
Grilled oysters  

with grApefruit and  

a hint of Cayenne 

This recipe is offered to you by Baudouin Millet to enhance your  

Chablis Grand Cru Les Preuses. 

ingredients 

½ grapefruit 

 

8 oysters 

 

1 tbsp vegetable oil 

  

½ red onion finely 

 

2 minced garlic cloves 

 

¼ finely chopped red pepper 

 

1 tbsp honey 

 

¼ coffee spoon basil 

 

¼ coffee spoon salt 

 

1/8 coffee spoon ground Cayenne pepper 

 

2 coffee spoons chopped fresh parsley 

prepAration 

 

To make the condiment, heat the oil in a skillet over medium heat. Then 

sauté the onion and garlic until tender. Add the grapefruit quarters and 

the red pepper. Heat for 20 sec. Remove from the heat. Stir in the honey, 

basil, salt and Cayenne pepper. Set aside. 

Place the oysters on a baking sheet flat side up, and put into a fairly hot 

oven for 3-5 min. until the oysters begin to open. Take them out, and using 

a potholder to hold the oysters, pry off the top shell with a sharp knife.  

Place 1 tsp of condiment and 1 grapefruit segment in each oyster. Grill the 

oysters 3-5 min. or until heated through. Sprinkle with parsley. Serve 

immediately. 

 

 


