Oyster Loaf                                            


( The Peacemaker’)





Why eat a mere oyster po-boy when you can munch on a “peacemaker.” That would be mediatrice in French – the one dish New Orleans husbands have always brought home to make up with their wives after a spat.





2 tablespoons of butter


1 large loaf of French bread, sliced in half lengthwise and hollowed out


10 dill pickle slices


Fried Oysters (See recipe on page 118)





1. Cut French bread in half horizontally and make indentations in both halves by scooping out about half of the bread.


2. Melt butter and spread generously on both sides of the bread.


3. Place pickles on bottom layer.


4. Fill the bottom of the hollowed-out loaf with a heaping layer of hot fried oysters.


5. Spread ketchup or cocktail sauce on top layer.


6. Put the loaf together and heat it in a 300-degree oven for a few minutes. Cut loaf into two- or three-inch slices. Serve hot.





Serves two to four.


