Cornmeal Crusted Pan-Fried Oysters with Preserved Lemon Aioli  
For the Aioli:

Ingredients:

1 teaspoon salt 

2 egg yolks 

1 cup extra virgin olive oil 

Zest of one lemon
2 teaspoons preserved lemon peel, rinsed and finely chopped 
Process the salt and egg yolks in a food processor until well combined. With motor running, slowly add oil through feed tube, processing to form a thick mayonnaise. Transfer to a bowl. Stir in the lemon zest and preserved lemon. Cover surface with plastic wrap and refrigerate until required.  Note:  Preserved lemons are usually found in Mediterranean delis and shops. In Victoria, Stage Bistro and Wine Bar makes their own preserved lemons and sells them in a variety of specialty kitchen shops and grocery stores. http://stagewinebar.com/ 
For the Oysters:

Ingredients:
1 cup all-purpose flour

salt and freshly ground pepper to taste
1 egg, beaten
1 cup cornmeal

¼ cup grated Parmigiano-Reggiano cheese
1 small tub of oysters, drained, rinsed, and patted dry

Grape seed or peanut oil for frying
Set up a breading station by combining flour, salt and pepper in a wide bowl, with another bowl holding the beaten egg and a third wide bowl with the cornmeal and cheese mixed together. Place an oyster in flour with your left hand and cover completely and evenly with flour – remove with left hand and dust off completely; place in egg and coat well using right hand –remove and allow to drip over pan, using right hand; place in cornmeal mixture and using left hand, cover to coat; using left hand, remove to parchment lined pan and repeat process with remaining oysters. Be careful not to allow oysters to touch each other. Heat a couple of tablespoons of oil in a medium-sized fry pan over medium-high heat. When the oil is hot add the oysters, one at a time in batches if necessary. Fry until crisp and browned on each side then blot away any excess oil on paper towels. Serve with the aioli on the side or drizzled over the oysters. 
