Cockles and Mussels in an Anise Scented Cream Broth

Serves 4 for a main course or 8 as a first course

Beside this broth being delicious and begging for large torn pieces of good bread, it is also highly recommended for filling hot tubs to untether ones weighted anxieties…that sounds kind of…gro..(Let yourself go) awesome. 

Ingredients

2 pounds PEI Mussels rinsed well

2 pounds of Cockles rinsed well

3 or 4 slices thick sliced bacon cut into ½ inch pieces

8 cloves garlic chopped 

3 large shallots sliced thin

8 tablespoons of Pernod or Anisette 

1¼ cup of heavy whipping cream

1 cup Chicken stock or Clam Juice

2 tablespoons basil, chopped

2 tablespoons of flat leaf parsley, chopped

How it’s done

Wash Mussels and Cockles under cold, running water, should the Mussels have any beards remove.

Heat a large rimmed frying pan or a Wok to medium-high heat, add bacon and cook for 3 to 4 minutes, or until crisp.

Next add garlic and shallot, then cook for 3 minutes, or until shallot is translucent.

Add Mussels and Cockles toss gently and deglaze the pan with the Pernod or Anisette.

Stir in cream and chicken stock and cover and simmer for 4 minutes.  Remove the lid and reduce broth for another 4 minutes

Discard any Mussels and Cockles that have not opened during cooking.

To serve, turn Mussels and Cockles into a large Serving bowl and garnish with parsley and Basil. If you decide to serve this dish from a communal serving bowl be prepared to throw an elbow or two.  Enjoy

