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Oysters with Mignonette Granita
French raw oysters served on crushed ice with a mignonette granita — shallot and sherry vinegar frozen into sharp, icy

crystals that melt over the cold oyster, heightening the brine without masking it. The simplest luxury in the kitchen.

Time   140 min Servings   4

What you’ll need.

□   900 g Live oysters (Fines de Claire, Belon, or

Kumamoto)

□   80 ml Sherry vinegar (Jerez vinegar)

□   40 g Shallots, very finely minced □   3 g Coarsely cracked black pepper

□   20 ml Cold water □   1 g Flaky sea salt

□   400 g Crushed ice, for serving

Let’s make it.

01
Combine the sherry vinegar, very finely minced shallots, cracked black pepper, and cold water in a small bowl.

Stir to combine. Taste: it should be sharply acidic with a pungent shallot note and a flicker of pepper heat.

Adjust the balance with a touch more water if very sharp, or an extra pinch of cracked pepper for more heat.

The shallots will soften slightly in the vinegar over time.

02
Pour the mignonette liquid into a wide, shallow freezer-safe dish — the thinner the layer, the faster and more

evenly it freezes. Place in the freezer. After 45 minutes, drag a fork across the partially frozen surface to break it

into crystals. Repeat every 30 minutes for 2 hours total, until you have a loose, shimmering mass of sharp

vinegar-shallot ice crystals.

03
Hold each oyster in a folded kitchen towel, flat shell up, hinge toward you. Insert an oyster knife into the hinge at

a 45-degree angle. Apply firm, twisting pressure until the hinge pops. Slide the knife along the inner surface of

the flat top shell, severing the adductor muscle. Discard the flat top shell. Sever the muscle on the bottom cup

shell as well. Check the liquor: it should be clear and faintly salty — milky or muddy liquor means the oyster is

stressed. Arrange on the crushed ice immediately.

04
Arrange the shucked oysters in their cups on a large platter of crushed ice — the ice keeps them cold and holds

them level. Place a half-teaspoon of mignonette granita on top of each oyster just before serving. Add a tiny

pinch of flaky salt if the oysters are very mild. Serve immediately, before the granita melts completely.
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Recipe & provenance   ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/oysters-mignonette.js
https://creativecommons.org/licenses/by-sa/4.0/
https://recipes.dvs-services.be/?page=recipe&slug=oysters-mignonette

