To Scallop Oysters

| clearly remember the first time | harvested oysters. It was 1972
on the Sunshine Coast north of Vancouver BC in a little town called
Robert’s Creek. My little cabin was about 1000 yards up from the cliffs
that were constantly washed by the rush of the tides full of seaweed
and huge logs drifted from the logging camps north at Powell River.
But when the tide was at its lowest and safest the oysters could be
pried off the rocks. It was not uncommon for them to be as big as my
hand! Having no skill at opening them raw | would steam them on the
top of my wood stove till they obligingly popped open for me.

Over the years | have had a chance to be introduced to many other
oysters. In New Orleans. In South Carolina. At feasts of Apalachicola
oysters in Oxford, Mississippi. And Chesapeake Bay Oysters of several
varieties.

Last summer after a week on the Eastern Shore | came home with a
whole bushel of Sewansecott oysters! Call me greedy if you will. To be
honest | did host a small family oyster feast but there were plenty left
over to be shucked and saved for my history dinners. They have been
frozen and waiting.

However the world is a different place right now so | defrosted one
of the quarts and made this luscious dish for the first time in a long
time.




To Scallop Oysters
Mary Randolph, The Virginia House-Wife, pg 77-78

"When the oysters are opened, put them in a bowl and wash them
out of their own liquor, put some in the scallop shells, strew over them
a few bread crumbs, and lay a slice of butter on them, then more
oysters, bread crumbs, and a slice of butter on the top,; put them in a
dutch oven to brown, and serve them up in the shells.”

Mary Randolph, The Virginia House-Wife, pg 77-78

NOTES: Having no scallop shells to use | decided to prepare MR’s Scallop of
Oysters in a shallow oval baking dish. While the oysters drained in a colander
set over a bowl | toasted my homemade bread crumbs that were seasoned with
salt, pepper, and a dash of paprika for 10 min in a ‘brisk’ oven of 375 degrees.
Then just as MR directs | layered the oysters, bread crumbs, and butter. Do
watch the salt - the last time | made this | was a bit too liberal having forgotten
how naturally salty oysters are. My take on this dish is that it does not need to
bake long - maybe 35-40 minutes or so in a nice hot oven of 400 degrees.

The finished Scallop of Oysters should be browned, bubbly, and buttery but
not soggy. With no precise amounts of ingredients given this is a dish that could
be made for one dinerto 50!

MR’s requirement of a Dutch oven reflects the skill with hearth cookery of the
enslaved cooks in her kitchens. The large cast iron pot she knew as a Dutch
oven stood on short legs so it could fit over a layer of hot coals. The lid of the
pan had a ridge all around its edge so it fit tightly on the pot but allowed for
coals to be heaped on it as well. Thus the food inside was baked evenly from
both the top and bottom at once. The dish, orin this case the scallop shells, in
which the recipe was to be baked was lifted above the floor of the Dutch oven
by a short trivet so it baked surrounded by even heat. Very clever! The pot lifter
itselfis a long iron rod with a hook at the end to catch in a pot lid. Imagine the
precision and muscle power of cooks lifting the coal-loaded lid with not one spill
of ash into the food! I've done this move a fair bit in my hearth cooking work and
| can tell you my heart has always been in my throat. With just a twitch of the
hand a whole dish could be spoiled.

Not to be wasteful use the drained oyster liquor as the base for a simple




chowder; sauté finely chopped shallot or sweet onion in a bit of butter, add a
potato diced very small and water just to the top of the ingredients. Simmer the
potato/es till tender, then add the oyster liquor and a nice splash of half and half
or cream, simmer on low till the chowder was heated through. Season it with
salt and white pepper and it will be ready to serve.

For a downloadable PDF of the newsletter click here

Indigo House
information@indigohouse.us n

This email was sent to {{ contact.EMAIL }}
You received this email because you are registered with Indigo House

Unsubscribe here

Sent by

& sendinblue

© 2020 Indigo House



