Mussels with lemongrass & ginger
(serves four)
 
4 lb. rope cultured mussels
 
½ cup fresh ginger root peeled and diced
1-cup lemon grass sliced
4 scallions diced
 ¼ cup sliced garlic
1 medium jalapeno diced with seeds
2 tablespoons cilantro
¼ cup canola oil
1 ½ cups water
1 quart dry white wine
1 tablespoon fresh lemon juice
4 tablespoons cold, unsalted butter
1 tablespoon lemon zest
 
1.     Prepare the ginger, lemon grass, garlic, scallion, jalapeno and cilantro.
2.     Pulse the above ingredients in a food processor to a medium fine paste.
3.     Clean the mussels.
4.     Heat a skillet large enough to hold the mussels.
5.     Add the 1/4c. Canola oil.  Heat until the oil is shimmering.
6.     Add the ginger, lemon grass paste.
7.     Sauté for 1 minute.
8.     Add the mussels.  Stir to coat mussels with paste.
9.     Add white wine and water.  Cover.  Cook until all mussels have opened.
10.   Place mussels in 4 warm bowls
11.   Finish the sauce. Bring the sauce to a boil.
12.   Add the lemon juice, butter and salt to taste.
13.   Bring back to a boil for 1 minute.  Strain the sauce through a fine mesh strainer.  Discard solids.
14.   Spoon sauce over mussels.  Garnish with lemon zest.

