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Mussels and Chorizo in a Saffron Wine Broth

Serves 4
This is one of those dishes that brings about such an intense sense of delicious affection that  you would be wise to keep puppies and other fragile “huggables” out of sight...you have been warned
Ingredients

1 tablespoon olive oil

1 pound of Chorizo Sausage cut into ½ inch slices 

1/2 cup chopped white onions

1/2 cup chopped celery

1/2 cup chopped sweet red bell pepper

Salt and pepper

1 good pinch of crushed red pepper flakes

2 to 3 cloves of Garlic minced

Pinch saffron threads

3 pounds of Prince Edward Island from Metro Seafood 

1 cup dry white wine

1/4 cup chopped fresh cilantro leaves

How it’s done

In a large skillet heat the olive oil over high heat and cook the Chorizo until browned about 2 to 3 minutes.  Next add in the onions, celery, red pepper, red pepper flakes and cook stirring for 2 minutes.   Then add the garlic and saffron and cook for 1 minute more.  Add the mussels, wine, and cilantro. Cover the skillet and cook over high heat until all the mussels are open, about 4 to 5 minutes. Remove from the heat.

To serve, divide this love concoction equally among 4 deserving bowls and garnish with chopped cilantro and serve plenty of bread to sop up your tears of joy. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
