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1 Ib. butter Pinch of Tony Chachere’s Creole Seasoning
2 tbsp. garlic 2 tbsp. fresh lemon juice
1 tsp. Lea & Perrins Worcestershire 1 tsp. parmesan cheese per oyster

Pirectiens
l_ In a sauce pan, over medium heat, melt allingredients together. Stir until combined.
Z, Grill oysters on half shell on grill until oysters curl on ends and start to thicken.

} Thenadd 1 tsp. parmesan cheese per oyster. Cook until melted.

L_ Baste with butter mixture several times while cooking.

Please enjoy this recipe courtesy of Casamento’s and ‘ (CORPORATE REALTY
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