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Grocery List:

Batder

/2 cup al/-purpose Flour

1 252 salt

1 Z5p 5@4/’//73 pocoder

b oz Seltzer or 5paré/in3 wdder
10 oz jar fresh Farmed
oysters (yields about § oz)
2 oz olive o/

Slaco

6 oZ green caééage , Shredded
(aboctt Y head)

ITZ5/9 qpntoz‘ Jam or orange
rarmalade

l7Z§p \//negar

lﬂSp olive oi/

Pinch salt

Preparation:

I. Prepare batter. Mix al/ dry /‘njrea//enz‘\s , and Chen -
add £izzy wadler. Mix wunti/ lumps have disqppeared
(Buct don't over »u). Kefrigerate +or |5 rinutes.

2. Chep caééage into small strips. Combine et
ingredients for dressing. Toss thoroughly and set aside.
3. Kinse oysters once o get rid of shell bits and
excessive dirt. Don't over rinse or the oyster Flavor
will be lost. Chop into bite-size pieces. Add oyster
bits o the batter after it has rested.

4. Toast bun halves. £

5. Yedd a non-stick skillet with | oz of olive oil.
Using a Serving spoon or /i cup Scoop, drop balZer
nto a pan. Make oo éarger§ al a time. Llj/lz‘/y browon
each Side on medicm hedd, 2-3 runutles for each Side.
fepeaz‘ with | oz of oil for two more Aargers .

6. To assemble, place éargers on buns, salad on top.



Be /7ec2/Z‘/7y. Be safe. Be Smard.

Share this Kid—Ffriendly recipe to support
healthy families and a healthy ocean.

g
KidSafe

The Healthiest Fish in the Sea

/ \ A program of
Z)SeaWeb



