ESCARGOT yields 2 portions
recipe developed by The Clever Cleaver Brothers®
1/2 cup butter,softened to room temp.


 
12 snails, drained & rinsed

   1 teaspoon lemon juice





   1 tablespoon butter

   3 cloves minced garlic





   1 tablespoon minced shallots

1/8 teaspoon turmeric






1/4 cup red wine

1/8 teaspoon paprika

   2 teaspoons chopped parsley




 12 snail shells

1/8 teaspoon salt

1/8 teaspoon white pepper




 
 12 slices of French bread - toasted 

1.
In a bowl, combine the butter, lemon juice, garlic, turmeric, paprika, parsley, salt and pepper. Cover and hold for use (not in the refrigerator).

2. 
In a sauté pan, heat 1 tablespoon of butter over medium heat. Add shallots and heat for 30 seconds.

3.
Add the snails and red wine and heat for approximately 5 minutes, or until the wine has dissipated. Remove from the heat and cool. NOTE: this procedure can be done in advance.

4.
Place a teaspoon of butter mixture in each snail shell. Push a snail in each shell so it just comes to the edge of the shell. Top with butter mixture so snails don't show. Repeat for all the snails.

5.
Cut the French bread into 2"-thick slices and use a cookie cutter to punch a 1" hole in the middle, without going all the way through. Push bread down with thumb to make a 1" cavity.

6.
Place an escargot in each bread cavity, butter-side up, and place in a pan. Place in a 350-degree 

preheated oven for 10 to 12 minutes, or until the butter sizzles. 

7. 
Being very careful, remove the snails from the oven and place 6 of these on each plate and top with chopped parsley. Enjoy your Escargot.
