Saffron Mussel Broth

Yields: 2 cups

Ingredients:

· 4 lbs. Mussels

· 1 lg. Onion peeled and sliced thin

· 3 cloves of Garlic peeled and sliced thin

· 2 cups White Wine

· 1 pinch of saffron

· 1 cup Chicken Stock, or broth

Special Equipment:

· 1 large heavy bottom pot

Procedure:

1) Clean the mussels very well.  

2) In a large heavy bottom pot, start to sweat the onions and garlic until tender in Olive Oil.  Add the saffron and deglaze with the white wine.  Reduce by half then add the mussels and stock.

3) Cook the mussels until they all open, but do not over cook.  Once the mussels open strain the broth into another pot and save the mussels for dinner.

4) Put the broth back into a heavy bottom pot and reduce until desired taste.  The sauce will be finished with butter, salt, and pepper.  Optional, red pepper juice.

