
A good way to determine if an oyster is good is to tap it on 
another good oyster, the sound that is made should sound like 
two rocks being tapped together.  If there is a hollow sound 
that is an indication that one of the oysters is no good. Our 
staff is trained to check every oyster sold to you by doing this, 
but depending on how far in advance you buy oysters they 
may die before serving. 

If the oysters are to be consumed the day of purchase, they 
can remain in the package they were purchased in until you 
are ready to serve.  It's important that the oysters are able to 
breathe and are not in a closed bag without holes. 

For multi-day storage, the oysters should be stored in a bowl 
with a wet cloth or paper towel over top. 

Before preparing, the oysters can be gently washed with cold 
water to remove any access mud, shell chips and debris.   

Preparation: 
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Product Information: 
 The oysters we handle are most commonly from the east 
coast of Canada, with the majority of those being from P.E.I. 
commonly called “malpeques.” 



Oyster should be shucked fresh and consumed right away.  A 
bed of shaved ice is the ideal way to serve oysters on the half 
shell.  Oysters are most commonly served with complimentary 
sauces like fresh lemon or lime, hot sauce or horseradish. 
Mignonette sauce, a simple sauce made of wine vinegar, 
shallots, salt and pepper is also a great compliment for freshly 
shucked oysters. 

Serving Oysters: 
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Shucking an Oyster: 
Oysters are most commonly served raw on the half shell.  To 
achieve this the oysters need to be opened or “shucked.” By 
inserting the edge of the blade of a "shucker" (a specially 
designed knife meant for shucking oysters) on the tip of the 
oyster you can pry it open with a bit of force. Once opened 
run the blade along the sides of the shell to completely 
remove the top shell (separating the membrane from the top 
during the process). All that's left is the simply scoop the 
oysters from the half shell and enjoy. 

- 1 Shallot (finely diced) 
- ¼ Cup Red Wine Vinegar 
- 1 Tsp Sea Salt 

- 1 Tsp Cracked Black Pepper 
- ¼ Lime (juiced) 
- Mix well and let sit for a 
least one hour prior to service 

Mignonette Sauce Recipe  
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