
 

Breaded Oysters

Ingredients

2  wh ite  b re a d  s l ice s ,  cru s ts  re m o ve d ,  
ro ug h ly to rn  
O l ive  o i l  
25g  b u tte r 
1  a n cho vy,  f in e ly cho p p e d  
Â½ le m o n ,  z e s t a nd  ju ice  
2  tb s  f in e ly cho p p e d  p a rs le y 
1  to m a to ,  b la n che d  a nd  d e s e e d e d ,  
s m a l l  d ice  
3  o ys te rs ,  s hu ck e d  
R o ck  s a l t,  to  s e rve  
Le m o n  che e k ,  to  s e rve  

Method    
1 .  P re  he a t th e  o ve n  g ri l l  u n ti l  h o t.   

 
2 .  P ro ce s s  th e  b re a d  in  a  b le nd e r to  m a k e  f in e  b re a d crum b s .  

 
3 .  He a t a  f rying  p a n  o ve r a  m e d ium  he a t,  d riz z le  with  o l ive  o i l  a nd  
m e lt th e  b u tte r a nd  a n cho vy.  Ad d  the  b re a d  crum b s  a nd  s ti r,  to a s t 
th e  crum b s  un ti l  l ig h t g o ld e n ,  s t i r in  th e  le m o n  z e s t,  ju ice ,  p a rs le y 
a nd  to m a to .  

 
4 .  L in e  a  b a k ing  tra y with  fo i l ,  p la ce  the  o ys te rs  o n  the  tra y a nd  
to p  with  th e  b re a d crum b  m ix tu re ,  p la ce  und e r th e  g ri l l  f o r 2 -3  
m inu te s  o r un ti l  o ys te r is  co o k e d  a nd  b re a d crum b s  g o ld e n .  

 
5 .  Arra ng e  the  cle a n  o ys te r s he l ls  o n  a  s e rving  p la te  l in e d  with  
ro ck  s a l t,  p la ce  the  o ys te rs  in  th e  s he l ls ,  wi th  le m o n  che e k s  to  
s e rve .  


