Virginia Pan Fried Oysters with Smithfield Ham XE "Virginia Pan Fried Oysters with Smithfield Ham" 
	1/4 lb Smithfield ham, thinly sliced (shaved)

3 cups cracker meal

3/4 cup butter, melted

1/4 cup peanut oil

1/2 cup sour cream

1/2 cup satay sauce  (peanut sauce)

1 quart oyster, drained
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Drain oysters and set aside. Combine sour cream and peanut sauce to make sauce.  Set aside. Hollandaise is also great. Sauté Smithfield ham in a large frying pan, approximately one minute.  Place warm ham evenly on a serving platter.  Keep warm in a 200 degree F oven. Coat oysters in cracker meal.  Cover bottom of frying pan with butter and oil in a ratio of 3/4 butter and 1/4 oil.  Add just enough to cover bottom. Pan fry oysters in the butter and oil until golden brown.  Arrange cooked oysters on top of the ham.  Repeat until all oysters are cooked. Heat sauce and spoon on top of the oysters and serve.

Serves 6

Nutrition Facts

Nutrition (per serving): 698.9 calories; 53% calories from fat; 42.3g total fat; 169.7mg cholesterol; 920.2mg sodium; 473.0mg potassium; 55.5g carbohydrates; 1.6g fiber; 1.3g sugar; 23.6g protein.

Cooking Tips

Satay sauce (peanut sauce) is widely available in most grocery store Oriental food sections.  Thai Kitchen is a suggested brand or; better yet, make your own by clicking HERE for a great recipe.
Wine Pairing

My suggestion is a medium-bodied crisp white.  Try Louis Latour Pouily-Fuisse. 
Recipe Source

Author: HGBJr

Source: The Barnes Creek Cookbook

