
NUTS & BOLTS RECIPE  
 
Salty Pelican Grilled Oysters 
 
You’ve had raw oysters, steamed oysters, baked oysters, fried oysters… and 
they are all good.   Try these char-grilled oysters for a unique flavor, and the 
toppings are like icing on a cake.   
 
A dozen oysters makes one serving, because I don’t share these. 
Cooking and prep time: About 20 min total.   5 minutes to cook the oysters. 
 
The key is having a good charcoal grill.  Gas grills will work, but you don’t get the smokey flavor.   
You should have a ‘hot’ side of the grill and a ‘less hot’ side of the grill by moving the charcoal 
around to create two zones.   And fresh oysters are a must.   Learn how to shuck them without 
losing the juice inside…if you do, just eat those raw.   
 
Wash your oysters thoroughly to remove sand, grit, mud and set aside in a bowl or platter filled 
with ice. 
 
 
The Toppings: 
Horseradish Butter –  
1 cup Ghee (clarified butter) 
1 Tbsp Grated Horseradish 
4 Cloves crushed garlic 
 
Melt the butter in a pan, reduce heat to low. 
Add horseradish and garlic and let sit on low heat, stirring occasionally for 10 minutes. 
Take off heat and when cool, place the mixture in a blender to create a puree. 
Keep slightly warm so it doesn’t set/congeal 
 
Now pick the rest of your toppings to use.   Be creative. 
Chopped, crisp bacon 
Parmesan or Colby cheese 
Crab meat 
Fresh herbs – parsley, cilantro are good choices 
Diced jalapenos 
Diced onion 
 
Use these sparingly, so you don’t overpower the flavor of the oysters. 
 
Shuck the oysters, leaving the liquid in the shell.  Detach the abductor muscle. 
Arrange them on a flat baking pan.  Some salt in the pan helps keep them from tilting. 
 
Add a teaspoon of the horseradish butter, then add your favorite topping combo. 
 
Drizzle about a tablespoon of the butter on the coals where the oysters will be. 



Place the oysters on the hot side of the grill and close the grill, or use a large steel pan to 
act as a cover.  This creates an ‘oven’ on the grill to melt the cheese. 
 
Slice a loaf of crusty French bread lengthwise and slather some of the butter on the slices. 
Place on the ‘less hot’ side of the grill, butter down. 
 
Total time on the grill for oysters is about 4 to 5 minutes.   Bread should be done in 2 or 
less. 
 
Remove the cover, place on a tray with some lime slices and the bread.  And enjoy! 
 
 
 
 
2 – Amber beers.   One for the pot and one to drink 
1 Cup – Old Bay Seasoning.   (Or 2 mesh bags of Zatarain’s Crab Boil) 
4 lemons 
6 – Vidalia or sweet onions, thick sliced and grilled 
1 pound smoked sausage, grilled slightly then sliced in 1 inch pieces 
1 pound Andouille sausage, grilled slightly then sliced in 1 inch pieces 
8 ears sweet corn on the cob, cut in half (preferably NOT frozen corn) 
2 pounds Red New Potatoes (bigger ones) cut in half.  Parboil them for 5 minutes ahead 
of time. 
2 pounds fresh shrimp, head off, shell-on and tail-on 
2 blue crabs per person 
 

Once the water has come to a boil, add the beer and seasoning  Now it’s all about the 
timing. 
 

First, add the corn.   Let it boil for 10 minutes. 
Next add the parboiled new potatoes.   Let boil for 2 minutes. 
Now add the sausage and grilled, sliced onions.  Separate the rings as you drop them in. 
Wait one minute. 
Add the fresh, live blue crabs.   (Now is when to put in live crawfish too)  Boil for 3 
minutes. 
Then add the fresh shrimp.  Boil for 2 minutes. (Add frozen crawfish here) 
Remove, squeeze two lemons over the pile of food and enjoy! 


