
LOBSTER BISQUE
WITH “KASPRESSKNÖDEL“

RECIPE 

Lobster Bisque
1. Chop lobster shells with a knife.
2. Finely chop shallots. Chop celery and tomatoes.
3. Heat some oil in a large pot and roast lobster shells for five minutes. 
4. Add tomato puree and all vegetables except for the fresh tomatoes.  

Deglaze with cognac and pour in the white wine.
5. Add the tomatoes and let simmer for five minutes.
6. Add thyme, bay leaf and fish stock and cook for 30 minutes. Strain through a sieve
7. Add the cream, bring to a boil and reduce the soup to about 600 ml. 
8. Season to taste with salt, pepper, sugar and vermouth.

Kaspressknödel
“Kaspressknödel” are Austrian bread dumplings  with a cheese filling.  
They are traditionally  served in soup and with Sauerkraut.

1. Cut onion into 3mm dices, heat milk in a pot and add onions.  
Once cooking, add butter.

2. In the meantime put bread roll dices and flour in a bowl.
3. Pour milk and onions into the bowl, let it rest for 20 minutes.
4. Cut the cheese into dices, then add cheese and eggs into the bowl and mix with 

the other ingredients.
5. Heat a pan with some vegetable oil.
6. Shape small dumplings and slightly press them flat. 
7. Fry dumplings on both sides until golden. 

Decoration:
Fried Sauerkraut: Take some Sauerkraut and let it dry on a paper towel. Heat oil in a pan 
and fry the Sauerkraut until golden and crispy. Add some salt and place on top of the 
Kaspressknödel.

* You can use 500 ml of shellfish stock to substitute the lobster shells. In this case, fry the 
vegetables without the lobster shells and add the shellfish stock at the same time the fish 
stock is added.

INGREDIENTS

Lobster Bisque
500 g lobster shells*
100 g shallots 
2 sticks of celery
400 g fresh tomatoes
2 tbsp tomato puree
3 tbsp cognac 
450 ml white wine
1 bay leaf
1 spring of thyme
600 ml fish stock
250 ml cream
Salt, pepper, a pinch of sugar
4 tbsp vermouth

Kaspressknödel
25 g butter
2 eggs
60 ml milk
125 g aromatic Alpine cheese
20 g flour
125 g bread cubes
20 g onions
Vegetable oil

For 4 persons


