Oyster Bisque

Crispy Oyster, Spring Onion, Lemon Mignonette

Yields: 6 Portions

Portion size: 8oz, 1 ½ Quarts

Ingredients:

· 1 Qt Pre-shucked Oysters

· 12 Un-shucked Oysters

· 1 Small Yellow Onion, peeled and small dice

· 3 Cloves Garlic, sliced thin

· 1 Stalk Celery, wash and small dice

· 3 Sprigs

· 2 Cups Champagne or White Wine

· 1 Cup Water

· 1 Pinch Saffron

· ½ Cup Heavy Cream

· Salt and Pepper
· 2 Pc’s Spring Onion

· 1 Tb Sweet Whole Butter
· 3 Eggs

· 2 Tb A.P Flour

· 1 Cup Bread Crumbs

· 1 Cup Cooking Oil

· Juice of 1 Lemon

· 2 Tb Extra Virgin Olive Oil

· 1 Tb Crushed Black Peppercorns

Procedure:

1) Soup: Sweat the celery, onion, and garlic until tender in a large soup pot over medium heat (try not to get any color or caramelization).  Then add the saffron and sweat for another minute.  Add the oysters, champagne, water, and thyme; allow the soup to cook for 20 minutes then add the cream and cook again for another 5 minutes.  Remove and strain through a coarse strainer, and then blend the soup while adding a little butter.  Season with salt and pepper and reserve for serving. 
2) Garnish: Shucked the 12 oysters neatly and set the meat of the oysters on a few paper towels to absorb any extra moisture.  In three bowls, lay out the flour, beaten egg, and bread crumbs just like if you’re preparing yourself to bread chicken cutlets.  Lightly flour each oyster, and then dip them into the beaten egg, followed by adding them to the bread crumbs.  Make sure they are all breaded well and then pan fried the oysters until golden brown.
3) Spring Onion Compote:  Clean the spring onion like a normal onion, and then slice the spring onions very thin.  In a medium size pot add 1 TB of sweet butter and put pot over low heat.  When the butter begins to melt, add the onions and allow the onions to stew slowly for 20 minutes, or until the onions are tender.  Once the onions are tender, remove and reserve until serving.
4) Lemon Mignonette: Add then lemon juice, extra virgin olive oil, and crushed black pepper to a bowl and mix well.

5) Plating:  Pour 8oz’s of soup into a large bowl and garnish with the spring onion compote, two fired oysters, and a drizzle of lemon mignonette.  

