
Baked Oysters With Wild Mushroom Ragout
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2 tablespoons butter  cold cut into small pieces 

2 large egg yolks

2 cloves garlic  chopped 

2 cloves garlic  minced 

4 servings kosher salt

4 servings kosher salt and pepper  freshly ground 

2 tablespoons juice of lemon  fresh 

1 cup mushrooms  wild cleaned sliced 

READY IN

40 min.

SERVINGS

4

CALORIES

440 kcal

https://whatsheate.com


1 cup olive oil  extra-virgin 

24  dozens oysters

1  shallots  minced 

1 cup thick- hickory-smoked bacon  diced 

1 Leaves sprig thyme  fresh 

Equipment
food processor

bowl

frying pan

knife

aluminum foil

broiler

spatula

colander

cutting board

Directions
Buy the oysters. When buying oysters, look for a tag with the harvest date and use them

within a week of that date. Also, make sure the oysters are fresh and alive; the shells should

be tightly closed or should close when tapped.

Chill and clean.

Put the oysters in a colander of ice when you get home, then place the colander in a bowl and

refrigerate. When you're ready to cook, scrub the oysters with a stiff brush under cold running

water to remove any grit (a clean nail brush works well).

Shuck the oysters. Hold the oyster, curved-side down, in a towel on a cutting board. Insert an

oyster knife between the shells at the narrow pointed end. (Use a real oyster knife-there is no

substitute!) Press down firmly on the oyster to prevent slipping and twist the knife to pry the

shells apart. Use the knife for leverage; do not use force.

Cut the muscle that connects the oyster to the top shell with the knife, being careful not to

pierce the meat.



Remove the top shell. Slide your knife under the oyster to loosen it, keeping the meat and

liquid in the shell. Use your knife to carefully scrape away any shards of shell.

Make the aioli. Blend the garlic, egg yolks, lemon juice and a pinch of salt in a food processor.

Slowly drizzle in the olive oil with the motor running and process until thick. Use a rubber

spatula to transfer the aioli to a bowl, then cover and refrigerate.

Prepare the ragout. Cook the bacon in a skillet over medium heat, stirring, until crisp.

Add the shallots and mushrooms and cook 5 minutes, stirring.

Add the garlic, cook 3 minutes, then add the butter and thyme. Season with salt and pepper.

Assemble the oysters. Preheat the broiler.

Place the oysters, in their shells, in individual baking dishes or one large dish. (Put a crumpled

sheet of foil underneath them to keep them steady, if necessary.) Top each with a spoonful of

mushroom ragout.

Finish the dish. Top each oyster with a dollop of aeoli. Broil until the aeoli is golden, about 2

minutes, and serve immediately.
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Nutrition Facts

 PROTEIN 9.47%
  FAT 86.29%

  CARBS 4.24%

Properties
Glycemic Index:54.25, Glycemic Load:0.72, Inflammation Score:-5, Nutrition Score:11.110434708388%

Flavonoids
Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg Hesperetin: 1.09mg, Hesperetin:

1.09mg, Hesperetin: 1.09mg, Hesperetin: 1.09mg Naringenin: 0.1mg, Naringenin: 0.1mg, Naringenin: 0.1mg,

Naringenin: 0.1mg Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg Luteolin: 0.18mg,

Luteolin: 0.18mg, Luteolin: 0.18mg, Luteolin: 0.18mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg Quercetin:

0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 440.11kcal (22.01%), Fat: 42.47g (65.34%), Saturated Fat: 13.82g (86.4%), Carbohydrates: 4.7g (1.57%), Net

Carbohydrates: 4.14g (1.5%), Sugar: 1.29g (1.43%), Cholesterol: 149.25mg (49.75%), Sodium: 838.14mg (36.44%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 10.48g (20.97%), Selenium: 21.11µg (30.16%), Zinc: 4.39mg

(29.3%), Vitamin B12: 1.22µg (20.3%), Copper: 0.37mg (18.27%), Vitamin B3: 3.37mg (16.86%), Phosphorus:



157.99mg (15.8%), Vitamin E: 2.28mg (15.21%), Vitamin B1: 0.21mg (14.08%), Vitamin B6: 0.28mg (13.9%), Vitamin B2:

0.21mg (12.12%), Vitamin B5: 1.01mg (10.15%), Potassium: 259.82mg (7.42%), Vitamin K: 7.24µg (6.89%), Iron: 1.22mg

(6.79%), Vitamin A: 335.93IU (6.72%), Vitamin C: 5.24mg (6.35%), Manganese: 0.12mg (6.1%), Folate: 21.12µg

(5.28%), Vitamin D: 0.74µg (4.96%), Magnesium: 14.26mg (3.56%), Calcium: 30.83mg (3.08%), Fiber: 0.56g (2.24%)


