Duxbury Mussel “Carpaccio”

Hoegardden Beer Caviar, Citrus, Dill, Potato Gaufrette

Yields: 4 Portions

Portion Size: 2 ½ oz’s

Ingredients:

· 16 Pc’s Duxbury mussels

· 1 Small Yellow Onion, peeled and sliced thin

· 2 pc garlic cloves, sliced thin

· 2 Pc Ripe tomatoes

· 1 Pc Celery rib, very small dice

· 2 Pc Shallots, very small dice

· 1 Bun. Dill, remove the bottom stems
· 2 Tb Extra virgin olive oil

· 1 Bottle Hoegarrden beer

· 1 Cup Water

· 3 Tb Orange juice

· 3 Tb Lemon juice

· 1 Tb Heavy cream
· 2 pc’s Fingerling potatoes

· TT Salt and Pepper

Beer Caviar Recipe: Special Ingredient Required

· 200 grams base
· 1.9grams alginate

· .4 grams Sodium Citrate

· 1000 Grams Water

· 5.2 Grams Calcium Chloride

Special Equipment:

· French Mandoline

· Hand Blender

Procedure:

1) Cooking the Mussels: Rinse and clean the mussels well, and remove all beards.  Heat a large sauce pot over high heat.  When the pot is hot add 2 tb’s of cooking oil, and start to sweat the onions and garlic.  Then add the mussels, beer, orange juice, and lemon juice.  Remove the mussels when they begin to open and keep the reducing the broth until about half the original amount, then strain.  The broth will serve two purposes: 1st, it is the base to the caviar; 2nd, base to the dill emulsion.  Pick the mussels from the shells and reserve until needed.  
2) Tomatoes:  Using a sharp knife lightly score the bottom of each tomato in a X shape and remove the core.  Bring a large pot of water to a boil and drop each tomato into the pot for 10 seconds, remove and shock in an ice bath.  Shock the tomatoes for 30 seconds, and then peel the skin away from the tomatoes.  Using a sharp knife again, remove the outer layer of the tomato leaving the pulp behind and cut the tomato into very small dice.

3) Making the Caviar:  Put 200 grams of the Mussel Base into a small pot and bring to a boil.  Add the alginate and sodium citrate and mix with a hand blender until smooth.  Cool and reserve until needed.

4) Making the Cooking Bath:  Dissolve the calcium chloride in the water and mix well.

5) Dill Foam:  Blanch the dill in a large pot of salted boiling water for 1 minute, and then shock in an ice bath.    Put the blanched dill into a blender with 2 tb water and blend until smooth.  Add the rest of mussel base and cream to the small pot, and bring to a simmer.  Remove from the stove and add the dill puree.  Using hand blender form a delicate airy foam in the pot.  This will act as garnish to the plate, but since the foam is green be sure to do this step last.
6)  Potato Gaufrette:  Peel the fingerling potatoes.  Set the French mandoline to the waffle setting and barely set the blade in place.  Lightly push the potato in one direction through the blade and then again but turn the potato 45 degrees to the left or right.  Keep doing this pattern and it will form the gaufrette chips.  Heat a small pot of oil to 400 degrees, and fry each chip until golden brown.  Remove and drain on some paper towels.  Reserve in a dry place until needed.
7) Making the Carpaccio:  Pull a nice sheet of plastic wrap on a flat working surface.  Place 4 mussels in the middle of the plastic, and then place another flat sheet of plastic over the top.  Using a mallet pound the mussels until very flat.  Once the mussels are flat, rub a little oil over the plastic.  Using a plastic bowl scrape form the shape to the carpaccio.  
8) Finishing the dish:  Place the carpaccio in the middle of the dish and remove the plastic from both sides.  Rub a little olive oil over the surface of the mussels and garnish with the shallot, celery, and tomato.  Place the potato gaufrettes around the dish and spoon the airy dill foam around the plate.  Place the caviar base into a squeeze bottle and start to squeeze small drops into the cooking bath.  Allow the caviar to set, about 30 seconds, and then remove and rinse with a little water.  Finish the plate by either adding the caviar around the plate, or on a spoon that is placed on the edge of the plate.  

