WILD IN THE KITCHEN

Playing ball with oysters

By Jerry Marlowe player on the local
Special to the 3 City league Dover
Times-Reporter | baseball team
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Now I was the smallest Cookbook” It was written

by Frederick J. Parks of
Alletown Pa. The reci-
pes have been a constant
source of great eating

at our home for many
years. Due to copywright
restrictions, I cannot
share the exact recipes
from his wonderful book.
However, I will share my
own personal formula we
have made for years with
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following.

24 shucked oysters

1 cup clam juice, bottled is
fine

1 cup whip cream plus 1 cup
milk

2 ths butter

1/2 tsp. celery salt

1 tsp of Worcestershire
sauce

3 dashes Franks Red Hot
original sauce

1/2 tsp ground white pepper
or black is also OK, but not as
pretty.

0K, here we go. Heat the
milk to almost boiling and set
aside. In another pan melt the
butter and add the oysters
until they curl slightly about 3
minutes. Reduce heat and stir
in the hot milk. Add the celery
salt, Worcestershire sauce,
Franks Red Hot sauce and
pepper.

Ladle it all into warmed soup
bowls and top each serving
with a pat of butter and a dash
of paprika. Serve it up witha
nice favorite Chardonnay, Pinot
Grigio, or Sauvignon Blanc
white wine.



