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Fried Oysters 
Ingredients:

· 24 to 36 oysters, raw

· 2 eggs, beaten

· 2 cups cornmeal

· 1 teaspoon sugar

· 2 teaspoons salt

· 1 teaspoon pepper

· 2 tablespoons flour

Preparation:

Drain oysters. In a bowl, beat eggs; add drained oysters and let stand for 10 minutes. Mix cornmeal, sugar, salt, pepper and flour. Dip oysters in cornmeal mixture and fry in batches in deep hot oil or shortening -- at about 370° -- until golden brown. Drain on paper towels. Serves 4 to 6.
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