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Fried Oysters, Tempura Style 

Canadian oysters 12 (3 per person) 
All-purpose flour 6 tablespoons 65 g 100 ml 
Corn flour 3 tablespoons 35 g 50 ml 
Ice water 7 tablespoons 115 ml 
Flour a pinch 
Cooking oil a pinch 
To Garnish: 
Lettuce leaf 
Lemon, quartered 
Chives, chopped 
Mix the all-purpose and corn flours. Slowly add the ice water and mix gently with the handle of a wooden spoon to make the tempura batter. Do not overmix. 

Coat the oysters in flour and tap to remove excess. Cover the oysters in tempura batter. Fry in hot oil at 180°C (360°F). Drain and salt lightly. 

Garnish with a little lettuce leaf, a quarter lemon and the chopped chives. 

Makes 4 servings
