- oy ; ik 1/2 cup fresh breadcrumbs made from crustless
' : " white bread
2 1/2 tablespoons unsalted butter
1/2 small garlic clove, pressed

1/4 teaspoon Pernod or other anise-flavored
liqueur (optional)
12 oysters, freshly shucked and reserved on half
shell with juices
_ Lemon wedges
. Preheat broiler. Place breadcrumbs in small bowl. Melt butter in
| small saucepan over medium heat. Mix in garlic and Pernod, if
desired. Pour butter mixture over breadcrumbs; stir to combine. Advisor
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kle breadcrumb mixture over. Broil until crumbs are golden, about 713.562.3693

3 minutes. Transfer oysters in shells to plates. Serve with lemon noelghomesbynoel.com
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wedges.
g www.homesbynoel.com
www.austin.evusa.com

Helping families buy and sell beautiful homes in
the Greater Austin Area!

ENGEL & VOLKERS



More foolproof recipes from
your favorite gastronomically
challenged Realtor!

NOEL D. ROBERTS
3700 Bee Caves Road, Ste. 102

Ll D~ ' Austin, Texas 78746

| Now proudly representing
buyers and sellers in Austin and
Travis County!

f- £

NOEL ROBERTS, ADVISOR
GRI, ABR, MCNE, CNE, CHMS, ALHS, SRES

ENGEL VOLKERS AUSTIN

713.562.3693
noel@homesbynoel.com
noel.roberts@evusa.com
www.homesbynoel.com

www.austin.evusa.com

If your home is currently on the market, this is not a solicitation of the listing .




