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RECIPE

New Orleans Oyster Dressing
Prep Time: 15 minutes
Total Time: About 1 1/2 hours
Yield: 6 servings

Ingredients

3 tablespoons olive oil

1/2 cup chopped onion

1/2 cup chopped green bell pepper

1/2 cup chopped celery

2 tablespoons chopped garlic

3 cups cubed day-old bread

2 cups oysters with their liquor

1 cup chicken broth

1/4 cup chopped green onions

2 tablespoons chopped parsley

1 tablespoon Creole seasoning

1/2 teaspoon hot pepper sauce

Salt and freshly-ground black pepper
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Directions

Preheat oven to 350º F. Generously oil a medium baking dish.

In a large skillet heat oil over medium-heat and add onion, green pepper and celery and saute, stirring frequently, 2 minutes.
Add garlic and cook 2 minutes longer. Lower the heat and fold in bread cubes, oysters and their liquor, and broth until
moistened. Add green onions, parsley, Creole seasoning, and hot pepper sauce.Season to taste with salt and pepper.

Pour dressing into baking dish, cover with foil and bake for 30 minutes. Remove foil and bake 20 minutes longer, until golden
brown and crispy on top.

Recipe Details

Source: Essence of Emeril EE06 (http://emerils.com/source/essence-emeril-ee06)
Dish Type: Sides (http://emerils.com/dish-type/sides)
Cuisine: Cajun/Creole (http://emerils.com/cuisine/cajuncreole)
Cooking Method: Baking (http://emerils.com/cooking-method/baking)
Occasion: Any (http://emerils.com/cooking-method/any)
Effort Level: Simple (http://emerils.com/effort-level/simple)

Tags

Thanksgiving Sides (http://emerils.com/tags/thanksgiving-sides) , thanksgiving (http://emerils.com/tags/thanksgiving)

Source URL: http://emerils.com/121366/new-orleans-oyster-dressing (http://emerils.com/121366/new-orleans-oyster-dressing)

http://emerils.com/source/essence-emeril-ee06
http://emerils.com/dish-type/sides
http://emerils.com/cuisine/cajuncreole
http://emerils.com/cooking-method/baking
http://emerils.com/cooking-method/any
http://emerils.com/effort-level/simple
http://emerils.com/tags/thanksgiving-sides
http://emerils.com/tags/thanksgiving
http://emerils.com/121366/new-orleans-oyster-dressing

