
Maine mussel chowder 
6 qt small mussels in 

shells (approx. 200) 
6 oz salt pork, finely 

diced or ground 
2 large onions, diced 
1 lb (5 or 6) potatoes, 

diced (Js in) 

2 tbsp flour 
1 qt milk, hot— 

do not boil 
% pt light cream, hot- 

do not boil 
salt 
white pepper 

1. Sort and scrub mussels. Trim byssus. Blanch 
the mussels in 6-qt kettle to open shells (see 
under Mussels a la Newburg). Remove the 
mussel meat with a sharp knife. Set mussels aside. 

2. Drain mussel broth into a 1-qt measuring cup by 
pouring carefully from top so that sediments will 
remain in the kettle. Rinse the kettle under hot 
water. Add enough hot water to the mussel broth 
to make 4 cups total volume. 

3. Put the diced pork in the 6-qt kettle, cook 
until partially rendered. Do not brown. Add 
onions, saute until transparent. Do not brown. 
Add the flour and stir to blend thoroughly with 
the fat. Add the mussel broth, stir until smooth, 
and bring to a boil. Add diced potatoes and boil 
slowly until potatoes are done (8 to 10 min). 

4. Add the mussels, hot milk, and cream. 

5. Season carefully with salt and white pepper. 

6. Serve with pilot, saltine, or soup crackers. Makes 
12 8-oz. servings. 

Mussel broth 
Steam 3 lb cleaned mussels in 1 cup water in 

which there is a small amount of onion, celery, and 
parsley. Season the liquid with salt, pepper, and 
butter. Serve hot. 

Mussel bisque 
Add an equal amount of milk to mussel broth. 

Thicken this, using )J tbsp flour to each cup of liquid. 
Boil up. Serve this with or without the addition of 
chopped mussels. 

1 bay leaf 
1 sprig parsley 
pinch dried thyme 
'a tsp pepper 
% cup margarine 
2 tbsp soft margarine 
1 tsp flour 
% cup finely chopped 

parsley 

Mussels in wine 
3 qt small mussels in 

shells (approx. 100) 
1 small clove garlic, 

finely minced 
1 stalk celery, finely 

diced 
2 carrots, finely diced 
1 onion, finely diced 
% cup dry white wine 
% cup water 

1. Sort and scrub mussels; trim off byssus around 
edges. 

2. In 6-qt kettle, saute vegetables in JJ cup margarine 
until onions are tender and golden. Add wine, 
water, and seasonings. Bring to a boil; add 
mussels, cover, and cook over high heat until 
shells open (5 to 8 min—do not overcook). 
Shake kettle frequently, so mussels will cook 
evenly. 

3. With slotted spoon, transfer mussels to heated 
serving dish. Cover with a hot, damp towel. 
(You may remove one shell from each mussel.) 

4. Remove bay leaf and parsley sprig from liquid. 
Quickly return cooking liquid to boiling; boil 
uncovered until reduced by %—approximately 
5 min. Mix 2 tbsp soft margarine with flour until 
smooth. Stir into boiling liquid; cook 2 min, 
stirring constantly. Salt to taste if necessary. 

5. Spoon sauce over mussels; sprinkle with chopped 
parsley. Serve immediately. Makes 4 to 5 main 
dish servings or 8 to 10 appetizer servings. 

Mother's tangy baked mussels 
3 tbsp sugar 
1 can cream of 

mushroom soup 
Jj cup beer 

% cup vegetable oil 
% cup chopped onions 
H tsp ginger 
1 tsp salt 
% tsp pepper 

Combine above ingredients and pour over 2 lb 
cleaned mussels. Sprinkle generously with paprika. 
Bake in moderate oven at 350oF (180oC) at least 
1 hour. Serve with steamed rice. Serves 4. 

