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Obsiblue Prawns 4R

PRECIOUS, COSSETED AND PERFECTLY FORMED, it is no
wonder Obsiblue prawns are often referred to as the “Rolls
Royce” of their species. A pretty, almost translucent blue,
with a dark tail, long delicate tentacles and superb pearl grey
flesh, in no more than ten years they have risen from Coral
Sea obscurity to become a versatile fine-dining staple. What
triggered this ascent to superstardom?

Perhaps the explanation is that Obsiblue prawns are
special from the start. Farmed in low-density cages located
in a pristine natural lagoon off the coast of New Caledonia
in Eastern Australia, the spacious living arrangements
and crystal clear waters ensure that each prawn grows
unstressed to full size. Growth hormones, antibiotics and
artificial substances of any kind are banned from their
environment. As with any blossoming diva, it simply wouldn't
do to rush an Obsiblue along: they are given nine leisurely
months to reach maturity, as opposed to three for a standard
restaurant prawn.

To obtain Obsiblue classification, each prawn must be
caught, individually examined, and transported as a flawless
whole. The merest imperfection has them ruthlessly culled
from the lot.

The result is an elegant, unblemished outer shell, and
flesh with both a complex sweetness and bouncy firmness,
especially when eaten raw. Once tasted, the question is not
why Obsiblue prawns are on every Michelin-star menu, but

why it took so long.
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