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Sicilian
Mussel Fritters

retailer and products, The Netherlands
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Grocery List:

Olive o/

2 /A5 russels, cleaned and debearded
3 oz white wine

Lemon wedgeﬁ , o Serve

Batter

7 18 selt —-r/\s/nj Flowr

2 eﬁﬂ\f

4 oZ MIA/%

| meditin onion, Finely chopped

2 garlic cloves, #inely chopped

Pinch of crushed dried c/ili ( ofz‘/'ona/ )

Salt and Freshly grocind black pepper

3 5prigs of fresh basil, roughly
c/[opped

Grated zes? of | leson

Preparation:

I >/‘7/ezzz“ a little ol in a heals bottomed pan over redittr1=Agh
(=2 -

2. Add pussels and toine and cover with Iid

3. qwc(’/y Stearm the mussels for 3-s sunutes, then remove the
pan From hedd and stran the mussels in a colander

4. Allow the mussels 2o cool, then remove them Fron their
shells. K oag/z/y chop the mussel medad and set aside

5. Sift the selt” “raising Flowr into a bowl!. Make a well in the
center and add he eqgs :

6. Gently whisk the rulk into the mixture, incorporating all of
2he Flour. Keep a)/zfs.éflg Zo 38Z‘ rd of the lumps wunti/ you
have a thick smooth badter £

7. Add 2he onion and the musse! meat to the batter

5. Irn a moriar and pesf/e, poanc/ Z‘/?e 5ar/ic and a /ind/? of sa/t
Cand optional chili) fogef/]er Zo form a paste.

9. Add the basil and continue to pouund wnti! smocth

10. Spoon Zhe green piree into he batter and add the leron
ze5t; Season with salt and black pepper t

I. Drop | 2bsp of the rixture into hot oil in the pan

12. Cook the Fritters in balches of about s at a time so that
the oil stays Aot. Fry wunti! golden brown on ore Side, tetrn
over. Total cooking time should be aboiid 3 minutes

13. Pt the £ritlers with paper Zowel and sServe eith lerion
a.)ec/jeS.



Be /7ec2/Z‘/7y. Be safe. Be Smard.

Share this Kid—Ffriendly recipe to support
healthy families and a healthy ocean.
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The Healthiest Fish in the Sea

/ \ A program of
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