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Red Lobster: Feast on This

I'm a bit of a seafood snob.

| ususlly like to prepare it myself, finding that few people can achieve the proper flavour and texture that elevates
ad, I've come across too many seafood blunders, including overcocking,

the cuisine from ordinary to orgasmic. Inste
t

overseascning or — gasp — overthinking the dish. Tsk tsk
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end to order fruits de mer strictly from Michelin-stamred restaurants, where paying $42.50 for an entrée is 8

surefire way to ascertain the food will amive perfectly poached, pan-seared or Provencal
I warned you. (Don't worry, | can hardly stand myself.)

But for sll my airs and expectations, | have s little secret... when it comes to enjoying seafood that is tasty,

affordable and available without jetting off to London, | reslly, really love Red Lobster

My first real date was at Red Lobster; my boyfriend at the time {it's totally a high school romance when your
boyfriend” takes you on a first date after he's your boyfriend) surprised me with a fine lobster dinner for my 17th
birthday. At the time, | thought it was the most delicious meal I'd ever had in my entire life. And over the years, |

popped in and out of Red Lobster, always for the mixed bag of seafood, and ususally when there was an endless

I3}

shrimp promo :)

ng the way, | lost touch with the brand and it had been many years since | indulged in their

varied menu of surf an

a

turf. So when contacted by Red Lobster to checdk out one of their new, redesigned
restsurants, | figured it was time to decide once and for all if my palette — which had changed drsstically since | was
e

a
ed find room for 2 Red Lobster recommendstion

ned restaurants are inspired by Bar Harbor, Maine. "Red Lobster's new design
tmosphere. Nearly 700 restaurants sco led by

r redesign builds on the many improvements made inside the restaurant over the |ast several years — from

the debut of an sward-winning Today's Fresh Fish Menu to bringing guests more delici
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< here for more info.)

My husband and | arrived at the Mississauga, Ontario Red Lobster and were instantly aware that the restaurant

had indeed received a facelift since the |ast time | had been there. Although this particular location had not been
decked cut with the stone facing, the changes to the interior and exterior of the restaurant nevertheless alluded to

Bar Harbor's finest




WWant 10 know how 0 ensure exemplary Cusiomear senvice? Pt your managers name on e ouesice of your restaurant. Then
YOU KOW, WOTK your 3 0 90 b2 hospiadie, warm and friendly (more 300ut e Incredidle Mr. Sauncers ier)



Once In e foyer. | was 3 Iimie tken a0ack, here was 3 Ineup of 200wt 25 guests at 7-15pm. all casually nangihg ot in e
Koy and bar (Red Lodster does not take resenations). | was instantly on guard, | normally 0o not Ike 0 wak - especially
whenicancount 250 2 Noshing on b

£23%0d glant, we

Thrking 8t 3 celicio: 2 WO e e 02Cid2d W share 3 se83si02
% isiDl2 irooghout

e right crunch

:  chopped | 33 onion. And whle 'm not certaln | would
100 m2ny K25CIous CraD Caes on My J3Unts 10 S3n Francisco — When & comes cow
M2 enoence. b




Want 10 try them 3t home? Ried Lodster shares recipes and tips
200C. You €30 find the recipe for Maryland Crad Cakes hers Al 7:45om, we overnzand hat i

Sppraximately 45 minues. NO one seemed 10 D2 i2aving: nstiead !ey firmiy planted helr et yfing my Crab ckes
noed Janet, anoter dinihg-hopetul who was casually Sipping on baer whlke keeping 3 eye on her pager

“D0 you come here ofen™ | 3skad

2 tadle s very QuiKK.” she neasoned. “Tve been coming %0 tis Jocation %or Aot S years, and 'm aways

“S0 wihat are you 0oing Wnignt™ | pressed. “Is It a special occasion?®
“On no. We're just going 10 see 3 movie - 3t new Brad PR movie? - and we're catching dinner before the show.”

I must a0mit this surprised me; peraps &'s Decause 1ve always 3550Cited e restaurant — and kodster In general -
Wi spacial occasions, R seemed strange 10 me Tt B2 culsing would be deemead appropriste for pre-movie munchies.

o

S0 1%00k 3 look 2round, 3nd realized 3t r he Most pan, ainers were 1) dressad casually. 2) with helr amilies and
nEppy 3na relaved. And it was instantly apparent that the restaurant had becoms part of the community

yall

Nicely cone, Red Lodster.



Success! Our names C3lx guidad %0 our Doof. WIRnIn mome
Fire-Grilied Lobster, Shrimp and Scaliops - “A spift Markime looster tall and skew

Wi 3 savoury gariic finlsh, served over rice. $23.50°

and we wen

g e many, 1 imew
ed Jumbo shrimp and £e3 scaliops

per

goodac
e naver 6o hat

7 €332 youTe Not Kesoing Count, et me 304 1 up %or you lobstar tall, shrimps, scaliops, rics, mashed potatoss and
satad... for $25.50. All of 3 sudden, T2 33 people 1 Ine makss sense










Tne smoky essence I'm referring %0, of course, 15 counesy of e o3k w

fiavors, Red Lobster usas oak logs In its newly rstrofittad wood-firs assisted grills. “Fresh fsh and shelifish are
! p00d-fire grilling really ennances Mose

e ChefLlaDuke “The n 3

ra for more on ™2 Art of Wood-Fire

of celickous, heart-neal

d shrimp mirrored e Gint

wonoerfully complemen

n fire. S0 1 guass you could

Il To achisve the perfact batancs of

2 Ml 2t =i

f this 523%0d sN0D

2 tme | “mmer'd™ S0 much

fide griliing competRion

W had

¢ N2ad %0 ConClude Wi 3 not2 00 how R was t
ral Manager, Richard Saunders -

Iy fiavouriil

N 2t e entire meal

WENOGK oerpowering them.”

natural appeal

2en stroked for hours -
naly an amazing




Richard is 1kely one of M hardest working, most Bksbie human belngsie ewer met During our entire meal
Winessed him Duzzing around - circulating ™2 aining room, taking % diners, conferring with S, selting up tadies, et
€4C. In 1322 he eplomizes what R means 10 jove what you 40, and he constantly creates an “experience” for iose around him
During Dot of our Drief comversations, he was called away %0 3ccept Kind Words of gratiuce from other diners who had 3
similarly twriling oining experience. If you e In Te Grester Toromio Area, | weicome jou 0 make ™2 trp o ™2
Mississ3uga Red Lodster and dine among friends

And, I It's been some time since you vished your focal Red Lobsier, rekindle your retationship s00n. I'm really hopihg st
youll e won over, 100



