French Onion Oysters
¾ cup French’s Fried Onions, crushed

1.5 cups House-Autry Fish Fry Breader

24 fresh oysters, shucked and cleaned

Place the ¾ cup on fried onions into a food processor and process on pulse to finely chop.  You may also place the fried onions into a plastic baggie and crush with a rolling pin. Once fried onions are crushed, place on waxed paper along with the 1.5 cups of House-Autry Fish Fry Breader. Combined well.  Dredge oysters on mixture and shake off excess.  

Pre-heat oil in deep fryer until oil reaches 450 degrees. Drop coated oysters into hot oil several at a time.  Coat until golden brown and cooked throughout. Repeat until all oysters are cooked.  Oysters can be served as an entrée, on a salad or hoagie roll. Enjoy!

