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EASY METHODS OF COOKING MUSSELS

Mussels are bivalves which live in the sea attached to
some hard substrata. There are two kinds in the Indian
seas known as the brown and green mussel.

The: flesh of mussel is a good delicious food item
having high protein content. In this leaflet it is explained
how mussel can be prepared in various delicious ways.
There &re some prereguisites to be completed before

starting the mussel cooking.

Cleaning of HMussel:

The mussel when brought from the farm area must be
kept in filtered sea water for 36 hours so that it would
eject out all its faecal and undigested matter. The water
must be replaced with fresh filtered sea water three or

four times,

For certain preparations the flesh is removed from the
shell. For this the mussel is boiled in water when
the shell automatically opens up. The flesh is then easily
pulled off from the shell. For preparation as in recipe
No. 3, the shell has to be kept in tact till the last moment,
So the chell has to be partly forced open with a knife,

The portions to be removed while cleaning the flesh
are (1) The stomach and (2) the crystalline style.
The stomach is just behind the mouth, a greenish
black sack like structure.  The first loop of the
intestine starts immediately behind the posterior end of the
stomach and runs backwards as a straight tubs. Inside
this tube is situated a gelatinous, rod like substance
which is the crystalline style.

The: stomach can be squeezed out and immediately
behind it you can see the crystalline style which can be
aasily pulled out.



This is the only cleaning necessary for the Mussel,
which can then be washed and cooked as desired.

RECIPE NO. |
CUTLET WITH MUSSEL

Ingreclients used:

Musse| - 100 Eggs - 2
Coconut — 4 Oil or fat — 125 gms.
Potatoes — 250 gms. Onions — 125 gms.
Pepper — | teaspoon Curry leaves — a sprig
Turmerie Am. flour

powder — 1 teaspoon (maida) 1 — tablespoon
Green

chillies — 20 salt to taste
Ginger — "

Frocedure: Clean the mussel and mince it along
with chilly, ginger, onion, curry leaves, coconut, potatoes,
etc. Blend well, make into cutlets, dip in a mixture of
well keaten egg and Am. flour and fry in oil.

RECIPE NO. 2
MUSSEL FRY
Ingredionts used:
Mussel - 100 Turmeric powder — ! teaspoon
Onions — 125 gms Qil — 3 table-
spoons
Chilly Salt to taste
Powdar — 3 table-
spoons

Procedure: Par boil the mussels just to open the
shells. Remove the flesh and clean. Smear it with the
chilly and turmeric powder and haif fry. Season it with
onions.



RECIPE NO 3
STUFFED MUSSEL

Ingredients used :

Mussel ~— 50 large Coconut - 1
ones
Boiled rice — } kg. Turmeric powder — 1 teaspoon
or {roasted raw rice) Jeera
Chiliy powder — 3 table- (Cumminseed) — 1} table-
spoon spoons
Oil or fat — 250 gms. Salt to taste

Procedure: Split half the raw mussel and set aside
(with shells) after cleaning. Grind well the boiled rice
and coconut. To this, add coarsely ground onions, Jeera,
chilly powder and turmeric powder. Blend well the above
mixture with the required quantity of salt. Stuff small portions
of this into each mussel, close it, tie it with a string and
steam. On getting it cooked properly, remove from fire,
Take away the shells from each and fry in oil. Even
without frying the preparation is tasty.

RECIPE NO -4
STEW WITH MUSSEL

tn;redients used :

Musset — 100 Onions — 2 big

Coconut — 4 Potato — 125 gms,

Ginger 1" Cloves — 9

Green chily — 20 . Cinnamon — 5.

Curry leaves — a sprig Oil or fat — 1 table-
SPooN

Am, flour — 1 table-~ Salt to taste

sSpoon



RECIPE NO 3
STUFFED MUSSEL

Ingredients used :

Musse! — 50 large Coconut -1
ones
Boiled rice — | ka. Turmetic powder — 1 teaspoon
or (roasted raw rice) Jeera
Chilly powder — 3 table- (Cumminseed) — 1@ table-
spoon sSpoons
Oil or fat — 250 gms, Salt to taste

Procedure: Split half the raw mussel and set aside
(with shells) after cleaning. Grind well the boiled rice
and coconut. To this, add coarsely ground onions, Jeera,
chilly powder and turmeric powder. Blend well the above
mixture with the required quantity of salt. Stuff small portions
of this into each rnussel, close it, tie it with a string and
steam. On getting it cooked properly, remove from fire,
Take away the shells from each and fry in oil. Even
without {-yving the preparation is tasty,

RECIPE NO . : 4
STEW WITH MUSSEL

in;redients used :

Mussel — 100 Onions — 2 big

Coconut -} Potato - 125 gms,

Ginger —_ 1" Cloves — 9

Green chilly — 20 . Cinnamon — 5

Curry leaves — a4 sprig Oil or fat — 1 table-
spoon

am, flowy ~ 1 table-  Salt to taste

spoon



Procedurc: Extract milk from coconut and keep
aside the 1st milkk. To the second and 3rd milk add
onions, chilly slit, cloves, cinnamon, potatoes, salt, raw
musse! which is removed from the shell and cleaned etc.,
and boil on a slow fire till the mussel is cooked. If the
gravy is too watery add the paste of Am flour or corn
flour and keep on the fire till the gravy thickens, On
getting it cooked properly, season it with onions and curry
leaves. Add thenthe 1st milk, aflow to simmer for 6
minutes on live coal and serve.
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