Moules
2.0.0.0.0 ¢

A+ Entrées, Fish/Seafood, French

INGREDIENTS

3 pounds (1.5 kg) mussels

6 tablespoons (Y2 stick / 60 grams) unsalted butter
3 shallots, minced

4 1/2 garlic cloves, thinly sliced

1 1/2 cups (375 ml) dry white wine

Freshly ground black pepper

3/8 cup (15 grams) chopped fresh flat-leaf parsley
Baguette

DIRECTIONS

1. Rinse and sort the mussels in cold water, scrubbing them well and pulling out the beard. Discard any mussels with broken
shells. If there are any open mussels, give them a sharp tap—if they do not close, throw them away (they are dead).

2. Using the Sauté function, melt the butter in the pressure cooker. Add the shallots and garlic and cook until slightly
softened, about 1 minute. Add the wine and a generous sprinkle of pepper and simmer until the shallots and garlic are
tender, about 5 minutes. Turn off the Sauté function.

3. Add the mussels to the pot. Cook on low pressure for 1 minute. Manually release the steam.

4. Stir the mussels, discarding any that remain closed. Add the parsley and stir to distribute.

5. Taste the broth that has collected at the bottom of the pot and season it with salt and pepper, as desired.

6. Divide the mussels among four individual shallow bowls and spoon the broth over the top. Serve immediately, with crusty
bread. Note: The mussels cook at low pressure, so make sure to adjust the cooker.