1 can (6oz.) tomato 
paste 

l/z tbsp oregano 
Je tsp red pepper 
Ja tsp black pepper 
2 tsp dried basil 
1^ tsp   salt 

Mussels with linguine 
2/2 qt mussels in shells 

(approx. 75) 
)i cup olive oil 
2 cloves garlic, finely 

minced 
2 onions, thinly sliced 
2 lemons, thinly sliced 
2 large cans (1 lb, 13 oz) 2 cups red wine 

Italian tomatoes, 2 lb linguine or 
mashed other pasta 

1. Sort, scrub, and rinse mussels; trim byssus. 

2. Saute onion and garlic in oil in 6-qt kettle. When 
onion is golden and soft, add lemon slices, 
tomatoes, tomato paste, basil, oregano, red wine, 
salt, and peppers. Simmer over low heat for 25 
min with pot covered. 

3. Add wine and simmer without the cover until 
sauce thickens—15 to 20 min. (Sauce may be 
prepared in advance—up to the addition of the 
mussels.) 

4. Add mussels to sauce, cover, and cook over 
medium-high heat until the mussels open— 
approximately 5 min. 

5. Cook linguine (or other pasta) according to 
package directions and toss with 2 tbsp olive oil 
to prevent sticking. Arrange linguine on a large 
tray. Cover with cooked mussels and tomato 
sauce. Serve immediately. Makes 8 to 10 servings. 
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Mussels are found in all the oceans of the world 
and have been a favorite seafood of many peoples 
for centuries. This has not been the case in the U.S. 
until very recently—except for families from some 
ethnic backgrounds, those with traditions of choice 
recipes from the old country. 

The mussel is a member of the clam family and 
is somewhat similar in appearance—except for 
coloring—to the softshell clam. The mussel's outer 
shell is generally blue-black in color and somewhat 
elongated in shape. 

The bay mussel (Mytilus edulis) is the best 
known of several mussels that inhabit protected 
tidal beaches along the Oregon coast. The California 
mussel (Mytilus californianus), found along the 
outer coast, is equally edible. 

Mussel meat has a delicate flavor, and many who 
enjoy clams or oysters find mussels to be equally 
delicious. You can substitute mussels in most recipes 
calling for clams and oysters. 

Mussels are an excellent source of protein, 
vitamins, and minerals—and are one of nature's 
most adaptable and digestible foods. Mussels can 
be steamed, fried, baked, breaded, stewed— 
prepared in every imaginable way and served as a 
main dish or in a wide variety of side dishes. 

Like other shellfish, fresh mussels are a perishable 
product; use them as soon as possible after you buy 
or harvest them. Do not keep mussels at home for 
several days before you eat them. 

To store mussels for a short time, reduce the 
holding temperature to as near 320F (0oC) as 
possible. 

The entire meat is edible except for the byssus 
thread, an easily seen clump of black, threadlike 
material that you can pull out of the mussel with 
pliers or your fingers before cooking or easily remove 
after cooking. (This thread is the mussel's "holdfast" 
to rocks and ledges.) 

This publication is adapted, with permission, from 
The Maine Dish is Mussels, published by the Maine 
Department of Marine Resources. It was reviewed for 
use in the Pacific Northwest by staff in the School of 
Oceanography and the Foods and Nutrition Department 
of the School of Home Economics at Oregon State 
University. 

Be sure wild mussels are free of sand before 
cooking. Pile them in the sink under cold running 
water and scrub with a stiff brush. Discard any 
mussels that remain open or are heavy with sand. 

A note on harvesting wild mussels: When you 
gather mussels along the shore, make certain the 
area where you plan to harvest is not under restriction 
of any kind. The State Department of Health 
periodically checks the safety of harvesting areas. 
(In summertime, mussels' capacity to filter small 
particles makes them accumulators of the deadly 
red-tide organism, Gonyaulax.) 

Pick mussels from ledges or rocks, preferably at 
low tide. Avoid those that may have been exposed 
for long periods of time to sunlight and air. 

Remember: Mussels are not "good keepers"— 
keep them refrigerated until you use them. And use 
them quickly! 

Fried mussels 
SK doz mussel meats 
4 eggs, beaten 
3 to 4 cups soft bread 

crumbs 

vegetable oil for deep 
frying 

parsley 
2 lemons, quartered 
cocktail sauce 
tartar sauce 

1. Sort and scrub mussels. Trim byssus. Blanch 
mussels in 6-qt kettle to open shells. Remove 
mussel meat with a sharp knife. 

