
P R E P E R A T I O N

In a small bowl, combine all ingredients, except
oysters. 
Spoon the mixture into a piece of plastic wrap
and shape into a log. 
Tightly seal it inside the plastic wrap and place
into the freezer for 10 minutes. 
While the butter is firming, carefully open the
oysters to create oysters on the half shell.  
Carefully place a small slice of the firmed
compound butter onto each exposed oyster.  
Place on a preheated grill on high heat. 
Close the lid. 
Cook for 6 minutes. 
Serve immediately

S P I C Y  B U T T E R E D  

O Y S T E R S  O N  

T H E  H A L F  S H E L L

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

B L A N C  D E  B L A N C S

4  t a b l e s p o o n s  s o f t e n e d ,  u n s a l t e d
b u t t e r  

1  c l o v e  g a r l i c ,  m i n c e d  

¼  t e a s p o o n s  s a l t  

1  t e a s p o o n  r e d  p e p p e r  f l a k e s  

1 ½  t e a s p o o n  l e m o n  j u i c e  

1  t e a s p o o n  d r i e d  p a r s l e y  f l a k e s  

1  t a b l e s p o o n  g r a t e d  p a r m e s a n
c h e e s e  

1 2  s h e l l - o n  f r e s h  o y s t e r s

Recipe by Amee Winters
Modern Southern Cook


