
 Orange oysters
 

 Orange oysters
  Search:

  Seafood
  Recipes

 Orange oysters
 
(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementById(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fjs.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk')); 
 Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementById(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);}}(document,"script","twitter-wjs"); 
 

  
  
(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();  
 Add to favorites   

Page 1 of 3

https://www.naturalhealthmag.com.au/nourish/seafood
https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/


 Orange oysters
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Hosting a dinner party? Orange oysters are the perfect appetiser.   

Ingredients (Recipe for one dozen oysters)

¼ onion, finely sliced
Oyster juice
6 tbsp orange juice
50 ml white wine
½ organic orange, finely grated skin
Pinch of saffron
2 star anise
6 tbsp cream
Fennel shavings
Fennel green for the garnish

Method
Open the oysters, clean the shell and place a fennel shaving into each shell.

Place wine, saffron, orange juice, skin shallots, oyster juice and star anise into a saucepan and
reduce to a quarter, reduce the heat and quickly whisk the cream into the reduction and strain.
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Blend the sauce with a stick blender and pour it over the oysters and garnish with the fennel green
and grated orange skin.

Recipe from Dorota Trupp; Photo credit: Trupps' Cooking School
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