
Ingredients: 
1 lb butter 
2 tbsp chopped shallots 
9 cloves of garlic finely 
chopped 
1 cup of chopped parsley 
Salt and pepper to taste 
Whip the butter until fluffy 
and add remaining ingredi-
ents. 
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Preparation: 
Drain and rinse snails in hot 
water. Place 1 snail in each 
shell or hole in ceramic escar-
got tray. Top each snail with 
a knob of garlic herb butter. 
Place in pre-heated oven 
(400˚F) and remove when 
butter begins to bubble. 
Yield 24 Escargot 

Recipe collection #1 

Nicole’s  

Shopping List 

*Beurremont 
butter 
*Escargot & 
shells 
*Serving tray, 
fork, & tongs 
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