CHAMPAGNE OYSTERS

Mignonette

• 1/2 tsp vegetable oil

• 1 Tbsp shallot fine chop

• 1/2 c  apple cider

• 1/4 c white wine vinegar

• 1/8 tsp Kosher salt

• 1/8 tsp ground black pepper

• 3 tsp white sugar

• 12 market fresh oysters

• 1/2 cup champagne or sparkling white wine

• 1/2 cup cucumber fine julienne

Preheat sauté pan to medium heat. Add veg. oil to hot pan, let oil heat 20 sec. Add shallots to pan and sauté until translucent, approx. 1 minute. Do not brown shallots. Add cider vinegar and white wine vinegar to same pan and bring to a boil. Add sea salt, pepper and sugar to liquid and stir. Reduce heat to medium and simmer to reduce. Reduce liquid to 1/3 original volume in pan. Remove from heat and set aside to cool. Store in refrigerator until ready to use.

Shuck your oysters using a proper shucking knife. Loosen oyster from shell but leave in the half shell, discard lid. Pour approximately 1 tsp shallot mignottette over the oyster. Drizzle approx. 1 tsp champagne over oyster. Liquid should just collect in half shell but not spill. Garnish oyster with nest of fine cucumber julienne to finish. 

