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From the Half Shell to the Rockefeller, 4
the simple oyster gets a dining makeover. :
*
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“Put them in a
bucket in the
fridge on top of

ice (not in if) and
be sure to wash
them really well

before cooking”

Jason Ulak,
execulive chef ot
The Boathouse
on East Bay.

ason Ulak, executive chel at The Boathouse
on East Bay. gets excited when he talks
about oysters. He gets even more excited
when he talks about pairing the subtle differ-
ences in oysiers” flavor (which varies accord-
ing to where they are harvested) with assorted
sauces and flavors.

“It’s amazing. You go down the road and it's
essentially the same Kind of oyster but it has a
different 1aste. I want 1o bring out the disting
flavor of the oyster. Like today, 1 have these
oysters [rom Virginia, but they have the same
qualities as Canadian (in this case, Malpeque)
oysters. 5o, I'm going 1o make a Champagne-
vanilla mignonette, which I usually pair with the
Malpeque oysters, 1o go with them. The oysiers
start out sweet and finish really salty, like ocean
water. I love that! Then with the mignonente (a
classic oyster sauce), it's just so sweel.”

Though Ulak would like to have local ovsters on the menu at all times,
iIs not always possible due 1o lack of availability. “We get local ovsters
when they're available, but sometimes its hard, I get my fshing reports
every week, sometimes twice a week. When local oysiers show up at my
fromt door, 1 buy them.” Ulak predicts good availability for local oysiers
through February, citing that they sell “tremendously” at the restaurant,
particularly at its popular raw bar.

Of local varietics, Ulak has a fondness for Local Clusters harvested on
Breach Inlet and Carolina Cups from Beaufort, He describes the Local Clus-
ters as “kind of briny™ and calls the Carolina Cups “phenomenal.” “They
nave a little cup shape to their shell. and they have a lot of juice with a
good balance and nice level of saltiness, They sell very well.” he says.

Less is absolutely more when it comes 1o oyster preparation in Ulak's
kitchen. With the exception of fricd oysters, he believes they should be
exposed 1o as little heat as possible - either raw or flash fried. “It's kind of
like tuna. It gets thar smell and the texture gets weird.” Though ovsters
have a lairly long shelilife, Ulak recommends taking a good look at the
harvest date 1ag on the oyster bag and using vour nose 1o make sure
they're still fresh. 1 they smell bad, toss them. They're best stored in a
cool. but not Irigid, space. *1 store mine on a shell in the fndge. Put them
in a bucket in the [ridge on op of ice (not in ity and be sure 10 wash them
really well before cooking.

Chel Ulak was kind ¢nough to provide the lollowing recipes [or your
oysier preparation-inspiration. All were included in the recently pub-
lished {June. 2006) cookbook, “The Boathouse, Tales and Redipes from
a Southern Kitchen.”

Lowcountry Living, January Februeary 2007



o make the dressing; heat the 2

tablespoons of oil in a large skillet

just until smoking. Add the diced
country ham and cook just until it be-

gins to crisp, about 3-5 minutes. Add
the shallots and the garlic and cook
for about a minute.

Remove the skillet from the heat
and pour in the pornt wine, scraping
the bits that have collected on the
bottom, Scrape the pon wine mixture
into a bowl and allow 1o cool to room
temperature. Add the vinegar and the
mustard and whisk to combine. While
whisking slowly. add the % cup olive
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SERVES &

oil in a steady stream until the dressing
is emulsified and slightly thick. Keep
the dressing warm until ready to use.
For the salad, place the spinach
on a large serving platier, Arrange the
red onion. tomatoes and carrot on top
and sprinkle with the blue cheese,
For the oysters, heat the pea-
nut oil in a large, heavy saucepot
to 350 degrees. Drain the oysters in
a colander. Combine the cornmeal
with salt and fresh ground pepper in
a shallow bowl, Place the buttermilk
in another shallow bowl and add the
oysters to the buttermilk. One by one,

FOR THE DRESSING

2 tablespoons olive oil

¥ pound country ham, diced

I medium-sized shallot, minced
2 cloves garlic, minced

& cup port wine

3 tablespoons red wine vinegar
2 teaspoons Dijon mustard

Y ocup ofive ol

Spinach-Oyster Salad with
Country Ham-Port Wine
Dressing and Blue Cheese

FOR THE SALAD:

5 cups baby spinach, or any other kind

I red onion, sliced very thin

2 dozen cherry or grape tomatoes, cut in half

I large carrot shredded or julienned on a mandolin
I cup crumbled blue cheese

FOR THE OYSTERS:

3 cups peanut oil

30 oysters, shucked or by the quart,
packed in their own juice

2 CHps cortmed!

Salt and fresh ground Mack pepper

2 cups buttermilk

dip the oysters from the buttermilk

1o the commeal, turning so that the
oysiers are thoroughly coated. Place
on a baking sheet as a staging area for
the frying.

