Tim Farmer’s Coundry Hhitchen

OYSTER ARTICHOKE DIP
(Mississippi Episode)

1 stick of butter

Bunch of green onions, chopped
1/2 pound fresh mushrooms, sliced
2 pints oysters, drained

1 can artichokes, drained

Sherry

Parsley to taste

Sauté green onions in butter. Add mushrooms and oysters and cook until oysters
curl. Pour mixture into food processor and add artichokes. Add sherry until dip
reaches the consistency you want. Top with green onions and Parmesan cheese and
serve.
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