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Fresh Lobster Tail with Claw Crab Meat & Wild Red S almon, blended 
with a Strawberry and Champagne salsa  

Topped with Beluga Caviar on Waterfields Corn bread  coated with White 
Truffle butter 

 
 
My dear friends Jim Winship and Phil (Philpotts) Br own to help raise 
money for the Fred Hollows Foundation gave me a cha llenge. So crafty 
me asked a very rare bird Nadia Howell from L'Aquila t o help me create 
the most extreme sandwich with some of her and my f avourite 
ingredients and here is her letter and I can assure  you there is no more 
extreme sandwich than this one. My thanks also go t o Waterfields 
Bakery for the excellent Corn bread, Mandy Fisher f or the fresh king 
crab meat, which Phillips Foods kindly provided, Pe ter Robertson for 
the Sarnies Strawberry & Champagne salsa which is u sed to coat the 
chargrilled asparagus, Richard Thompson for the Glennans vegetables 
crisps  and Glenryck for the wild salmon. Finally Simon Ma son for the 
excellent photography, having spent a full day film ing in his studio in 
Bolton. 
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Fresh Scottish Lobster Tail with Claw Crab Meat & W ild Red Salmon, 
blended with a Strawberry and Champagne salsa  



Topped with Beluga Caviar on Waterfields Corn bread  coated with White 
Truffle butter 

 
This is a wonderful way to step up your intake of veggies, as well as 
increasing your intake of heart-healthy omega-3 fatty acids. Ensure that there 
are no bones or fat in the wild salmon, you can use Glenryck canned should 
you want a fantastic flavour. Try this in a warmed croissant for a luxury lunch 
snack. The sandwich is a combination style club using 2 slices of Waterfields 
corn bread and a slice of white bread, the method for this sandwich is 
completely different; it is full of fun, just what Phil Brown likes. 
 
 
 
 
 

 
 
 
 
Fred Hollows Sandwich Method: 
 
Each Sandwich will be auctioned at £250 each. 
 
Ingredients: to make Four Club Sandwiches 
 
L’Aquila White Truffle Butter 
8 slices of Waterfields corn bread 
4 slices of white 
1 medium head of little gem lettuce  
12 hard-boiled quail eggs,  
2 medium, vine-ripe tomatoes cut into wedges  
8 chargrilled Formby asparagus tips  
80g Sarnies Strawberry & Champagne salsa 
L, Aquila sliced red and yellow peppers  
200g Phillips cooked crab meat 
200g Wild red salmon  
200g Lobster Tail, thinly sliced 
15g Beluga Caviar 
40g Glennans vegetable crisps, crushed 
Sea Salt and freshly milled black pepper  



Wedge of lemon 
 
 
 
Dressing:  
30ml extra-virgin olive oil  
30ml L’Aquila 25-year-old balsamic syrup  
15ml Dijon mustard  
1 garlic clove, crushed 
 

 
 
 
Method 
Butter the 8 slices of Waterfields Corn Bread and 4 slices of white bread on 
both sides with the white truffle butter. 
Rinse and dry lettuce leaves. Tear the lettuce into pieces and place to one 
side.  Using 25% of the ingredients for each sandwich. 
Sprinkle the base of the brown bread with the lettuce. Combine chopped 
boiled eggs, tomato, asparagus coated in Strawberry & Champagne salsa, 
peppers and crabmeat and arrange on top of lettuce, sprinkle with a few 
crushed vegetable crisps. Top with the white slice of bread. Season the 
salmon with sea salt, freshly milled black pepper, mix in the dressing and 
sprinkle the wild salmon over the top of the white slice of bread, and add the 
second slice of buttered corn bread. Slice into 2 triangles and serve with a 
wedge of lemon and a knife and fork. Serve with a glass of chilled champers. 
 
 
 
 
 



 
 
 
Fred Hollows Wrap Method: 
 
Each wrap will be auctioned at £150.00 
Serves 4 
 
 
 
 

 
 
Ingredients: 
 
L’Aquila White Truffle Butter 
1 medium head of little gem lettuce  
4 X12 inch Tortilla wraps 
12 hard-boiled quail eggs,  
2 medium, vine-ripe tomatoes cut into wedges  
8 asparagus tips  
40ml Sarnies Strawberry & Champagne salsa 
L, Aquila sliced red and yellow peppers  
100g Phillips cooked crab meat 
100g Glenryck Wild red salmon  
100g Lobster Tail, thinly sliced 
40g Glennans vegetable crisps 
15g Beluga Caviar 



Sea Salt and freshly milled black pepper  
Wedge of lemon 
 
Dressing:  
30ml extra-virgin olive oil  
30ml L’Aquila 25-year-old balsamic syrup  
15ml Dijon mustard  
1 garlic clove, crushed 
 
 
Wrap Method: 
Spread 20g of white truffle butter over each wrap  
Rinse and dry lettuce leaves. Tear the lettuce into pieces and divide among 
four wraps.  
Combine chopped boiled eggs, tomato, asparagus, strawberry & Champagne 
salsa, peppers and crabmeat. Arrange on top of lettuce.  
Season the salmon with sea salt and freshly milled black pepper, mix in the 
dressing and sprinkle the wild salmon and lobster tail over the crabmeat and 
vegetable mix, top with crushed vegetable crisps and a dash of caviar and 
fold over the wrap 
 
Tom Bridge © recipe copyright 
Simon Mason © Photography 
 
April 2008 for the Fred Hollow Foundation: 
 


