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Fresh Oysters on the Half
Shell with Mignonette

Rated 5 stars by 1 users

Ingredients Directions

To make the Mignonette

How to Shuck

1 small shallot

2 tablespoons Champagne
vinegar

Freshly ground black pepper

Oysters (9 per person is typically
a good rule of thumb) 

Peel and haché, or �nely mince, enough shallot to yield 1 tablespoon
hachéd shallot. 

Add to a small bowl, along with the Champagne vinegar and freshly
ground black pepper to taste. 

Rinse the oyster’s shell with cold water to remove any grit.

Fill your serving bowl or platter with ice (crushed ice is preferred as it’s
a bit easier to lay the oyster �at and you don’t want to lose any of that
delicious water!).
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The oyster will have one round side, almost like a “bowl,” and one �at
shell, both of which taper to a point. Set the oyster’s bowl-like side on a
thick towel (that you don’t mind getting dirty) with the �at shell facing
up and the point angled towards your dominant hand. Fold the towel
over the oyster to prevent slipping, leaving the point exposed.

Using your nondominant hand on top of the towel, hold the oyster in
place. Work the oyster knife into the point of the oyster, always pointing
the knife down to avoid slipping towards your nondominant hand.

When you can let go of the knife and it stays in place, twist your hand
like you’re unlocking a door. Continue twisting until you feel the oyster
“pop,” and you can more freely move the top shell.

Wipe o� your oyster knife and run it across the top of the �at shell,
separating the oyster from its “foot,” ideally without cutting the oyster
itself.

Now, you’ll have the bottom bowl with the oyster and its water. Wipe
your oyster knife once more and cut along the bottom, in the identical
spot as the top foot. This will fully free the oyster for the eating!

Smell the oyster to ensure it smells fresh (you’ll know–the smell of a bad
oyster is pretty intense).

Set the oyster in the ice, being careful not to lose any water, and
continue shucking away. Serve with lemon, horseradish, and/or
mignonette.


