Grilled Glidden Point Oysters

Garlic Parsley Butter

Yields: 5 Portions

Portion Size: 5 Pc’s

Ingredients:

· 25 pc’s Glidden Point Oysters

· 1/4 pound Sweet Butter

· 2 cloves garlic, minced

· 1 lemon, cut into wedges

· 5 sprigs Parsley, pick the leaves and slice

· TT Salt and Pepper

Procedure:

1) Light the grill and turn on high, or let your charcoals warm up and turn white.

2) In a small pot, put the butter, garlic, parsley, salt and pepper.  Place pot onto a warm spot on the grill for about 8 minutes and then remove.

3) Shuck all the oysters and remove the top shell.  Remember to separate the muscle from the bottom shell, but leave the oyster meat in the bottom shell.  Place all the oysters on the grill, when oysters begin to bubble, spoon a little of the garlic parsley butter over the top and cook for another minute.  Remove, squeeze some fresh lemon juice over the top, and serve.   

