Mussel salad with fried Artichokes 

Serves 4;  also this can serve 8 as a first course

Ingredients
For the fried artichokes
14 to 16 oz of canned or frozen artichoke hearts rinsed, drained and dried 
½ cup flour seasoned with salt and pepper
1 ½ cups of vegetable oil for frying
For the mussels

2 tablespoons of olive oil 
4 lbs mussels

4 garlic cloves sliced

1 cup wine red or white

For the vinaigrette
4 tbsp olive oil
2 cloves garlic crushed and chopped very fine
2 tsp white wine vinegar 
2 tsp white wine 
salt and freshly ground black pepper

How it’s done 

By all means you can serve this over some mixed field greens for a perfect summer dinner.

