
Ashley Blom
Illustrated by Lucy Engelman

HOW TO
EAT A

LOBSTER
AND  

OTHER  EDIBLE 
 ENIGMAS  

EXPLAINED

HTEAL_blad.indd   1 8/30/16   12:19 PM



Introduction  8

TRICKY TECHNIQUES

How to Eat a Whole Fish  12

How to Eat a Lobster  16 

How to Eat Crawfish  21

How to Eat Raw Oysters  24

How to Eat Escargots  26

How to Eat Bugs  28

How to Eat Asparagus   30

How to Eat an Artichoke  32

How to Slice an Avocado  34

How to Open a Coconut  38

How to Pick Out Ripe Fruit  42

How to Eat Edamame  44

How to Eat Kohlrabi  46

How to Slice a Mango  48

How to Eat a Papaya  51

How to Eat Pomegranate   53

How to Eat a Rambutan  56

How to Eat Kumquats  59

How to Go Nuts  61

How to Eat Durian  68

How to Carve a Chicken  70

How to Eat a Quail  73

How to Eat Pigs’ Feet  75

How to Eat a Pig’s Head  77

ETIQUETTE ENIGMAS

How to Use the Correct Fork  82

How to Use Chopsticks  86

How to Taste Cheese  88

How to Eat Noodles  92

How to Sip Soup  94

How to Hold a Wineglass  96

How to Taste Wine  98

CONTENTS

HTEAL_blad.indd   2 8/30/16   12:19 PM



How to Make a Toast  102

How to Drink Tea  105

How to Use Bread as  
a Utensil  109

How to Eat Sushi  111

How to Order from the  
Menu  115

How to Tip  118

How to Decide Who Pays  
the Bill  122

How to Excuse Yourself  
from the Table  124

FOODIE FIXES
How to Eat Something  

Spicy  128

How to Eat Something  
Messy  130

How to Pace Yourself  
When Drinking  132

How to Stay Vegetarian  
at a Barbecue  135

How to Stick to Your Diet  
at a Party  138

How to Fix Bad Breath   140

How to Handle Beans  142

How to Taste Something  
You Hate  144

How to Recover from  
a Tongue Burn  146

How to Send Food Back  148

How to Stop Yourself  
from Choking  150

Resources  154

About the Author  156

About the Illustrator  157

Index  158

Acknowledgments  160

HTEAL_blad.indd   3 8/30/16   12:19 PM



EAT AN ARTICHOKE

Some say the artichoke is the perfect excuse to consume  
a bowl of butter free from criticism. Others say, “How the  

heck do you eat this thing?” 

YOU WILL NEED

A fully cooked artichoke

A small bowl of butter 
seasoned with lemon  

or aioli

STEP 1  Check the artichoke for sharp barbs 
at the top of each leaf. Typically, these are 
removed prior to cooking, but if they are still 
intact, proceed with caution.

STEP 2  Starting at the bottom of the 
artichoke bulb, gently pull off a leaf. If the 
artichoke has been cooked properly, it 
should come off easily.

STEP 3  Hold the top of the leaf and dip the 
bottom two-thirds in butter.

STEP 4  Don’t eat the whole leaf—it will be 
too tough to chew. Instead, use your teeth to 
gently scrape the soft flesh of the artichoke 
off the leaf. Discard the rest of the leaf.
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STEP 5  Repeat with the rest of the leaves. Inside the artichoke are 
some underdeveloped barbs. Scrape these out with a spoon or fork 
and discard.

STEP 6  Eventually, you will reach the heart of the artichoke, where 
the leaves are soft. Eat the heart in full, with a hefty dab of butter,  
of course.
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HOW TO 

EAT A LOBSTER

Once considered a poor man’s food, lobster now graces the  
tables of the rich, the famous, and the vacationing masses.  
Here’s how to disassemble this bottom-dweller with ease.

