
Slicing the underside 
of the tail:

Place the lobster in the
platter with the lobster tail
centered along the length of
the “tail cutter blade”.
While holding the tail with
one hand, use the other hand
to hook the cracking handle
over the edge of the platter.  

Align the handle so that the
flat oval plate is on the top on
the tail.  Push down along the
length of the tail until the
underside is sliced. Just
“Hook and Push”!

The tail can now be
separated from the body 
by twisting.
Note: The “tail cutter blade”
is primarily designed to slice
the tail and is not usually
used to crack the claw.

Cracking the claws 
and other parts:

Slide the claw (or other
part) near the side of the
platter. While holding the
claw or body with one
hand, use the other hand to
hook the cracking handle
over the edge of the platter.  

Align the handle so that the
cracking teeth are over the
claw. Center the claw
between the two larger
teeth closest to the edge of
the platter, which provide
the most cracking power.  

Push down to crack the
claw.  Just “Hook and
Push”! Repeat this
process until all the parts
are cracked.

Instructions for using 
the “Incredible Cracker™”

Wash the “Incredible Cracker” to remove any shipping dust.
Cook a 1 to 3 pound lobster by boiling, steaming, or broiling.

After enjoying the food, rinse and thoroughly clean the handle and platter.
Both parts are dishwasher safe.

Tell your friends how easy and entertaining it was to use this “Incredible
Cracker”!  The “Incredible Cracker” can be used to crack many things
such as nuts and other shellfish. Be sure to tell your friends to visit our website.

Just “Hook & Push”!
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