Recipe Campaign Drive

- Bringing Awareness to Teenage Suicide -

	Recipe Title
	Delicious Oyster Stew

	Submitted By
	

	Date
	June 17, 2009
	Email
	tcrites@sparta.com

	Category
	Main Dish
	Serves 4
	

	Country of Origin
	USA
	
	


Category: Appetizer & Beverages, Soups & Salad, Vegetables & Side Dishes, Dessert, Brunch, Main Course, Breads & Rolls, Snacks, Breakfast

Ingredients: Use abbreviations: pt. qt. pkg. env. C. tsp.  T. oz. lb. gal. doz. Sm. Med.  Lg.
	½ C diced peeled boiling potatoes
	1 Cup Heavy Cream

	1 Tablespoon Olive Oil
	2 green onions or scallions, finely minced

	¼ C Chopped Onions
	Fresh ground Black Pepper

	2 pints freshly shucked oysters – drain liquor and reserve
	

	2 Tablespoons minced fresh Parsley
	

	2 Tablespoons minced garlic
	

	1 & ½ Teaspoons salt
	

	¼ teaspoon white pepper
	

	½ teaspoon hot pepper sauce e.g. Tabasco
	

	½ teaspoon Worcestershire sauce
	


Directions:

	In small pot of boiling water, cook potatoes until al dente.  Heat oil in a large skillet over high heat.  Add chopped onions and sauté for 30 seconds. Add reserved oyster liquor and cook 30 seconds more. Add parsley, garlic, potatoes, salt, hot sauce, Worcestershire sauce, white pepper and 20 turns of black pepper mill and simmer for 1 minute.  Add the cream and cook for 3 minutes. 

	Fold in the green onions and the oysters and cook just until the edges of the oysters start to curl, about 2 minutes. DO NOT OVERCOOK.

	To serve, ladle 1-1/2 cups of the stew into each of 4 shallow soup bowls and top each with 2 turns of black pepper.

	Makes 6 cups or 4 first-course servings.
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Instructions

· Type or print clearly in ink, not pencil, and place only one recipe per form.

· If more room is needed, use another sheet of the same size and staple together.

· List all ingredients in order of use in ingredients list and directions.

· Include container sizes, e.g., 16-oz, pkg., 24-oz. can.

· Keep directions in paragraph form – not in steps.

· Use names of ingredients in the directions, e.g., “ Combine flour and sugar.” DO NOT use statements like, “Combine first three ingredients.”

· Include temperatures and cooking, chilling, baking, and/or freezing times.