YOU WILL NEED

1 whole, cooked lobster

Lobster cracker, 
nutcracker, or scissors 

(this may not be necessary 
if the shells are soft 

enough)

Bin for discarding shells

Plastic bib with a lobster 
on it (required attire for 

lobster eating)

Lobster fork (optional)

Butter for dipping 
(optional)
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STEP 1  Locate the edible portions of the lobster:

TAIL

FLIPPERS
LEGS

CLAW

CLAW

KNUCKLE

KNUCKLETOMALLEY
(GREEN, INSIDE)

ROE
(RED, INSIDE)

THUMB
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STEP 2  To remove the tail, grasp 
it with your hand, gently twist it, 
and pull it off of the body.

STEP 3  Pull the flippers off 
the end of the tail. Push your 
finger or lobster fork through 
the opening, working the tail 
meat out through the other end. 
Discard empty shells in the bin.

STEP 4  Find the digestive 
tract: the dark gray line 
running through the tail. It is 
safe to eat, but it doesn’t taste 
very good. Remove it.
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STEP 5  Twist off the claws and 
knuckles. Pull the thumb off  
each claw and discard it; the 
meat should be left in one  
piece on the rest of the claw.

You may stop here or join the legions of serious lobster eaters and 
continue on to the body of the beast:

STEP 7  Peel the outer shell off the body with your hands; it should 
come off fairly easily.

STEP 6  Use the lobster cracker 
to crack off the top third of the 
claw. Pull out the meat with 
the lobster fork. Dip meat into 
butter. Consume ravenously.
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STEP 8  There is a bit of soft white meat between the inner gills of the 
lobster. Use a pick or small fork to gently pull these out.

STEP 9  Next, look for the bright red roe, which will be present in 
female lobsters. This is considered a delicacy by lobster lovers.

STEP 10  Finally, if you feel like taking a chance, scoop out the green 
tomalley, aka the liver. Because the liver filters out toxins, it is not 
always recommended eating, but serious lobster aficionados claim 
it’s the best part. You can eat by the spoonful or spread it on crostini.

  LOBSTER ALERT!  
Lobster is most common in coastal areas, where it is available fresh. 
You are most likely to encounter a Maine lobster, the type with  
large claws and tail, as described here. Rock lobsters, which can be 
found in warmer waters, do not have large claws and only their tail  
is typically served. Lobsters are cooked by steaming or boiling, and 
occasionally they’re stuffed with a mixture of bread crumbs and 
seafood (typically crab).
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HOW TO 

USE CHOPSTICKS

With a little practice, you’ll have no need  
to opt for Western utensils.

YOU WILL NEED

Pair of chopsticks

Food to practice on

STEP 1  Place one chopstick in the space 
between your thumb and forefinger. Rest it 
on your middle finger to keep it in place.

STEP 2  Hold the second chopstick like a 
pencil between the tip of your forefinger and 
thumb. Tap the tip of the chopsticks on the 
table to make sure they’re aligned.

STEP 3  Move only the top chopstick, 
keeping the other stick stationary. Use the 
tips of the chopsticks to pick up food. (Note: 
If you’re eating soup with chopsticks, it is 
acceptable to bring the bowl to your lips and 
use the chopsticks to guide bits of food from 
the bowl to your mouth.)
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THE CORRECT FORK FOR EVERY CONTINGENCY
Sometimes a meal is going great . . . until the artichoke arrives. Then what do 
you do? (Answer: Starting at the bottom of the bulb, gently pull off a leaf. Dip the 
bottom two-thirds of the leaf in melted butter. Use your teeth to scrape the soft 
flesh into your mouth, and discard the rest of the leaf. Repeat.)

Whether you need to give a toast or you’re confronted with a kumquat, this 
book will show you how to navigate the meal gracefully and with minimal splatter. 
You’ll learn the answers to 50 food etiquette questions you’ve been afraid to ask. 
And next time you burn your tongue, you’ll know what to do. Equal parts cheat 
sheet and cheerleader, How to Eat a Lobster not only shows you how to open a 
coconut—it shows you that you can!

ASHLEY BLOM is a Millennial food writer from Hatfield, Massachusetts. She has 
been writing ever since she could hold a pen or sit at a computer. She currently 
resides in Austin, Texas, with her fiancé, rescue dog, and two cats. She enjoys eating 
(and cooking!) her way through her adopted hometown and writes about it at 
ForkingUp.com.
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