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Saffron Oyster Stew
Recipe 80 of 365

Based on Kathy Gunst’s recipe for Classic Oyster Stew from Stonewall Kitchen
Favorites, this rich, buttercup-yellow version looks precious served in tiny espresso cups.
Mine has a higher liquid-to-oyster ratio than the original; the goal is to put one oyster in
each cup and top it off with the hot saffron-infused cream, so that it can be consumed
without a spoon, like a hot oyster shooter.

TIME: 1 hour, plus time to open oysters
MAKES: 90 servings (in espresso cups)

22 1/2 cups (generous 5 1/2 quarts) whole milk
15 cups (4 quarts minus 1 cup) heavy cream
6 big pinches saffron threads (about 2 grams), crushed in a mortar and pestle
1 pound unsalted butter
60 shallots, very finely chopped
4 teaspoons Worcestershire sauce
100 oysters, shucked, plus all their liquid, separated and strained through a fine-mesh
strainer
Salt and freshly ground pepper

Combine the milk, cream, and crushed saffron in a giant soup pot (or two), and slowly
bring just to a bare simmer, stirring frequently. Set aside for up to 30 minutes, or transfer
to smaller containers and refrigerate overnight.

Set 2 tablespoons of the butter aside. Melt a quarter of the remaining butter in each of two
large, high-sided skillets over medium-low heat. When the butter begins to sizzle, add a
quarter of the shallots to each pan, and cook, stirring, for 10 minutes, or until the shallots
are soft but have not yet begun to brown. Add a teaspoon of the Worcestershire sauce and
a quarter of the liquid from the oysters to each pan, bring to a simmer, and cook 2 more
minutes, stirring. Season to taste with salt and pepper. Add the shallot mixture to the
pot(s) with the saffron cream, and repeat with the remaining butter, shallots,
Worcestershire sauce, and oyster liquid.

When ready to serve, reheat the saffron cream to just below a simmer, and season again
to taste, if needed. Working with about ten oysters, a teaspoon of the remaining butter,
and ten espresso cups at a time, sauté the oysters in a skillet quickly over medium heat.
Season to taste with salt and pepper, place oysters in espresso cups, and pour hot saffron
cream over the oysters. Serve piping hot.

OR: You can also poach the oysters a few at a time directly in the saffron cream, and fish
them out as you ladle up the stew.


