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Grilled Oysters with an English Mustard Glaze 
Category: Appetizer        Recipe by Paul Sim 
(Serves 4)        
 

Ingredients: 
24  Freshly Shocked Oysters in \ 

their Shells 
 
2  table Spoons English Mustard  
 
4  table Spoons Mayonnaise 
 
 
 
SEE WEIGHT MEASURE CONVERSIONS AT 
THE END OF THE RECIPE  

 
Preparation: 

• Preheat Grill/Broiler.  
• Combine Mustard and Mayonnaise. 
• Divide this Mixture between Oysters then Place under Grill until well Colored Serve at Once. 
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WEIGHT MEASURES CONVERSIONS  
¼ OUNCE 8 GRAMS 

½ OUNCE 15 GRAMS 

1 OUNCE 30 GRAMS 

4 OUNCES 115 GRAMS 

8 OUNCES 230 GRAMS 

16 OUNCES 455 GRAMS (1 POUND) 

2.2 POUNDS 1 KILOGRAM 

1 CUP 25 CL – 2.5DL – 250ML 
 
  
 