Carelully drop the oysters into
the hot oil one by one in batches,
probably 5-6 at a time. Cook [or
2=3 minutes urning once or twice.
Remove them from the oil and drain
on paper towels,

Arrange the oysters around the
spinach salad and serve immediately.
Allow your guests to pour on as much
dressing as they desire!



recheat the broiler 1o 300

degrees and position a rack

to the top of the oven. In
a large skillet, heat the oil just
until it starts 10 smoke. Add the
country ham and cook just until
crisp, about 3-5 minutes. Add
the minced garlic and cook for a
minute, stirring so that the garlic
doesn’t burm, then add the whire
wine, scraping up the bits that
have stuck 1o the bottom of the
pan. Cook for 2-3 minutes or until

the wine has reduced 1o about halif.

Remove the pan from the
heat and add the spinach. 5tir the
spinach around so that all of the
country ham-garlic mixture is
thoroughly mixed and the spinach

Ulak serves his Oysters
Rockefeller on a bed of rock
salt studded with o varlety of
whole spices, incdluding pepper,

cardamom and star anise.

begins to wilt, Transfer the spinach
1o a strainer and allow it 1o drain
as much moisture as it can before
placing in a medium sized bowl:
allow 1o chill.

Mix in the chilled green Tabasco
cream, the chopped parsley, tarra-
gon and the parmesan. Scason the
Rockefeller mix with salt and fresh
ground black pepper.

Shuck the oysters. Spoon ap-
proximately one tablespoon of
mixture on top of each oyster and
place on a baking sheet. Place the
baking sheet under the broiler and
cook the oysters about 5-6 min-
utes or until the wops are golden
brown and bubbly. Serve on rock
salt with lemons.

. Rocketeller

‘ rakatelor

In 1899, Jules Alciatore
developed Oysters Rocketeller
at Antoine’s Restaurant in New
Orleans. Alciatore named the

dish after the super-wealthy John
D. Rocketeller because the green
was the color of money and

the finished dish was very rich.

Boathouse
Oyster Rockefeller

SERVES &

2 tablespoons olive oil

2 pounds country ham, diced

2 tablespoons qarlic, minced

¥ cup white wine

2 pounds of spinach, picked through
with no stems

2 cups chilled Green Tabasco Cream
Sauce (see editor’s note)

¥ cup Ntalian parsley, chopped fine

2 tablespoons (about 1 binch)
tarragon, chopped fine

I cup parmesan

Salt and fresh ground black pepper

30 oysters such as Malpeque,
Apalachicola or Blue Point

Editor’s nobe: Green Tabosco Cream Souce
is o borled produc of The Boathousa. You
con find it al The Boathouse restounants,
onling af boofhouseresiaunants.com or of
Eorth Fome, Whole Foods or Horris Teeter,
Chherwise, substifute sour cream miked with
grean basoo souce, suited ho your kosie,

Lowcountry Living, Januvary February 2007
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Mignonettes

' minyanets |

Wonderful alternatives to the traditional cocktail

sauce and horseradish garnish. Acidic and

delivering a flavor punch, mignonettes are served

on the side for dipping in the United States, and

often in Europe, poured on the half-shell itself.

Three Mignonettes

MAKES 1 CUP EACH
(EMOUGH FOR AT LEAST 1| DOIEN OYSTERS)

JALAPENO-LIME MIGMONETTE:

2-3 large jalapenos, seeded and diced fine

3 shallots, minced fine

2 tablespoons chopped cilantro
3 limes, fuiced

L2 CHpr Fice Wine vinegar
kosher salt te taste

i3 tablespoon olive oif

KEY LIME MIGNOMNETTE:

Y cup fresh key lme juice (such as Nellic and Joe's)
3 tablespoons honey

2 shallots, minced fine

RED WINE MIGNOMETTE:

& cup ored wine vinegar

M ocup red wine

2 shallots, minced fine

I teaspeon fresh grownd black pepper
salt fo tasie

sugar fe Lasle

For cach one, simply combine all the ingredients and
allowy 1o sit for at least 30 minutes o concentrate flavors.
If desired, garnish with red peppercorns before serving. ¥

Key Lime Mignonette and Bed
Wine Mignanatie with Gulf
oysters from Texas served on
ice with o seoweed garnish.



	LLivingJanFeb07.1.jpg
	LLivingJanFeb07.2.jpg
	LLivingJanFeb07.3.jpg
	LLivingJanFeb07.4.jpg
	LLivingJanFeb07.5.jpg
	LLivingJanFeb07.6.jpg

