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This Chef’s Corner original dish fuses Northern, Southern, and Asian cuisines
into a hearty chowder that will please any Oyster Lover’s palate!
As we get deep into the “R” months, oyster season is in
full swing, so if you are looking for a cool-weather Oyster
Stew recipe that breaks all the rules, look no more!
Traditional “stew” recipes typically feature a milk and/or
heavy cream base with a few mild spices and ingredients.
The inspiration for this unique recipe began two days
prior to its inception while I was roasting and shucking
oysters for a get-together at my good friend’s farm in
Southampton County, VA.
We had two heavy bushels of fat, juicy oysters that night
and only managed to put a dent in the first, so I ended up
bringing home almost a bushel of the juiciest oysters I
had seen in a good while. They were truly prime!
The next day, I prepared several dozen on the half-shell
for my Dad and I before proceeding to shuck and sort the
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rest into three Mason jars – one for frying, one for
stewing, and one for oysters oreganata (look for that one in a future Chef’s Corner edition!).
Not wanting to waste any of that sweet oyster nectar, I shucked each oyster over a bowl to catch all of that delicious
liquor, and by the time I was finished, I had collected three jars of oysters and about two quarts of oyster liquor that I
strained and refrigerated overnight to allow any fine sediment to settle to the bottom.
It was at that moment that I became inspired to utilize all that
liquid goodness!
The liquor settled nicely overnight in the fridge, and by the next
morning, a fine remnant of sediment had settled to the bottom of
the jar, leaving some of the prettiest oyster liquor I have ever seen!
I searched the web to see if anyone had tried a recipe using just the
liquor, but none were found, so I proceeded to do my thing and go
purely instinctive!
The rest, as they say, is history!

Atlantic Oyster Chowder
Ingredients:

Fresh-shucked oysters and succulent oyster liquor!

As usual, when selecting the ingredients for this chowder, I went to the refrigerator and combined what I felt would work
based entirely on what I had on hand and applied instinctively – so feel free to tweak these ingredients the same way!
1-1/2 pints of fresh-shucked Atlantic oysters (more or less)
2 quarts of fresh strained oyster liquor
3 medium potatoes, diced

1 medium onion, finely chopped
Celery tops with leaves, finely chopped
1 carrot, finely chopped
2 jalapenos, seeded and finely chopped
½-pint cherry tomatoes, chopped
½-pint baby portabellas, sliced (straw mushrooms
work well, too)
1-1/2 cups fresh bean sprouts
3-4 cloves fresh garlic, crushed and finely minced
4 strips crispy fried bacon, finely chopped
1 tablespoon sea salt (or to taste based on oyster
liquor saltiness)
1 teaspoon black pepper
½ tablespoon leaf thyme

Prepping the ingredients based on what was on hand at the time!

1 teaspoon oregano
2 tablespoons oyster sauce (optional)
2 tablespoons ketchup (optional)
3 tablespoons bacon drippings
1-cup water (may use clear seafood stock, also)
Corn starch

NOTE: It’s okay to err on the conservative side of spice at first – the oyster liquor saltiness will vary by harvest location,
so be sure to add salt sparingly – you can always add, but you can never take it away!

Chopping the potatoes, tomatoes, and bacon…

Instructions:
Fry bacon in a large skillet until crispy but not burnt, and reserve drippings. Set bacon aside to cool and harden. We had
bacon for breakfast, so I simply kept the skillet and drippings on the stove and tucked away several nice pieces of crispy
bacon for the chowder. This is entirely optional, and I am sure the stew would have turned out just as well had I used
butter to sauté the vegetables, but the bacon just seemed to be a nice touch – and I do love bacon!
To the bacon skillet, add the chopped onion, celery, carrots, jalapenos, and garlic and sauté over medium heat until the
onion begins to turn translucent.
Add chopped cherry tomatoes, thyme, oregano, and black pepper.
Continue to simmer until the tomatoes render and soften, releasing that sweet flavorful juice into the skillet.

While the vegetables continue sautéing, gently pour the oyster liquor through a fine strainer and into a medium stew pot.
Bring the liquor to a soft, gentle boil, add the diced potatoes, and carefully bring back to a gentle boil.
Transfer the sautéed vegetables to the stew pot and stir-in contents.
Deglaze the skillet with ½-cup of water or seafood stock and pour into the stew pot.

Building the pot by sequentially sautéing the chopped veggies and tomatoes!

Add the Oyster Sauce and ketchup if desired – I like the sweetness and color that the ketchup adds, and Oyster Sauce just
seemed to accentuate that succulent oyster liquor flavor!
Gently bring the pot to a boil; then, add the sliced mushrooms and keep on low boil for about five minutes.

Sequentially and progressively building-up the pot with mushrooms, sprouts, oysters, and bacon!

Add the bean sprouts to the pot and cook for another five minutes. While the bean sprouts are blending-in, mix some corn
starch and water until creamy and slowly stir into the pot to add some texture and bind the fat into a silky-smooth broth.

Ready for the Taste Test!

Once the pot has just come to a soft boil, add the chopped bacon bits and 1-1/2 pints of
oysters.
NOTE: I like to open, save, and use all the tiny “sticker-oysters” that often adhere to the
larger ones – these are the “bonus babies!”
Heat the oysters until the pot is just about to come back to a boil and the oysters begin to
curl.
Turn off the heat and serve in a chowder bowl with a side of Oyster Crackers and Tabasco.
The Oyster Crackers are quite good with this dish, adding a nice texture while absorbing
the oyster broth, and the Tabasco offers a nice little kick without crowding-out the
beautiful oyster flavor!
I always use Tabasco with seafood dishes – Texas
Pete, Frank’s Red Hot, and other sauces just don’t
do it for me, but everyone has a personal
preference, so feel free to kick it up with whatever
you like best and enjoy!

Opening the “Stickeroysters” for the chowder!

As with most of my instinctive creations, I always find willing tasters to assess the
worthiness of the dish for inclusion in the Chef’s Corner, and because this one
broke the oyster stew paradigm, I sought two of my harshest food critics – my
wife Frances and The Old Man (aka The Dad!), in that order!
Passing the preliminary taste test!

Frances is not a big seafood eater, so I know when a new seafood recipe gets her
seal of approval, I am definitely on the right track!

There was no way I was letting my Dad critique this dish if it did not pass the wife-test first – which it did!
My Dad is a professional chef and my harshest critic, so this is where I turn for a true read on any new recipe – everything
from taste and texture to style and ingredients.

Passing the Taste Test - “This is Delicious – the Best I Ever Had”!

I was particularly proud of this dish because it was 100% instinctive, using on-hand ingredients while presenting a whole
new way to enjoy fresh oysters in a one-pot meal that will appeal to the finickiest diners! It is also a great way to savor all
those tiny sticker-oysters so often discarded!
I particularly enjoyed the refreshing crispness of the bean sprouts, the texture of the mushrooms, and the subtle saltiness
of those fresh, juicy oysters – it really was a treasure trove of flavors!
Give this one a try – you will definitely be well rewarded!
Contributed by: VBAC Angler John Germanos (aka “The Instinctive Chef”)

