
MUSSEL SOUP yields approximately 6 cups
          recipe developed by The Clever Cleaver Brothers®
   2 pounds of cleaned mussels ( we prefer

   
   1 tablespoon butter

      the New Zealand green lip mussels)

   
   1 tablespoon olive oil

   2 cups chicken broth



   
   2 cloves minced garlic

   1 cup white wine




   
   2 cups ½-inch diced carrots

   4 cloves minced garlic



   
   1 cup ½-inch diced onion

   1 teaspoon thyme





1/4 cup Sambuca

   1 teaspoon celery seeds



   
   1 cup ½-inch diced Roma tomatoes

   1 cup of rough-cut Italian parsley stems


1/4 cup chopped Italian parsley

1/4 teaspoon salt





1/4 teaspoon salt

1/4 teaspoon black pepper




1/4 teaspoon black pepper









1/4 teaspoon hot sauce

      freshly grated Romano cheese 


     
      juice from 1/2 lemon


MUSSEL PREPARATION

1.
In a large stock pot, place cleaned mussels, chicken broth, white wine, minced garlic, thyme,


celery seeds, parsley stems, salt and pepper.

2.
Mix, bring to a boil and turn to simmer. Cook for ten minutes and turn off heat.

3. 
When cool enough to handle, remove the mussels, leaving the liquid in the stock pot. Pull the cooked mussels out of the shells and hold for service. Discard the shells.

4. 
Strain the liquid from the stock pot through a fine mesh strainer and save the liquid for use.


SOUP PREPARATION

1. 
In a 2-quart (or larger) sauce pan, heat butter and olive oil. Add minced garlic and heat for 30 seconds.

2.
Add carrots and onion and heat until onion becomes translucent.

3.
CAREFULLY add Sambuca to the pan. It may flambe.
4.
Add the strained mussel stock, shucked mussels, diced Roma tomatoes, chopped parsley, salt,


pepper and hot sauce.

5.
Bring to a boil and turn to simmer. Cook for approximately 10 minutes or until carrots are tender.

6. 
Just before service, squeeze in fresh lemon juice.

7. 
Place in warm soup bowls and top with freshly grated Romano cheese.

