Oysters with Kakadu Plum & Mignonette Pepper Vinaigrette on Cucumber

Serves 4

Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com

	For the Vinaigrette

250g chardonnay (or good white wine) vinegar

100g Kakadu plum (frozen)

30g sugar
	Slice most of the flesh off the stone of the plums. 

Bring the stones briefly to the boil with the vinegar & sugar to soften the remaining flesh. Strain through a coarse sieve and work the pulp through the mesh. Add the other flesh and puree finely. 


	2-3 shallots (eschallotes) – peeled and fine diced (50g)

1 Lime – juiced (about 30-40g)

1 g (1/2 a tsp) each white and black peppercorns 
	Freshly grind the two peppers coarsely in a mortar & pestle. Stir into the vinaigrette with the lime juice and shallots


	24 oysters freshly shucked

1 thin continental cucumber

Lime wedges – optional


	Cut the cucumber into 1cm lengths and scoop out a small hollow to cup the oysters.  Top each with an oyster and then the vinaigrette. Serve with a wedge of extra lime 
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