Steamed Mussels

Fresh Herbs, Tomatoes, White Wine Butter Sauce

Yields: 4 portions

Portion Size: ½ # per portion

Ingredients:

· 2 #’s PEI Mussels

· 2 shallots, mince

· 1 garlic clove, mince

· 2 Plum Tomatoes, small dice

· ½ cup White Wine

· 2 oz Butter

· 2 tb Chive, sliced

· 2 tb parsley, sliced

· 1 lemon

· 1 Baguette

Procedure:

1- Preparing and cooking the Mussel: First scrub and clean each mussel with a brush.  Place a large skillet over high heat.  When the pan is hot, place 1 oz of cooking oil in the pan follow by the shallots, garlic, and mussels; and then toss everything for about one minute.  Then add the wine, tomatoes and butter; then cover and allow the mussels to steam until all the mussels are opened.  Once the mussels are opened, finish with the herbs and the juice of one lemon.  
2- Serving:  Divide the mussels into 4 equal bowls and serve a chuck of baguette with each dish.  Remember to serve a spoon with the mussels; the leftover sauce is also a great tasting soup.  

