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300X OF 38 OYSTLR RUCIPLS PUSLISH

The popular, versatile oyster cones back on the menu Sentember first, accord-
ing to the old "R-month" tradition. Althcugk oysters ore eaten at all times of
the year, it is at this season that they are scid to be especially nlump and
flavorful.

Oysters are favorites during the fall and vinter nrinecinally beecause tnoy are
prime 2nd nlentiful on the marizet. Thoy not only stir appetites, but also have a
special apwveal to busy homemazors--for oysters are casy to buy, »renare and scrve.
liost cooks know or usc only a fou recincs vhich include oystors, but a% loust 95
rcecipes arce known to licmc cconomists.

The home cconomists of the Fish and Wildlife Service have developed
and tested many of these, and 3C of the choicest anncor in one of their pubdli-
cations, Eowr to Cool Oysters vhich is now available from the Supcrintendent of
Documonts, Govermnent Printing Cffice, Yashington, 2. C., Jor 10 conts.

This booklet, written by Rosce Zerr and Jern 3urtis, introduces the oyster in
a bricf historical sketch, tells hovw to purchasc and shuciz oysters in tre shell,
and gives rocipes for 38 of the Mworld's bost! orster dishes. Two cxomples of
theose reoeipes from the illustrated publication arc:

0YSTUNS ROCIETELINR

36 Bholl orstors* 1/2 tecasnoon colory salt
2 cups spinach, cooked 1/2 tcaspoon sult
4 tablospoons onion 6 droms Tebasco scuce
2 bey lcaves 1/2 cup breal crumbs
1 tablespoon narslcy & toblesnoons butier .

Shuelz and drain oysters; piccc on doon hlf of shells., Putb spinech, onion,
bay leaves, and persley through food grinder. Add seasonings to spinach, and cook
in butter for 5 minutes. Add bread crumbs and mix well. Spread mixture over
oysters, and bake in hot oven UO0° I, for about 10 minutes. Garnish with lemon

slices. Serves 0.

* If shell oysters are not available, 1™ pints select oysters may be used,

Drain oysters, and arrenge on a shallow buttered balzing dish; spread with season-
ings, and cook as above.



AYGELS ON HORSEBACK

1 pint select oysters
12 slices bacon
1/2 teaspoon salt

1/8 teaspoon pepper
1/8 teaspoon paprika
2 tablespoons parsley

Drain oysters and lay each oyster across half a slice of bacon. Sprinkle
with seasonings and chopped parsley. Roll bacon around oyster and fasten with

foothpick. Place oysters on a rack in shallow baking van and bake In hot ovem

450° F. for about 10 minutes or until bacon is crisp. Remove toothpicks and serve.
Serves 6.
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