
🦀🦞 Seafood Brulee Flavor Pairing Guide
Welcome to your ultimate guide for creating delicious seafood brulee dishes! This PDF will 
help you explore exciting flavor combinations to elevate your culinary creations.

Seafood Options

Herb and Spice Pairings

For each seafood option, try these herb and spice combinations:

Crab

Lobster

Shrimp

Scallops

Salmon

1.  Crab
2.  Lobster
3.  Shrimp
4.  Scallops
5.  Salmon

Old Bay seasoning + chives
Tarragon + lemon zest
Dill + mustard powder

Chervil + white pepper
Paprika + garlic powder
Basil + lemon thyme

Cilantro + lime zest
Parsley + red pepper flakes
Thyme + garlic

Sage + black pepper
Chives + nutmeg
Fennel + orange zest

Dill + lemon zest
Rosemary + garlic
Ginger + scallions



Flavor Boosters

Try adding a small amount of these ingredients to enhance your seafood brulee:

Cheese Options

For an extra indulgent brulee, try incorporating these cheeses:

Tips for Perfect Seafood Brulee

Happy cooking and enjoy your seafood brulee creations!
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Dijon mustard
Worcestershire sauce
Cognac or brandy
Soy sauce
Fish sauce
Truffle oil

Gruyère
Parmesan
Fontina
Comté
Manchego

1.  Use fresh, high-quality seafood for the best flavor.
2.  Don't overwork the seafood when mixing to maintain texture.
3.  Experiment with different ratios of cream to seafood for your preferred consistency.
4.  Always use a water bath for even cooking.
5.  Let the brulee cool slightly before torching for the best crust.


