Mussels Casino

Serves 4 to 6 for appetizers

Appetizers for 6 for under $10.00 bucks, what will Metro think of next? A self-cleaning shrimp…hopefully never, we will always clean your shrimp for free. 

Ingredients

2 tablespoons olive oil

2 ounces sliced pancetta or bacon, finely chopped

1 cup finely diced red bell pepper

1/3 cup chopped shallots

2 large garlic cloves, minced

1/4 teaspoon dried oregano

1 cup of dry white wine

4 tablespoons freshly grated Parmesan or Romano Cheese

Salt and freshly ground black pepper

1 ½ pounds of Mussels rinsed and debearded unless you enjoy a crustacean Goatee 

How it’s done

In a medium sauce pan bring a ½ cup of white wine to a boil and put mussels in pan, cover and steam for 6 to 8 minutes or until mussels are open.

When mussels cool, drain off broth and remove the top shell of the mussels putting them on the “half shell” and arrange on a baking sheet cover with plastic wrap and keep in the refrigerator. 

Heat the oil in a heavy large skillet over medium heat. Add the pancetta and sauté until crisp and golden, about 3 minutes. Using a slotted spoon, transfer the pancetta to a plate. Add the bell pepper, shallots, garlic, and oregano to the same skillet and sauté until the shallots are tender and translucent, about 5 minutes. Add the wine and simmer until it is almost evaporated, about 2 minutes. Remove the skillet from the heat and cool completely. Stir the reserved pancetta and 2 tablespoons of Parmesan cheese into the vegetable mixture. Season the mixture, to taste, with salt and pepper.

Preheat the oven to 500 degrees F.

Take mussels out of the fridge and spoon the vegetable mixture on top of each mussel dividing equally and mounding slightly. Sprinkle with the remaining 2 tablespoons of Parmesan. Bake until the mussels are just warmed through and the topping is golden, about 6 to 8 minutes.  Note you can assemble these hours in and bake off moments before Cocktail Hour.  That sounds fun Cocktail Hour with your in-laws…I hope the passive aggressive comments are half priced….just kidding. Well…

