Mussels

Ingredients
Mussels

Onion


1

Celery


1/2 stalk

Butter

Juice of 1 lemon

Salt

Pepper

White wine

1 c. (at least)

Procedure

Mussel Preparation
Put all mussels in a big casserole; the important thing is to clean them very well.  Wash them very fast in water.  Start again 2 or three times, then levae them in clear water for 1 hour with a handful of salt.

Cooking
Chop onion and celery.  Put in casserole with “a piece of” butter.  Brown, then add the mussels, salt, pepper, white wine, lemon juice.  Cook at medium heat, turning the mussels occasionally.  When the mussels open, they are cooked.  Remove from the casserole, put on serving plate, and pour the juice from the casserole over them.  You may also garnish with some fresh parsley if desired.

Notes

If you want more sauce, brown 1 spoon of butter with flour.  Mix with the juice from the casserole after the mussels are done, mix with additional juice of 1/2 lemon and “a piece of” butter.

This recipe was found in my files; I believe it’s from the mother of John Cieslak, my roommate and friend of many years.  Quantities were missing for everything except those I’ve given, so experiment.

