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Bleu’s Drago’s Style Charbroiled Oysters Recipe 

The Sauce: 

 

Ingredients: 

 

1. 2 Sticks Kerrygold Pure Irish Butter. (Unsalted Butter, very soft) 
 

2. 1 teaspoon Kosher Salt 
 

3. 1 teaspoon Freshly Ground Black Pepper 
 

4. 1 tablespoon of Minced Garlic (or double the amount of my 
roasted garlic 
 

5. 1/2 teaspoon Cayenne 
 

6. 1 teaspoon White Pepper 
 

7. 2 teaspoons lemon juice 
 

8. 2 teaspoons of dark brown sugar 
 

 

Garnish for the cooked oysters: 

1. 4 tablespoons Minced Italian Parsley (for garnish when 

oysters  

 

2. 2-10 oz. Bags of Sargento “Artisan Blends” Parmesan & 

Romano 
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Instructions to make the sauce: 

Melt the butter. 

Add salt, black pepper, cayenne, white pepper, garlic, sugar, 

Tony’s and lemon juice. Cook together until combined at medium 

heat. Remove from stove. Set aside 

 

For the Oysters: 

1 Dozen Large freshly shucked Oysters on the half shell 
(Louisiana if possible. I buy and shuck my own, the only way)  
 
make a double batch of the Sauce, above 
 
Sargento “Artisan Blends” Parmesan & Romano to finish (listed in  
the ingredients) 
 
Minced Italian (flat leaf) minced parsley for garnish finish (listed 
in the ingredients) 
 
Fresh Grilled Garlic Bread 
Lemon wedges 

 

Grilling the Oysters: 

Heat a charcoal or gas grill until very, very hot. Place the 

oysters on the hottest spot on the grill and let them cook in their 

own juices for a few minutes, just until they start to bubble and 

the edges curl. Top each with a generous portion of the sauce, 

enough to fill up the shell. When the butter starts to bubble and 

http://www.nolacuisine.com/2006/01/03/oysters-on-the-half-shell/
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sizzle, sprinkle each oyster with a teaspoon or more of Sargento 

“Artisan Blends” Parmesan & Romano (to your pleasure). Let the 

Oysters go until the sauce on the edges of the shells gets nice and 

brown and the cheese is melted with a little color. Garnish with 

minced Parsley. 

Serve while still sizzling with Lemon wedges and fresh bread.  

 


