Oysters Rockefeller





Of all the baked oyster dishes created in New Orleans, this one, associated with Antoine’s in the French Quarter, enjoys a certain pride of place. Antoine’s recipe is still a secret, though the family explains the dish got its name for being as “rich as Rockefeller.”





¼ pound of bacon, chopped


½ medium onion, diced


½ tablespoon of minced garlic


¼ tablespoon of salt


¼ tablespoon of freshly cracked black pepper


¼ tablespoon of tarragon


¼ tablespoon of thyme


1 dash of cayenne pepper


½ ounce of Pernod


1¼ pounds of spinach, blanched and squeezed dry


1 egg white


¼ tablespoon of heavy cream


2 tablespoons of Creole mustard


½ cup of grated Parmesan cheese


24 oysters, shucked and detached from the shell, but leaving oyster on the half shell








1. Preheat the broiler oven.


2. Heat a large skillet over high heat and brown the bacon.


3. Add the onion and cook for three to four minutes. Add the garlic, spices and herbs. Reduce heat and sauté for another five to seven minutes.


4. Deglaze the pan with Pernod.


5. Add spinach and mix well.


6. Remove mixture from heat and chill for 15 to 20 minutes.


7. Add remaining ingredients (except oysters) and mix well.


8. Arrange the oysters on their half shells on a baking pan. Top each oyster with a spoonful of the stuffing mix.


9. Broil for five to seven minutes, or until stuffing is bubbling.





Serves four.


