
Mussels with Chistorra
Sausage and Txakoli

PREP TIME

5 MINS

COOK TIME

10 MINS

TOTAL TIME

15 MINS

SERVES 4 PEOPLE EASY

 

Ingredients

2kg fresh mussels, cleaned
4 banana shallots, peeled and finely chopped
1 garlic clove, finely chopped
1 guindilla chilli or ½ tsp of dried chilli flakes
2 chistorra sausage, see link below to our shop
200ml txakoli white wine, see link below to our shop
2 tbsp flat leaf parsley, finely chopped
4 tbsp extra virgin olive oil

Method

Wash the mussels under plenty of cold, running water. Discard any
open ones that won't close when tapped on the shell. Pull out the tough,
fibrous beards protruding from between the tightly closed shells and
then knock off any barnacles with a large knife. Give the mussels
another quick rinse to remove any little pieces of shell.

In a large pan, heat the olive oil and when hot fry the Chistorra sausage
for about 3 minutes until nicely browned. Remove from the pan and set
aside.

Drain some of the excess oil from the pan and add the chopped garlic,
shallots and dried guindilla chilli or chilli flakes and cook on a medium
heat until soft. It will take about 3 to 4 minutes.

Add the mussels and txakoli, turn up the heat, then cover and steam
them open in their own juices for 3-4 minutes. Give the pan a good
shake every now and then.

Add the chopped parsley and remove from the heat. Spoon into four
large warmed bowls and serve with lots of crusty bread and more
Txakoli.

https://www.bascofinefoods.com/spanish-recipes/mussels-with-chistorra-sausage-and-txakoli/

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org

