
 

Oven-Roasted In-shell Oysters 

Scrub oysters under cold running water. Spread rock salt on a heavy roasting pan 

orbaking sheet. Arrange one dozen of the oysters, curved shell down, on rock salt so 

the oysters are stabilized. Bake in a 400 degree F oven for 10 minutes or until the 

top shells just begin to open. 


