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INGREDIENTS

e Tdozen e TteaspoonTabasco sauce

Sydney Rock oysters « 1/4teaspoonsalt

e lcuptomatojuice

» 1/3cupgin e 1/4teaspoonground
e Ttablespoon black pepper
Worcestershire sauce

o 1/4teaspoon celery seeds

o Celeryleavesforgarnish

METHOD

1. Placeallingredientsin abowl and mix thoroughly.

2. Place bloody mary mixinasmall pouring jug and pour onto
oysterjust before serving.

3. Garnishwith celery sticks leaves.

OYSTER STORAGE

Unopened oysters:

o Unopened Sydney rock oysters
should not be refrigerated, or
storedin plastic, water orice as this Learn how to shuck
will kill them your oysters like a pro

e To store yourunopened Sydney
rock oysters, cover witha damp
clothand store at 10-15°C.

Opened oysters:

o If noteating straight away, cover
and refrigerate between 2-5°C
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