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In an era when food costs nre rising, shortages are looming and
labor cosrs are climbing, thc food service manager must lc <rn to adjust
menus with the skill of a concert master tuning a violin.

New products must he selected to replace old ones that encounter
price resistance from customers. Products with declining supplies have
uncertain futures and may best be cI iminated from menus, in favor of
plentiful, new and exciting products.

One such product is the mussel which abounds on our shores and,
until recently, has gone virtually <innoticed in the United States.

Mussel s have graced tables in other parts of the world for cen-
turies, adding zest and flair to menus and conjuring such gastronomic
me~eries as to bring customers back igain and again. People like
musscls. In numerous taste tests and supermarket demonstrations, an
overwhelming majority of tasters have responded favorably to mussels
cooked in different ways.

There are many reasons for adding mussels to your menu, starting
with the bottom line of your P 5 L statement. They are a profitable,
low-cost alternative to many other high protein items.

These seafood delicacies from our own New England waters can add
variety to monotonous menus and lend themselves to attractive culinary
presentations.

Mussels are associated with fine continental dining and lend that
image to the establishment which has mussels on its menu. The well-
traveled patron quickly identifies them as an epicure's delight. Most
seafood lovers need only try them once to recognize their pleasing
characteri,sties.

Mussels can be used in many ways on the commercial menu. They are
a high protein, low calorie food that can be prepared as appetizers,
entrees or salads. They can be served alone or as part of a main dish,
as a gourmet specialty or as a fast-food item. A la carte or on the
full dinner plate, they can be served hot or cold and prepared from a
fresh, frozen or canned state. These flexibilities allow maximum ease
to rhe food service manager in achieving a balance of price, appearance,
temperature, taste and nutritional composition in menus.

ktussels can also affect your labor cost. Items can be prepared
in advance and refrigerated or frozen until time of use, thus making
better use of workers during slack periods and reducing strain during
busy periods, The erid result is a contribution toward greater produc-
tivity per-man-hour, less fatigue and smoother scheduling of person~el--
all of which are important components of an improved labor-cost percen-
tage.





Barbecued Mussel kabobs  cook to order!MUSSI:I Rf.CIP V.S
IZ mussels pcr ordir  skcwers may be set up in advance!

stuffed olives
onion wcdges  smail sections!

Arrange mu. eels on skewers, alternating ingredients in the fol low-
ing order: two r«isseis, one alive, one onion wedge. Repeat until
skewer is filled. Broil quickly, until just lightly browned, Serve
with seasoned sauce.

~; onion, chopped  or I clove garlic!
4 oz. white wine

12 mussels, cleaned
2 tbsp, butter  or margarine!

Saute onion in butter, add wine. Add mussels, Cover tightly.
Steam for five to six minutes  or just until mussels open!. Serve with
hot mussel-wine broth for dipping, on the half-shell, Cider or lemon
j ~ice and water can be substi tuted for the wine,

Sauce suggestion:

Stir mixture until well blended.

Mussels au Gratin  cook to order!

TweLve mussels per order  prepared on half-shell in advance; see below!
Fried Mussels  deep- fat fried to order!

Arrange filled half-shells on a greased broiler pan and brown under
a moderate broiler heat for six to eight minutes. Twelve mussels per order

Batter  use commercial batter mixes according to manufacturer's
instructions, nr make your own mix!

Dip mussels into batter and drop quickly into submerged basket of
deep-fat fryer. Fry at 350 F to 375 F about three to five minutes or
just until golden brown. Drain on paper toweling and serve hot,

Beat egg white with water. In separate bowl, mix bread crumbs and
parsley. Stcam musseis slightly; just to open  or use pre-shucked
meats!. Remove mussels from shells and dip in eggs, then in bread
crumbs. Put mussels back in half-shells and drizzle with a little
melted butter. Top with smal] piece of bacon ��2 of slice!. Arrange
on hotel pans in quantit.ics desired and refrigerate until ready for use. Mussel Broth

Steam 3 pounds of cleaned mussels in I cup of water in which
there is a small amount of onion, celery and parsley. Season the
liquid with salt, pepper and butter. Serve hot.

Scrub mussel shells thoroughly. Roast in an iron fry pan or in a
shallow pan in a hot oven. Khen mussels open, pour the juice into a
sauce par, and add the shucked mussels. For each 6 mussels, add a
tablespoon of butter with a dash of salt and pepper.

For Bisque; Add an equal amount of milk to mussel broth,
Thicken this, using 4 tbsp. of f'lour to each cup of liquid, boil up.
Se'rve this with or without the addition of chopped mussels.

