
																																																		 	
 Oysters “au naturel”. 

 
There are many origins of the Pacific rock oyster species, all of which are visually different. On 
most occasions the taste is affected by the area they are grown in. They are cultivated in cages 

on the sea bed, all around the UK, close to the shoreline. 
 

04OYSR2E0A OYSTER: ROCK - NUMBER 2 (EACH)  
01SAM00K00 SAMPHIRE (KG) 

 

 
 

Prep Time & Cooking Time: 10 Minutes preparation time   

  

www.directseafoods.co.uk 

 
• 04OYSR2E0A - OYSTER: ROCK - NUMBER 2 (EACH):  12  
• Red wine vinegar: 50ml 
• Fine diced shallot: 20gm  
• Lemon wedges: 5  
• Samphire: 20gm  
• Crushed ice for display: 
• Tabasco sauce:  
 

 

Ingredients – 2 portions  
	



 
Oysters “au naturel” 

 
Method 

 
1 

Wash oysters with cold running water to remove grit and sand. Before opening, place oysters in 
ice for 1 hour so they are well chilled when served. 

 

2 
Prepare red wine vinegar dressing by mixing the fine diced shallots and vinegar together. 

 

3 
Open the oysters by holding the oyster in one hand, cup-side down with hinge toward you. 

Insert oyster knife into the hinge. Applying gentle pressure, twist and rock the oyster toward 
you. When you feel the point go in, twist the blade to pop the shell and run the blade forward 

over the meat to sever the abductor muscle. 
 

4 
To serve, cut under the oyster meat to release it from bottom shell, being careful to keep as 

much liquid as possible. Discard top shell. Place opened oyster in its bottom shell on the bed of 
crushed ice. 

 
5 

Arrange with samphire and lemon wedges for garnish.  
Serve with a bottle of tabasco sauce and add as much or as little as you dare. 


