Oyster Patties (makes 12 – “patties” comes from the French word for “dough”)
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Ingredients:

6 tablespoons butter

6 tablespoons all-purpose flour

1 large shallot, chopped
1 smaller rib celery, finely chopped

¼ green bell pepper, finely chopped

2 green onions, chopped
2 – 4 cloves garlic, peeled and minced
16 ounces shucked oysters, coarsely chopped, with their liquor

Up to 1 cup chicken, seafood or vegetable stock

2 bay leaves

2 sprigs fresh thyme, or 1 teaspoon dried
2 teaspoons Creole seasoning
Salt and cayenne or ground black pepper, to taste
3 tablespoons heavy cream

2 tablespoons freshly minced parsley leaves

2 packages pastry shells – they sell a special type in New Orleans, but you can use puff-pastry shells, like the kind Pepperidge Farm sells 6 per pack

Preparation:
Bake the pastry shells according to package directions until light golden brown. Remove from the oven, lower temperature to 350° F., and let shells cool. Remove the caps (save them to the side) and hollow out the inner bready part of the shells.
Melt the butter in a saucepan and whisk in the flour. Cook, stirring constantly, until a blond roux is formed, about 4 minutes. Add the shallots, celery, bell pepper and garlic; cook until vegetables are softened. Strain the oyster liquor in a measuring cup and add enough stock to bring the volume up to 1 cup. Add the liquid mixture to the roux along with the bay leaves, thyme, Creole seasoning, salt, and cayenne pepper; cook, stirring, until mixture thickens. Add the heavy cream, parsley and green onions and cook for 3 minutes - the mixture should be thick and tight. Add the oysters and cook, stirring, just until the edges begin to curl, 5 minutes. 

Remove thyme sprigs and bay leaves, then spoon the oyster filling evenly among the shells, put their little pastry caps back on them (cocked to the side on each) and return to the oven. Bake until filling is bubbly, 20 to 25 minutes. These are typically served around the holidays in New Orleans as appetizers or hors d’oeuvres. 
