 
oil. Use this skillet to warm the tortillas later. 

3. While the onions are cooking, bring water, vinegar and 1 teaspoon of salt to a boil in a large 
stock pot. Add a steam tray to the pot. The water should be at the same level as the tray, 
about 1 inch of water. When the water is boiling, place the lobster tails on the tray, cover the 
pot and steam the tails for eight minutes. 

4. Cut the avocado in half, remove the seed and scoop the pulp of both halves into a food 
processor or into a container for an immersion blender. Add the sour cream and blend until 
smooth and creamy. Cover the avocado cream with plastic wrap to the surface of the mix to 
avoid discoloration. Refrigerate until ready to eat. 

5. Create a taco station by arranging the following ingredients in bowls. 
6. Place the shredded Napa cabbage at the taco station. 
7. Put the seeded, chopped tomato in a bowl. 



 
8. Add the chopped cilantro to the tomatoes. Season the tomatoes and cilantro with salt and 

pepper. Set at taco station. 
9. Remove the lobster from the pan with tongs and place the lobster tails in a bowl to cool and 

drain, about two-three minutes. 
10. While the lobster is cooling, heat the skillet on low heat. Keep the skillet dry. Heat tortillas 

two minutes each side. Place warm tortillas in a ceramic container or foil and cover. 
11. Use a towel to hold the hot lobster tails. Cut down the back and the belly of the lobster tail 

with kitchen shears. Remove the meat from the tail and chop it into bite size pieces. Place in 
a bowl at the taco station. 

12. Remove the avocado cream from the refrigerator and place at the taco station. 
13. Arrange the tortillas on plates. Spread a small amount of avocado onto each tortilla. Add 

Napa cabbage, onions & garlic, tomato mix and then the lobster. 
14. Squeeze fresh lime juice over the taco. 
15. Serve immediately. 
 
 


