
P R E P E R A T I O N

Melt butter in large skillet. 
Over medium heat cook shallots until
translucent, approximately 2-3 minutes.Pour in
sparkling wine and bring to simmer. 
Add oysters and poach gently until edges just
begin to curl, about 1 minute. 
Remove to a plate with a slotted spoon and keep
warm.
Turn heat to high and reduce liquid to ½ cup. 
Add the saffron and heavy cream and continue
to reduce until the sauce begins to thicken,
about 4-5 minutes. 
Return oysters to the liquid. 
Add spinach leaves and continue to heat until all
ingredients are warmed. 
Season with salt and pepper.
Place one oyster in each pastry shell, fill shell
with spinach and sauce mixture. 
Garnish with chopped chives. 
Serve at once.
For an elegant touch, garnish with caviar.

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

 M I R A B E L L E  B R U T  

2 4  I n d i v i d u a l  p u f f  p a s t r y  s h e l l s

2 4  M e d i u m  o y s t e r s ,  r e m o v e d  f r o m
s h e l l

1  T .  B u t t e r

2  e a .  S h a l l o t s ,  f i n e l y  d i c e d

1  c .  S c h r a m s b e r g  s p a r k l i n g  w i n e

P i n c h   S a f f r o n  t h r e a d s ,  s o a k e d  f o r  
1 0  m i n u t e s  i n  1  t .  s p a r k l i n g  w i n e

2  c .  S p i n a c h  l e a v e s  c u t  i n t o  t h i n
s t r i p s

½  c .  H e a v y  c r e a m

S a l t  a n d  P e p p e r

2  T .  C h i v e s ,  c h o p p e d
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T A R T L E T S


