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PEI Mussels with a Beer Buzz

If you think for one minute you’re going to bust this dish out and not invite me over you are out of your Crab Picking mind!  Alright, I realize I can’t be at every mussel party but you could at least send me a tweet about it. 
Serves 4 for a main Course or 8 as a party starter
Ingredients

½ cup olive oil

6 cloves garlic, minced fine

3 shallots chopped fine
4 pounds of Prince Edward Island Mussel

1 tablespoons kosher salt

2 teaspoons freshly ground black pepper

4 tablespoons fresh Basil coarsely chopped
4 tablespoons fresh Flat Leaf Parsley coarsely chopped

1-12 ounce beer; whatever you are drinking
How it’s done
Heat the olive oil in a large stock pot. Gently sauté garlic and shallots until light golden brown, being careful not to burn them. Place mussels in the pot and season with salt and pepper. Add fresh basil and pour in the beer. Cover pot and bring to boil over medium heat, cooking until Mussels open. Remove Mussels to platter to communal serving bowl; discard any Mussels that did not open. Sprinkle the fresh Parsley over the hot mussels and pour broth into a serving bowl for dipping with crusty bread.  If someone doesn’t suggest a game of “Twister” half way through this feast…well, you’ve invited the wrong kind of people. 
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