Mussel and Noodle Bake

2 cups (500 mL) Nova Scotia mussel meats, cooked and drained
12 0z. (375 g) thin noodles, cooked and drained
1/2 cup (125 mL) butter or margarine

1 cup (250 mL) mushrooms, sliced

2 Thsp. (25 mL) green pepper, chopped

1/3 cup (75 mL) flour

4 cups (1L) milk

salt and pepper to taste

3/4 cup (175 mL) dry white wine (or broth)

2 1/2 cups (625 mL) Swiss cheese, grated
paprika

Place cooked mussels and noodles in a 4-quart (4-L) casserole. In a large
frying pan, melt butter and add mushrooms and green pepper, sauté until
tender. Remove from heat and place vegetables in casserole. In butter
remaining in the pan, blend flour, then milk. Return to low heat, add salt
and pepper to taste, stir constantly until thick. Remove from heat, stir in
wine (or broth) and pour sauce into casserole. Toss all ingredients to coat
with sauce, sprinkle cheese on top and colour with paprika. Bake, uncovered,
in preheated 350° F (180° C) oven for 45 minutes.

Makes approx. 8 servings.
Mussels Mariniéere

4-51bs. (2 kg) Nova Scotia mussels
1 celery stalk, coarsely chopped

white wine

1 clove garlic, diced

1/4 cup (60 mL) green onion, chopped
dash thyme

Scrub mussels and remove byssus thread or “beard.” Cover bottom of large
pot with 1 inch (2.5 cm) of white wine, add chopped onion, celery, garlic,
and thyme. Bring to a boil. Add prepared mussels to boiling liquid. Steam
until mussels open, about 3—5 minutes. Discard any that do not open.
Serve mussels with shells in large bowls, pouring broth over, or use meats
in a favourite recipe.

Note: For a richer version of this popular dish, 1 cup (250 mL) heavy cream
mixed with 2 egg yolks can be added to the strained mussel broth. Serve
with crusty French bread to soak up all that lovely broth.

Makes approx. 6 appetizer servings.

Spicy Marinated Mussels (Appetizer)

6 Ibs. (3 kg) Nova Scotia mussels, cleaned
1 bay leaf

1 cup (250 mL) white wine

1 small onion, chopped

2 cloves garlic, chopped

Place all ingredients in a large saucepan and bring to a boil until mussels

are steamed open (about 3 minutes). Remove mussels, discarding any that
do not open. When cool, shuck mussels and place meats in a large serving

dish. Refrigerate until ready to use.
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Marinade

1/2 cup (125 mL) white wine vinegar
2 cloves garlic, chopped

2 Tbsp. (25 mL) Dijon mustard

1/4 tsp. (1 mL) salt

1/2 cup (125 mL) olive oil

dash black pepper

Combine above ingredients in an air-tight container and shake vigorously to
blend. Then add:

1 small hot pepper, seeded and chopped

1/4 cup (60 mL) chopped shallots or green onions
1 small red pepper, chopped

1 small green pepper, chopped

2 Thsp. (25 mL) minced fresh parsley

Stir well and pour over mussels. Refrigerate until 15 minutes before serving.
Makes approx. 12 servings.
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Good Taste, Versatility,
and Nutritional Benefits

Cultivated Blue Mussels

Determining Freshness

Buying Mussels

Storing Mussels

Preparing Mussels

Microwave or Barhecue Them

Italian Mussels with Linguine

5 Ibs. (2.5 kg) Nova Scotia mussels
1/4 cup (60 mL) olive oil

2 cloves garlic, minced

2 onions, thinly sliced

2 cans (28 0z./796 mL) tomatoes, mashed
1 can (5.5 0z./156 mL) tomato paste
2 lemons, thinly sliced

1/8 tsp. (.5 mL) cayenne pepper

2 tsp. (10 mL) dried basil

2 Tbsp. (25 mL) oregano

1/2 tsp. (2 mL) black pepper

1tsp. (5 mL) salt

2 cups (500 mL) red wine

2 Ibs. (1 kg) linguine

Scrub and rinse mussels; remove byssus threads.

Sauté onion and garlic in oil until golden brown. Add next eight ingredients
and simmer in covered pot, over low heat, for 30 minutes. Add wine and
simmer uncovered for another 20 minutes.

Add mussels to sauce, cover and cook over medium high heat until mussels

open (approximately 10 minutes).

Prepare linguine according to package directions, tossing with 2 Thsp. (25
mL) olive oil to prevent sticking.

Arrange linguine on a large tray, top with cooked mussels in tomato sauce.
Serve immediately.

Makes approx. 8-10 servings.

Mussel-Stuffed Mushroom Caps

12 cooked, shucked Nova Scotia mussels

12 large mushroom caps

1 Thsp. (15 mL) butter or margarine

3 slices bacon, partially cooked and cut into 1-inch (2.5-cm) pieces
2 Thsp. (25 mL) lemon juice

Sauté mushroom caps in butter and lemon juice for 3—5 minutes. On each

mushroom cap, place a piece of bacon and a mussel. Pour remaining butter
and lemon juice mixture over the mussels. Bake in preheated 450° F (230° C)

oven for 10 minutes. Serve hot.
Makes approx. 12 appetizers.

Mussel Chowder

4-51bs. (2 kg) Nova Scotia mussels
1 Thsp. (15 mL) butter

3/4 cup (175 mL) onions, diced

2 Thsp. (25 mL) flour

2 cups (500 mL) potatoes, diced

4 cups (1 L) milk

2 cups (500 mL) light cream

salt and pepper

4 strips bacon, fried crisp

Scrub mussels, trim byssus threads, steam open 1 to 2 minutes. Remove
meats, strain and reserve broth. Add enough hot water to broth to make 4
cups (1L).

Melt butter in pot, add onion, and sauté until transparent. Add flour and
stir to blend thoroughly with fat, gradually add broth and water mixture,
bring to a boil. Add potatoes, simmer until nearly done. Add mussels and
gently stirin milk and cream; heat. Season lightly with salt and pepper.

Garnish with bacon strips.

Makes approx. 6 servings.




