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Preheat oven to 375 degrees. Once heated, put biscuit on a tray and bake 
approximately 25 minutes until cooked through.

While biscuit is baking begin to prepare your boil:

LOBSTER
Fill a pot with 1 gallon of water and add ½ cup of salt. Bring to a boil.

Drop potatoes in; set a timer for 15 minutes.

After 15 minutes add lobster to water; set timer for 5 minutes.

After 5 minutes add your corn and set timer for 3 minutes.

Remove all items from pot and toss corn and potatoes with 1 tbsp of salt  
and 1 tbsp of butter. 

SHRIMP
Fill a pot with 1 gallon of water and add ½ cup of salt and cajun seasoning. 
Bring to a boil.

Drop potatoes in; set a timer for 20 minutes.

After 20 minutes add shrimp and corn to water; set timer for 5 minutes.

Remove all items from pot and toss corn and potatoes with 1 tbsp of salt 
and 1 tbsp of butter. 

CRAWFISH
Fill a pot with 1 gallon of water and add ½ cup of salt and cajun seasoning. 
Bring to a boil.

Drop potatoes in; set a timer for 20 minutes.

After 20 minutes add crawfish and corn to water; set timer for 5 minutes.

Remove all items from pot and toss corn and potatoes with 1 tbsp of salt 
and 1 tbsp of butter. 

Toss crawfish in the cajun butter.

PREpAriNG YoUr BOIL



Buttermilk Biscuit 
 
3# AP flour 
3 oz baking powder 
4 oz granulated sugar 
2 oz salt 
1 # frozen butter medium dice 
1 qt Buttermilk 
 
mix dry and half of butter until mealy add rest of butter and leave in chunks thye size of beans. 
Add buttermilk and bring together. Let sit 30 in refrigeratorminutes. 
Roll out on floured surface. Fold at least 3 times. 
Eggwash with yolks and bake 325 20 minutes.  
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