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[[Tante Marie's Cooking School ]]

Tante Marie’s Mussels Gratinee

Ingredients

3 Ib. yellow-fleshed or russet potatoes

2 cloves garlic unpeeled

1/2 cup heavy cream (or olive ail)

coarse salt and freshly ground black pepper

Instructions

In a large saucepan combine the potatoes, peeled and cut into 1-1/2 to 2
inch pieces, and the garlic with enough salted cold water to cover the
potatoes by half an inch. Simmer them, covered, for 15 to 25 minutes, or
until they are tender but not falling apart. Drain the potatoes and force
them through a food mill fitted with the medium disk or a potato ricer into
the saucepan. Stir in the cream (or olive oil) and salt and pepper to taste.

Spread the mixture on two 10-inch round shallow flameproof platters.
———— - ——

Ingredients

4 doz. mussels, scrubbed, cleaned and debearded
3/4 cup dry vermouth (or 1 cup dry white wine)
1/4 1b. (1 stick) butter, softened

2 Tbs. parsley, minced

2 cloves garlic, minced

Instructions

Put the cleaned mussels in a large pot with the shallots and vermouth (or

white wine.) Cover and place over high heat. Steam the mussels until they
just open, about 5 minutes. Discard half of each shell, loosen the mussels

and place them on the round end of the other half of the shell and embed

these decoratively in the mashed potatoes.

Cream together the butter, parsley, and garlic. Put a large dab of the
flavored butter on each mussel. Just before serving, run the mussels under
the broiler for about 3 to 4 minutes, until bubbling.

Serves 4.

© Mary S. Risley
(The idea comes from Plouf, a restaurant in San Francisco specializing in mussels.)
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