BAJA PENINSULA MUSSELS yields 24 mussels

  recipe developed by The Clever Cleaver Brothers®


 24 fresh mussels, prepped





1/4 cup flour









   
   
   1 large egg

JALAPENO BUTTER





1/4 cup corn meal









1/4 teaspoon chili powder

   3 oz. butter - softened to room temp.



1/4 teaspoon garlic powder

1/2 teaspoon finely diced jalapeno peppers



1/4 teaspoon salt

1/2 teaspoon freshly chopped cilantro



1/4 teaspoon white pepper

   1 teaspoon fresh lemon juice


   

   2 tablespoons olive oil

1.
Scrub outside of the mussels. Pull beards off and discard. Place mussels in a sauce pan and add 1/2 cup of water. Bring to a boil and simmer for approximately one minute or until all the mussels open. 

2.
Drain mussels and let cool until they can be handled. Remove mussels from the shells and refrigerate. Save 24 shell halves for future use.

3.
Place jalapeno butter ingredients in a mixing bowl. Use a spoon to combine. Place in the middle 
of a 
sheet of plastic wrap. Roll the wrap to form a cylinder tube. Refrigerate the butter.

4.
Place flour in a small bowl. Lightly beat the egg in another bowl. In a third bowl combine corn meal, chili powder, garlic powder, salt and white pepper. Line up the three bowls in this order.

5. 
Heat the olive oil in a sauté pan. Dredge the cooked and cooled mussels in the flour. Place in the beaten egg, and now dredge in the seasoned corn meal. Place these battered mussels in the hot oil  and cook for approximately 15 seconds on each side or until golden brown. Do this for all the mussels and drain them on a paper towel.

6.
Place the mussels back in a shell half and hold in a warm oven for service. Just before service, top each mussel with a small piece of jalapeno butter. Enjoy the Baja Peninsula Mussels.