2. Dip mussels in beaten egg and then in bread 
crumbs. Shake off excess crumbs. 

3. Fry in deep fat at 3750F (190oC) until golden 
brown. Drain on absorbent paper and serve on a 
hot serving platter. Garnish with parsley and 
lemon quarters. 

4. Serve cocktail sauce and tartar sauce on the side. 

Baked mussels 
60 mussels sliced bacon 
salt and pepper American cheese 
1 tsp chopped onion 

Prepare mussels and blanch to open. Remove 
from shells and place in buttered baking dish. 
Season with salt, pepper, and onion. Cover with thin 
slices of bacon and cheese. Bake in moderate oven 
(350oF, 180oC) for 15 min or until cheese is 
slightly melted. 

Mussels a la Newberg 
3 qt mussels (approx. 

100 small mussels) 
1 pt heavy cream 
3 oz dry sherry 
dash salt 
dash nutmeg 

2 or 3 grains cayenne 
pepper 

3 tbsp margarine 
3 tbsp flour 
3 egg yolks, beaten 
8 slices toast or patty 

shells 

1. Sort and scrub mussels. Trim byssus around the 
edges. Blanch mussels in 6-qt kettle to open the 
shells. Divide and cook mussels in two batches; 
toss each batch into M inch boiling water; cover 
the pot and steam the mussels 1 to 2 min to 
open the shells; do not cook any longer. Remove 
the mussel meat with a sharp knife. Set aside. 
Hold the mussel broth for later use. 

2. Melt margarine in top of double-boiler. Blend in 
the flour and seasonings; cook until bubbly over 
direct heat. Remove the pan from the heat and 
stir in the heavy cream and 1 cup mussel broth. 
Return to the heat and bring to a boil, stirring 
constantly. Boil gently and stir for 1 minute or 
until thickened. Add a small amount of the hot 
sauce to the egg yolks, then stir the egg yolk 
mixture back into the hot sauce. Add the sherry 
and cook for 5 min longer, stirring frequently. 
Add the mussel meats and stir in gently. Place 
the pan over hot water to hold for service. 
Makes 8 servings. 

Mussels on the half shell 
4 doz mussels 3 tbsp butter 
1 tbsp minced onion salt and pepper 
H cup water 1J£ tsp flour 
juice of % lemon 1 tsp parsley 
2 cups white wine 

(optional) 

Scrub mussel shells thoroughly. Place in saucepan 
with water (or white wine) and lemon juice. Cover 
and boil 5 min or until shells open. Discard top shells. 
Arrange bottom shell halves on serving plates. Strain 
liquid and reduce by boiling. Melt butter in small 
skillet, blend in flour and seasoning. Add H cup 
liquid and bring to boil. Pour over mussels. Serves 4. 

Boast mussels in the shell 
Scrub mussel shells thoroughly. Roast in an iron 

fry pan or in a shallow pan in a hot oven. When 
mussels open, pour the juice into a saucepan and 
add the shucked mussels. For each 6 mussels, add 
1 tbsp butter with a dash of salt and pepper. 

Mussels in herb butter 
2 doz mussels 
'2 cup softened butter 
1 tbsp chopped parsley 
1 tbsp lemon juice 
1 shallot 

3 large cloves garlic, 
pureed 

1 slice raw bacon, 
minced 

salt and pepper 

Steam well-scrubbed and bearded mussels in the 
usual manner until they open. (You may use frozen 
mussels, if available.) Save half a shell for each 
mussel. Blend the remaining ingredients thoroughly. 
Put small amount of herb butter in each shell. Lay 
mussel on it. Cover with more butter and place in 
single layer in shallow pans (pie tins). Heat oven 
to 400oF (200oC) and bake for 15 to 20 min. 
Serve on cocktail plates with seafood forks or on a 
tray with toothpicks. They should be sizzling! 
Serves 4. 

* 
Never overcook mussels. 
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