CLEVER CLEAVER PO' BOY SANDWICH yields 4 sandwiches
                                                                          recipe developed by The Clever Cleaver Brothers®
SAUCE






   2 cups whole oysters (approximately 12)









1/2 cup flour

   1 cup mayonnaise





   1 egg, 1 tbsp milk & 1 tsp hot sauce - beaten

   1 tablespoon tomato paste




1/4 cup cornmeal & 1/4 cup bread crumbs

   1 tablespoon horseradish



                  salad oil to fry oysters

1/2 cup chopped sweet pickles



   4 French rolls, split & toasted

   1 tablespoon capers





   2 cups shredded lettuce

1/2 teaspoon Tabasco sauce




1/2 cup thinly sliced red onion

   1 tablespoon lemon juice

1.
In a mixing bowl, combine the 7 sauce ingredients. Cover and refrigerate.

2.
Place the flour on a plate. On another plate, combine cornmeal and bread crumbs. In a small bowl, beat      the egg, milk and hot sauce.

3. 
Place enough salad oil in a sauté pan to cover the bottom 1/2-inch deep. Heat on medium-high heat.

4.
Use a paper towel to dry the oysters. Dredge the oysters in flour, then in egg mixture, and 
finally, in the   cornmeal mixture. Do this for all oysters.

5.
CAREFULLY place the breaded oysters in the hot oil. Cook for approximately 1 1/2 minutes on 

each side, or until the oysters are golden brown. Drain cooked oysters on paper towels.

6.
Spread the sauce over the 8 pieces of toasted French rolls. On the bottom pieces, layer shredded lettuce, red onion and 3 fried oysters Place some additional sauce over the oysters and top with roll. Enjoy.


