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LANGOUSTINES GO FROM MINCH TO MANHATTAN 

AS NEW YORK GOURMETS FALL IN LOVE WITH 

SKYE’S FRESH CRUSTACEANS  

Skye fishermen are working flat out to satisfy a sudden surge in demand from New York’s top restaurants following the Big Apple’s discovery of a local delicacy which has tantalised tastebuds on the island for generations.  

Locals as well as visitors to the island have always known that Skye langoustines (more commonly referred to as prawns) are second to none, but now the secret is out in downtown New York following a couple of rave reviews in the New York Times of top restaurateurs Alain Ducasse and Joel Robuchon’s servings of Scottish langoustines, causing many of the city’s top eateries to place orders for as many fresh Skye prawns as they can get their hands on. 

Top Scottish chef and owner of the famous The Three Chimneys on Skye, Shirley Spear, has been serving up the local speciality of large fresh prawns straight from the fishing boat for the past twenty-one years at her shore side restaurant on Loch Dunvegan. She says:  “Many of the most sophisticated chefs and gourmets in the world can be found in the elite dining rooms of Manhattan so it’s no surprise that they have finally discovered the waters around Skye is the place to source langoustines of the very finest quality and condition.  

“I feel sure I must have boiled and peeled more Skye langoustines than any other woman in the world; they have always been a signature dish of The Three Chimneys and the crowning glory on our famous seafood salads with freshly picked salad leaves, herbs and edible flowers grown in nearby Glendale.  Now it seems New Yorkers have finally cottoned on to the exceptional taste and succulence we’ve been quietly enjoying here at Colbost on Skye for years - although I’ll be making sure we’ll be keeping our fair share of the catch for local consumption.”

The demand was kick-started by exiled Scot Andrew Hamilton from Inverness who became known as Mr Langoustine around New York restaurants because he constantly compared the poor fare available there to the exquisite taste he was used to in Scotland. Such is the demand in New York now that his company, Scottish Wild Harvest, arranges for the daily catch from around the island waters to be packaged in boxes of 15-20.  The still living langoustines are flown direct to New York to arrive fresh in the city’s top kitchens. 

Michael Smith, Head Chef at The Three Chimneys is continuing the restaurant’s long-standing reputation for placing langoustines on the menu every day, unless severe weather denies the regular supply.  He says: “We use at least 60kg of live Skye prawns every week between April and October and serve them up in a variety of ways throughout the year, together with a wide selection of fantastic local seafood, including oysters, scallops, lobster, mussels and crab.  
“We see the fishing boats heading home in the late afternoon, and within half an hour of them landing, two or three stones of langoustines are delivered to our door, cooked and ready to serve.  They are in peak condition; nothing could be fresher, or finer.  And as Skye is definitely the place where these prawns should be eaten, we hope to encourage New Yorkers to pay us a visit and discover the unrivalled taste experience of fresh Skye langoustines straight from the sea.”

For more information on accommodation, cuisine and winter breaks at The Three Chimneys, check out www.threechimneys.co.uk
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