	STEAMED MUSSELS
COOK TIME: 20 min
SOURCE: 
#seafood #quick #comfort-food
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	INGREDIENTS
- 3 lb fresh mussels
- Sliced rustic bread (spread with extra virgin olive oil mixed with minced garlic and a pinch of salt, and lightly toasted)
- 2 tbsp extra virgin olive oil
- 4 cloves garlic (chopped)
- 2 sprigs fresh thyme
- 1/2 cup onion or shallots (chopped)
- 1/4 tsp salt
- 1/4 tsp sugar
- 1/3 cup dry white wine
- 1/4 cup fresh parsley (chopped)
- Fresh ground pepper

	PREP

COOK

1. Rinse the mussels and submerge them in a large bowl of cold water. After a few minutes, live mussels with their shells opened should close up. Discard any mussels whose shells remain open. Scrub any loose barnacles off each mussel shell. Transfer to another clean bowl of water.
2. Pull off any visible “beards” of seaweed that are attached to the mussels, using a kitchen cloth to grip the seaweed and firmly pull until they come off. After all the mussels are cleaned, toss them in a fresh bowl of water to clean any remaining loose particles. Pour them into a large colander to drain.
3. Repeat this procedure of soaking and draining if you see there’s sand at the bottom of the bowl. Soaking the mussels longer helps the mussels expel more sand. Once there’s no sand remaining, transfer the mussels to a colander to drain.
4. Prepare your sliced bread, mixing the extra virgin olive oil, salt, and a pinch of minced garlic together to spread / brush over the bread. You can prepare the garlic toast ahead of time on a sheet pan and place them under a broiler so they toast quickly.
5. Add 2 tablespoons of extra virgin olive oil to a large thick-bottomed pot on medium low heat. Add 4 cloves chopped garlic, 2 sprigs fresh thyme, ½ cup chopped onions or shallots, and saute until transparent and fragrant (about 5 minutes).
6. Turn the heat up to high, and add the cleaned mussels, ¼ teaspoon salt and ¼ teaspoon sugar (this balances the acidity in the wine). Stir well. Add ⅓ cup dry white wine, and half of the parsley or carrot greens. Give everything a good stir with a large metal spoon, scooping from the bottom up. Cover the pot tightly. After 1 minute, give everything another stir. You should start to see some mussels opening.
7. Cover tightly, and let your mussels cook until the liquid boils--about 2 minutes. Give everything another stir so the mussels cook evenly. Put the cover back on and let the mussels cook for another 2 minutes. Check to see all mussels have opened and at this point, you can discard any that have not opened their shells.
8. Stir in the rest of your chopped parsley or carrot greens and fresh pepper to taste.
9. Carefully pour your steamed mussels and broth into a large serving bowl (we serve them right out of the pot to keep them hot!), and serve immediately along with the toasted garlic bread––perfect for dipping into the flavorful broth.
PLATING
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