OYSTER STEW 


***************


  


  


Serves 4





2 T CHOPPED SHALLOTS


2T BUTTER � HYPERLINK "http://www.epicurious.com/members/member_recipes/member_recipes_by_recipe/270" ��2 DZ SHUCKED FRESH OYSTERS, LIQUID RESERVED


3 CUPS HALF AN HALF CREAM


KOSHER SALT AND BLACK PEPPER TO TASTE


CHOPPED PARSLEY  & OYSTER CRACKERS TO GARNISH








PROCEDURE: 





HEAT A MEDIUM SAUCE PAN OVER MODERATE HEAT . ADD BUTTER AND SHALLOTS AND COOK THROUGH UNTIL TENDER. DO NOT BROWN. ADD OYSTERS AND RESERVED LIQUID. TOSS TO COAT IN   BUTTER AND SHALLOT MIXTURE. ADD HALF AND HALF AND BRING TO A SIMMER. SEASON TO TASTE WITH KOSHER SALT AND PEPPER  POUR EQUALLY INTO FOUR HEATED BOWLS GARNISH WITH FRESH CHOPPED PARSLEY AND OYSTER CRACKERS














