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HOW TO SHUCK AN OYSTER
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Hold the Oyster with the flat “lid” facing up and with the widest part facing away from you.

Position your Oyster Shucker at the edge of the lid between the very edge and where the lid ends.
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Move the Shucker around applying gentle pressure until you feel the
blade crack into the space between the oyster base and lid.

Be careful not to apply too much pressure as this is how the blade can slip and cause an injury.

Some oysters will be harder than others.  As a general guide the larger the oyster the more difficult it may be to open.  This is not always the case however.

Cheat sheet

Oysters will open when they die.

Do not eat an oyster if it is opened when you buy it – however…

· Place a live, closed oyster in the freezer for 45 minutes and it will freeze and therefore die.

· When you thaw the oyster it will open for you

· This is the best way to open an oyster if you want to eat them “au natural” and do not have a shucker or are finding it too difficult to open.

· The oyster will still be full of wonderful salty ocean water
· Place a live, closed oyster in the oven or under the grill and it will die and open for you.

· This is a great way of opening the oyster if you are intending to make a dish such as Kilpatrick oyster.
