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Synopsis

The story of Mussels starts with "the humble mussel, a shellfish so unassuming that the impact it
had on the two of us was quite unexpected," as the authors -- the "Kilted Chef" Alain Bosse and his
good friend "Mussel Mama" Linda Duncan -- of this book say. When these two met, they discovered
they shared an identical passion: to get the word about this sensational seafood out to as many
people as possible, as quickly as possible. This cookbook, Mussels, is the satisfying result. It
includes 77 recipes for using mussels in every type of dish, from where you would expect them -- in
appetizers, salads and mains -- to where they are a delightful, whimsical surprise -- in pickles, pies
and cocktails. Mussel Strudel, anyone? Mussels is for anyone who is passionate about mussels
and looking for new ways to cook and eat them. This mighty mollusc has long been a staple on
restaurant menus but many people still hesitate to cook mussels at home. This book shows how
easy it is to choose, store and cook this healthy and tasty seafood. Everyone who wants to can now

cook mussels with confidence.
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Customer Reviews

Chef Alain Bosse, the Kilted Chef, is Atlantic Canada’s culinary ambassador. He is the president of
Alain Bosse Consulting Ltd, the food editor for Saltscapes Magazine and the past president of Taste
of Nova Scotia. He is currently on the board of directors for Taste Nova Scotia, and is a recipe
creator and cookbook reviewer. Chef Alain resides in Breashore, Pictou County, Nova Scotia. Linda

Duncan is a culinary adventurer and the founder of Results Management. She has been the



executive director of the Mussel Industry Council and the executive director of the PEI Aquaculture
Association. She sits on the board of several Canadian national and regional culinary, seafood and
aquaculture organizations, including the PEI Culinary Alliance, the PEI International Shellfish

Festival and Innovation PEI. Linda resides in Charlottetown, Prince Edward Island.

Great collection of things you can do with Mussels!

We love mussels. They're tasty, easy and cheap. This book has every way to prepare them, except

ice cream. That would be weird.

Love the pictures and the variety of recipes. There are recipes for things like mussel tacos and
mussel strudel. | would never have thought of these and | can get all the ingredients in this book at
the local grocery nothing exotic. | can buy the mussels pretty cheap too.A picture for every recipe.
There are 6 chapters. The starters, salads, pickles 'n’ things. The soups, stews 'n’ chowders. The

broth. The mains. On the grill 'n’ the oven. The breads 'n’ spreads to go with the mussels.

A fun cookbook for those that love mussels. We haven't tried all the recipes yet, but the ones we dd
were great. The Mussel Chowder, Gazpacho Mussel Shooters, Quinoa Mussel Salad and the

Mussels Rockefeller were among the ones we have tried.We enjoyed them all.

Had many new ways to prepare mussels.

Download to continue reading...

Mussels: Preparing, Cooking and Enjoying a Sensational Seafood Southern Cooking: Southern
Cooking Cookbook - Southern Cooking Recipes - Southern Cooking Cookbooks - Southern
Cooking for Thanksgiving - Southern Cooking Recipes - Southern Cooking Cookbook Recipes The
Fishmonger’'s Apprentice: The Expert's Guide to Selecting, Preparing, and Cooking a World of
Seafood, Taught by the Masters Sensational Nightingales: The Story of Joseph "Jo Jo" Wallace &
the Early Days of the Sensational Nightingales Seafood Cookbook - 55 Seafood Recipes: Salmon
Recipes - Halibut Recipes - Shrimp Recipes - & More (Large Print Recipes 1) Seafood Cookbook:
Mouthwatering Seafood Recipes to Try at Home! Vegetarian Cooking: Spaghetti with Vege
Whitefish in Wasabi Mayonnaise (Vegetarian Cooking - Vege Seafood Book 90) The Everything
Easy Mediterranean Cookbook: Includes Spicy Olive Chicken, Penne all’Arrabbiata, Catalan

Potatoes, Mussels Marinara, Date-Almond Pie...and Hundreds More! The Freshwater Mussels of


http://good.neoebooks.com/en-us/read-book/gngDV/mussels-preparing-cooking-and-enjoying-a-sensational-seafood.pdf?r=M5h%2FrVLeofcZl5jpMxO%2FBDbj7z6iyquSorjPOK%2Fp1eA%3D

Onhio Cooking for One Cookbook for Beginners: The Ultimate Recipe Cookbook for Cooking for
One! (Recipes, Dinner, Breakfast, Lunch, Easy Recipes, Healthy, Quick Cooking, Cooking, healthy
snacks, deserts) Cooking for Two: 365 Days of Fast, Easy, Delicious Recipes for Busy People
(Cooking for Two Cookbook, Slow Cooking for Two, Cooking for 2 Recipes) Preparing the Prophets
of God: Preparing the Way of Jesus (Volume 1) Cookbooks for Fans: New Orleans Football Outdoor
Cooking and Tailgating Recipes: Superdome Poultry & Seafood for Saints and Special Occasions
(Outdoor ... ~ American Football Recipes Book 9) The Diabetes Seafood Cookbook: Fresh, Healthy,
Low-Fat Cooking Savory & Sweet Sauces, Marinades, Condiments & Gravies: 500 Recipes for
Meats, Pasta, Seafood, Vegetables & Desserts! (Southern Cooking Recipes Book 34) Ivar’s
Seafood Cookbook: The O-fish-al Guide to Cooking the Northwest Catch Southern Seafood: Crab,
Shrimp, Fish, Crawfish, Oysters & More! (Southern Cooking Recipes Book 6) Martha Stewart’s
Vegetables: Inspired Recipes and Tips for Choosing, Cooking, and Enjoying the Freshest Seasonal
Flavors Once-A-Month Cooking: A Proven System for Spending Less Time in the Kitchen and
Enjoying Delicious, Homemade Meals Every Day Cooking for One: 365 Recipes For One, Quick
and Easy Recipes (Healthy Cooking for One, Easy Cooking for One, One Pot, One Pan)


https://iiilbo.firebaseapp.com/contact.html
https://iiilbo.firebaseapp.com/dmca.html
https://iiilbo.firebaseapp.com/privacy-policy.html
https://iiilbo.firebaseapp.com/faq.html

