Blue mussels
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Mpwnaga Combair-Steam SL 3 2015 poky

Preparation

12 kg blue mussels
1 onion
100 g parsley

200 ml white wine

Clean the mussels well and remove any beards. Peel and finely chop the onion. Wash and
finely chop the parsley.

PosirpiTh po6ouy kamepy no 150 °C lapaue noBiTpA + 3B0ONI0KYIOUa Napa

Put the mussels, together with the wine and chopped onion, on a baking tray. Put the baking
tray into the preheated cooking space. Cook.

3acyHyTH cTpaBy ANA roTyBaHHA
FapAdye noBiTpA + 3BoNoOMYytoya napa 150 °C npoTtarom 5 x8 30 ¢

Arrange the cooked mussels in a dish and garnish with the chopped parsley.
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