
Steamed mussels with lime and ginger
 

Ingredients:
 

1 Quart fresh mussels, rinsed, picked over
½ cup mirin, sake, seasoned rice wine vinegar
½ cup loose chopped red onions
2-6 crushed garlic cloves
1 cup white wine, vermouth or sake
1 big dollop crushed ginger or 1/3-1/2 cup chopped ginger
Zest of 2-3 limes, juice of 1 lime
½ cup chopped, fresh chives, or green onion

Directions:
 

Put the mirin, red onion, garlic, white wine, crushed ginger in a medium pot
with a tight-fitting lid, add the mussels and steam on high heat about 4-7
minutes depending on your burner btu output and speed of heating. 
Mussels are done when they open.
Toss mussels with lime zest, sprinkle with lime juice and serve while hot.
Garnish with chives or green onions.

 
 
 
 

 



Mussel Chowder French style: (Billi Bi)

Ingredients: 
1 medium onion diced fine
3 twigs of fresh thyme
¼ cup sherry wine vinegar or white balsamic
2 cups white wine, vermouth, verjus, or unsweetened white grape juice,
beer, or non-alcoholic beer
5 cups heavy cream, ½ and ½, or milk
½ cup corn starch (optional)
1-quart cooked mussels, shells removed
10 small potatoes, cooked, peeled, cut in appropriate size
3 carrots cut in fine dice, (brunoise)
1 cup fresh chopped parsley
2 tablespoons chopped fresh tarragon
Slosh of Pernod

Directions:
Put the onion, fresh thyme, garlic and vinegar in a large shallow pan, bring
to a boil reduce till syrupy.
Add the wine, bring to a boil and reduce again by half.
Remove thyme twigs from mixture. Add cream and cook for a few minutes
(if you are using milk and want to thicken the chowder, make a slurry with
½ cup cornstarch and ½ cup milk.)
When the chowder is boiling whisk it into the chowder to thicken.
Add carrot brunoise and cook a few minutes.
Add potatoes and mussels cook enough to heat through.
Add parsley, tarragon and Pernod, toss and serve in bowls with big garlic
toasts


