Planning With Kids – Thoughts and ideas on making family life simple and fun.

Oysters with lemon and crispy capers
Ingredients:
· 1 tablespoon olive oil

· 50 grams butter

· ¼ cup salted capers, rinsed and drained

· 1 clove garlic

· 1 tablespoon lemon rind

· 2 green onions (scallions), thinly sliced

· 2 dozen oysters
Instructions:

1. Heat oil and butter in a pan on a high heat.

2. Cook for a minute or until melted.

3. Add capers and garlic.  Cook for 2 -3 minutes stirring constantly, until capers are rispy.

4. Add lemon rind and onions and spoon over oysters to serve

5. Serves 8.

The dressing can be made a few hours in advance.  Keep covered and at room temperature until ready to spoon on to oysters.
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