LEASE LONGER



Ihepecdenits

1 Ib. fresh spinach
Salt and pepper
Butter

24 Louisiana oysters
Cornmeal
Cayenne pepper
Peanut oil

French brie cheese
(cut into 24 pieces)

Virections
I_ Season spinach with salt and pepper and sauté in 2 tablespoons

butter (set aside)

Z, Dust oysters with cornmeal seasoned with salt, black pepper,
and cayenne pepper

5. Fry in peanut oil unfil golden brown
[,, Plate oysters on pillows of scautéed spinach (4 oysters per serving)
5_ Top each oyster with a cube of brie
(_ Place oysters in oven at 350 degrees until brie just begins to melt

7, Remove from oven and serve

Please enjoy this recipe courtesy of Clancy’'s and |'D' (CORPORATE RFALTY




