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A B O U T

P E R S P E C T I V E

Chef Dean Fearing grew up near the border of the United States and Mexico. His cuisine honed over 20 

years at the award-winning Mansion on Turtle Creek and now at Fearing’s namesake restaurant at the 

Ritz-Carlton, encapsulates the heady mix of flavors from both north and south of the border. Known as the 

“Father of Southwestern Cuisine” Fearing cooks with a no-holds-barred philosophy, he calls bold flavors no 

borders. “I cook what people want to eat,” he says.

I created this dish in early 1986 and it quickly became my signature appetizer on The Mansion on                   

Turtle Creek menu. The name Lobster Taco perfectly illustrates the casual elegance that characterizes                  

Southwestern Cuisine. Its appeal is rooted in the combination of rich lobster and a simple flour tortilla.                       

The salsa and salad garnishes produce an explosion of color that promises exciting dining.
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The name Lobster Taco

perfectly illustrates the casual

elegance that characterizes

Southwestern Cuisine.

“



PREP TIME

25 MIN

COOK TIME

10 MIN

SERVES

6 2 / 5

C H E F  D E A N  F E A R I N G

For the yellow tomato salsa:   
2 pounds yellow tomatoes, cored and chopped 
2 small shallots, minced
1 clove garlic, minced
1 cup cucumber, peeled, seeded and chopped 
1⁄2 cup yellow bell pepper, chopped
1 jalapeño, minced Lime juice to taste
Salt to taste
1 tablespoon maple syrup (use only if tomatoes are 
not sweet enough)

For the jicama salad:
1 small jicama, peeled and cut into fine julienne strips
1 small red bell pepper, membranes removed, cut 
into fine julienne strips
1 small yellow bell pepper, membranes removed, cut 
into fine julienne strips
1 small zucchini (only part that has green skin 
attached), cut into fine julienne strips 
1 small carrot, peeled and cut into fine julienne strips
1 cup green cabbage, vein removed, fine julienne
1⁄4 cup smoked pecans
4 tablespoons extra virgin olive oil
2 tablespoons lime juice
2 teaspoons maple syrup
1 teaspoon cumin powder, toasted
Salt to taste
Cayenne pepper to taste

For the lobster tacos:
3 one-pound lobsters, cooked and meat removed 
from shell 
1 tablespoon olive oil
Salt to taste
1 cup spinach leaves, cut into fine julienne
1 cup grated jalapeño Jack cheese
6 six-inch fresh flour tortillas, warm
1⁄4 cup cotija cheese, grated
6 sprigs cilantro

I N G R E D I E N T S D I R E C T I O N S

FOR THE YELLOW TOMATO SALSA
In a meat grinder, using the small die, or in a blender on medium
speed, add the first six ingredients and grind into a mixing
bowl. Season mixture with lime juice and salt, add maple syrup, 
if needed, to balance flavor and sweeten slightly. Do not make 
ahead. The mixture must be fresh.
  
FOR THE JICAMA SALAD
Combine vegetables and nuts, oil, lime juice, maple syrup, cumin, 
salt and cayenne to taste and toss to mix well. 
    
FOR THE LOBSTER TACOS
Preheat oven to 300°F.  Place tortillas in oven, heat until warm.

Meanwhile, cut lobster meat into mediu- sized dice.

Heat oil in a medium sauté pan over medium heat. Add lobster, 
season with salt and sauté until just heated through, about one 
minute. Add spinach and wilt in pan, about 30 seconds. Remove 
pan from heat and stir in cheese until melted and creamy, about 
one minute.

Spoon equal portions of mixture into the center of each warm 
tortilla. Roll tortillas into a cylinder shape and place each one on a 
warm serving plate.

Surround the taco with yellow tomato salsa; top the taco with the 
Jicama Salad; garnish with cotija cheese and cilantro sprig.

WARM LOBSTER TACOS 
WITH YELLOW TOMATO 
SALSA AND JICAMA SALAD
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DIFFICULTY




