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Scalloped Oysters

Serves 6 to 8

Someone once asked me if they could substitute “Heart Smart” spread for the butter on this recipe.   And after I picked them off the ground from a full on punch to their bread basket, I empathetically told them, not really and could you please leave the party.  And to my Mother in-law, I offer, once more, my most heartfelt apology…I was just kidding.
Make no excuses for wanting to take your taste buds to an old fashion full fat, burlesque show….enjoy fellow travelers
Ingredients

2 cups of Panko Bread Crumbs

1 pint of shucked Oysters

Salt and pepper

1 stick of melted unsalted butter plus more for buttering baking dish

1 egg beaten

¾ cup of heavy Cream 

How it’s done

Preheat oven to 350° degrees

Butter a 9-inch by 5-inch baking dish and cover the base with a thin layer of Panko, about 1/3 cup.  Next arrange half of the oysters and liquor on top of the panko and season with salt and pepper

Cover with another 1/3 cup Panko and drizzle over half of the melted butter. Add a second layer of oysters, season with salt and pepper, and then top with the remaining Panko.

In a small bowl, whisk together the egg and cream, then pour the mixture over the crumbs. Drizzle over the remaining butter.

Bake until the oysters are firm and the edges are golden-brown, about 30 minutes. 
Let rest for 10 minutes and serve.  You should probably be aware I will come over to help you enjoy this dish but, be warned, it’s depth of richness usually has me crying like when I watch Dr. Zhivago…just don’t pay me any attention, I will eventually stop  
 [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
