Mussels with a Roasted Garlic Butter
Serves 4 for Dinner or 8 for a first Course

Let me just preface this by saying, if you manage to keep your shirt on while eating this dish you are far better traveler than I.  For the love of Neptune man!…If this were New England in 1692 you’d be brought up on charges of witchcraft for concocting this carnal love feast…it is also quite delicious …I’m just saying

Ingredients

4 tablespoons of chopped flat leaf parsley

The juice of 1 lemon

1 teaspoon of grated lemon zest

2 heads of Garlic

1 stick of unsalted butter

2 tablespoons plus 2 ounces of olive oil

4 pounds of Mussels (Prince Edward Island) you could of course use the fresh New Zealand Mussels

1 cup dry white wine

1 cup of Clam juice or Fish Stock

4 tablespoons of chopped shallots

Salt and pepper

How it’s done

To make the Roasted Garlic butter

Preheat oven to 350°F. Cut top 1/4 inch off heads of garlic to expose cloves. Place garlic in small baking dish. Drizzle open ends with the 2 tablespoons of olive oil and sprinkle with salt and pepper; Cover tightly with aluminum foil. Bake until garlic skins are golden brown and cloves are tender, about 1 hour. Cool. Squeeze out the garlic from the skins that is now a paste.

Next combine the garlic paste with the parsley, lemon juice, butter, and lemon zest, season with salt and pepper and reserve. 

Carefully clean the Mussels, discarding any that have opened. In a large heavy saucepan, heat up the 2 ounces of olive oil. When almost smoking add the shallots and cook for about 30 seconds then add  the mussels, stirring until all are evenly covered. Add the wine, and clam juice and cover until the liquids boil. Add the compound butter and cover again, continuing to cook about 2 minutes or until all the mussels have opened.

Serve with bread but keep a hose and broom handy in case things get out of hand.