Mussels Steanaed in Wine

Preparation method: I egg white
I tsp. water
's cup white bread crumbs
I tsp. chopped parsley

Roasted M u ss el s i n the She I 1

12 mussels
I< tbsp. butter
I thin slice bacon
salt and pepper

I cup mayonnaise
I cup sour cream
2 garlic cloves  crushed!
-'; cup chopped parsley

I tbsp. 1vorcestershire
sauce

I tsp. salt
I tsp. dry mustard
I tsp paprika





Paella ef Mussels

3 qts, cleaned mussels, steamed open
4 cups hot mussel broth
3 cups rice
I/3 cup minced onion
2 large cloves garlic

Mussel I'r itters
salt, pepper, nutmeg
butter
lemon qiiarters, parsley

Preheat oven ta 350 F. If you do not have a paellero, the tradi-
tional pan, you will rreed a large shallow casserole with a lid in which
to cook and serve it.

Drain the mussels after cooking and retain the liquid. Remove
half the mussels from their shells and keep the others hot in their
half-shells with a little cooking liquid.

Saute thc onion and garlic until lightly colored. Remove garlic
and add ri ce . Stir over moderate heat until slightly brown. While
rice is browning, heat mussel broth with saffron until it becomes
yellow then add to rice and onion mixture. After stirring, add peas,
sausage and the mussels, which were removed from their shells, folding
inta the rice with wooden spoon.  This will be more like tossing a
qui.ck salad so as not to mash the ingredients.! Cover and bake in
3SO F oven for about 15 minutes or when z'ice has absorbed all the
broth, Before serving, arrange the mussels left in half-shells in a
crown on the rice, the shell side in the rice, and garnish the center
with strips of pimento. Serves 6.

8 aked Mussels

60 mussels
salt, pepper
I tsp. chopped onion

sliced bacon
American cheese

 Courtesy of Sarah Hurlburt, Duxbury, Mass.!

Picnic Mussels
The natural liquor of cooked mussels is itself a delicious dip

for mussels. It can also be thickened with hot cream, egg yolks or
hollandaise sauce.

An interesting Chinese dip for steamed mussels can be made with
1 tablespoon of soy sauce, I teaspoon of vinegar, and I teaspoon of
chopped ginger, chopped garlic and seal.lion  combined!. Mix and serve
in a dip bowl.

stir the egg yolk mixture back into the hot s,iuce. Add .the sherry and
cook for five m iirutes longer, stirring frequently. Add the mussel meats
and stir in itcnrly. Place the pan over hot water ta hold for service.

4 doz. large mussels
3/4 cup fine brcarj crumbs
li cup freshly chopped cooked crabmeat

Mix thoroughly < cup fine bread crumbs and ~> cup finely chopped
cooked crabmeat. Season mixture to taste with salt, pepper and nutmeg.

Open mussels by bla:rching in boiling water until shells gape, ar
use 4 doz. large shucked mussels. Roll musseis in bread crumb mixture.
Dip musscls in a fritter batter and again roll them in the bread crumb
mixture. When ready to sez've, saute quickly in melted butter until they
are lightly browned. Serve garnished with lemon quarters, fresh pazsley.

Prepare mussels and blanch to open. Remove from shells'and place
in buttered baking dish. Season with salt, pepper and onion. Cover
with thin slices of bacon and cheese, Bake in moderate over �SO F! for
15 minutes er until cheese is slightly melted.

Mussels often provide the chief dish at Maine picnics. A kettle
is placed over brisk fize. When hot, a piece of butter' the size of
an egg is tossed in with minced clove of garlic, a cup of water and as
many mussels as required. The kettle is covered. When the mussel
shells open, they are cooked and can be eaten. Seasan to taste.

Note: Brush the mussels clean before cooking and remove the
byssus thread before or after cooking.

Other Suggested Sauces

cup olive oil
I tsp. saffron
I cup green peas
12 thin slices hard

Portuguese sausage
I pimento cut into strips



Motlier's Tangy Baked Mussels

tsp. pepper
3 tbsp. sugar
1 can cream of mushroom soup
'-q cup beet

1/3 cup corn oil
';. cup chopped onion

tsp. ginger
1 tsp. salt

Combine above ingredients and pour over two pounds of cleaned
mussels. Sprinkle generously with paprika. Bake in moderate oven at
350 F at least one hour. Serve with steamed rice. Serves 4,

 Courtesy of .Juanita E. Kashulines, Windham, N.X,!

Mussels in Snail Butter

1 shallot
3 large cloves garlic, pureed
1 slice raw bacon, minced
salt and pepper

2 doz. miissels
Q cup softened butter
1 tbsp, chopped parsley
1 tbsp. lemon juice

Steam well-scrubbed and bearded mussels in the usual manner until
they opi n. LFrozen mussels may be used, if available,! Save half a
shell for each mussel. Blend the remaining ingredients thoroughly.
Put small amount of herb butter in each shell, Lay mussel on it.
Cover with more butter and place them in single layer in shallow pans
 pie tins!. Heat oven to 400op and bake foz LS to 20 minutes. Serve
in cocktail plates with seafood forks or on a tray with toothpicks.
They should be sizzling! Serves 4.

[Courtesy of Sarah Hurlburt, Duxbury, Mass.!
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This appetizer may be done days ahead and covered with foil, then
frozen and ready to pop in the oven at the last minute.


