Reci pe: BLACK BEAN MJSSELS
Servings: 1

Serv. Size: 12 Piece(s)
Prep. Tine: 0:30

Portion I ngr edi ent
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1 Dozen New Zeal and Mussel s, cl eaned
1 Tabl espoon(s) AQive O

1 Tabl espoon(s) Garlic Confit*

1 Tabl espoon(s) Bl ack Bean-Garlic Sauce**

.5 Cup(s) VWite W ne

1 Tabl espoon(s) Di ced shallot/scallion mx
.5 Cup(s) Roma t omat oes, fresh diced

1 Tabl espoon(s) Basil, sliced very thin

1 Tabl espoon(s) Butter, unsalted

.25 t easpoon(s) Kosher salt & fresh cracked pepper

PREPARATI ON STEPS-

1. Prep ingredients and heat a | arge wok over a high flane.

2. Add the oil and swirl to coat the pan. Add the shallot/scallion mx and
sauté. Then add the wine & nussels. Steamuntil they have opened

slightly. Add nore wine if needed (chicken stock works, too)

3. Add the black bean garlic sauce & garlic confit. Cook until the liquid has
been reduced by half. Stir in the tomatoes & butter

4. Correct the seasonings and serve imredi ately.

Not e:
*Garlic confit is prepared by roasting garlic cloves covered conpletely in
olive oil in a 350 degree oven. Renove fromoil, allow to cool and puree.

Reserve the garlic-infused oil for dressings, cooking and ot her uses.

**Bl ack Bean Garlic Sauce can be found at nost |ocal supermarkets in the Asian
food section. W use the Dynasty brand 7 oz. jar and retails for $2.50



