
SYDNEY ROCK OYSTERS with RASPBERRY 
MIGNONETTE DRESSING  

5 min INgredients:

ready to cook
by haRRis farm

WWW.HARRISFARM.COM.AU

12 X-Large Oysters

N/A

12-24

Prep

Cook

Serves

What you’ll need from your pantry:
½ Tsp Cracked Pepper 
¼ Tsp Sugar 

¼ Cup Raspberry Vinegar  
1 Shallot 
¼ Chives Bunch  
1 Lemon  



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cookINg!

1 Finely chop the chives and the 
shallots, place together in a mixing 
bowl. Add the cracked pepper, sugar 
and vinegar. 

Mix well until the sugar dissolves.  

2 Serve with chilled oysters and a 
squeeze of lemon juice. 


