Oyster Pan Roast 
This dish is the culinary equivalent of an old sweatshirt...slip it on let
your tongue curl up and take a seat on your palates sofa.
Serves 2 
Ingredients 
1 pint of fresh shucked oysters and all the liquor reserved
2 tablespoons Heinz chili sauce (how 70's of you Mark) seriously for those
of you who love to make your own cocktail sauce try this instead of ketchup
it brings a fresher taste to the recipe.
2 tablespoons dry white wine
2 teaspoons Worcestershire sauce
1/4 teaspoon celery salt
1/2 stick (1/4 cup) unsalted butter
1/2 cup heavy cream
2 slices crusty bread, toasted
paprika to taste
How it's done
In a metal bowl or double boiler set over a saucepan of simmering water stir
together oysters with their liquor, chili sauce, wine, Worcestershire sauce,
celery salt, and 2 tablespoons butter and simmer, stirring occasionally,
just until edges of oysters begin to curl, about 5 minutes. Add cream and
bring barely to a simmer (do not let boil).
Put toast in 2 bowls and top with remaining butter. Ladle oyster mixture
over toast and sprinkle with paprika
Ok, so this recipe won't make you thin but who the hell wants to be 100
anyway.  All your friends are dead.    

