Oysters à la Nouvelle Orléans  (recipe serves two).
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This is a vintage recipe from around the 1930s (I have no idea where I got it). If you love seafood, you will absolutely love this New-Orleans original!

INGREDIENTS:

6 – 8 plump, fresh oysters (about 4 oz.)

4 oz. lump crab meat 
4 oz. shrimp (large chop) 
¾ teaspoon flour 
¾ teaspoon melted butter 
½ cup milk 
grated cheese of any variety you have on hand – I like using shredded Gruyere

salt & ground, cayenne pepper to taste

1/8 teaspoon granulated garlic powder

1/8 teaspoon granulated onion powder

a dash of mild paprika

PREPARATION:

Preheat your oven to 350º F.

In a glass measuring cup, thoroughly combine the flour, butter and milk to make a cream sauce.  
In a saucepan large enough to hold everything, pour in the sauce and bring it to a lively simmer, but not to the boil. Add the crab, oysters, salt, pepper, garlic and onion powder. Put the saucepan on medium heat and, stirring frequently, simmer until the oysters curl up around the edges. Cut off the heat and stir in the shrimp pieces. 
In a glass baking dish large enough to hold it all, pour in the simmered contents of the saucepan, spreading it out evenly. Sprinkle the top evenly with the grated cheese and a little more salt. Bake it at 350º F. for about 15 minutes.

Sprinkle with a little paprika before serving with French baguette and a green salad.
