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Fragrant Thai Mussels
1 kilo fresh mussels cleaned and dried

1 tablespoon sunflower oil

1 clove garlic

1 tablespoon finely chopped ginger

2 kaffer lime leaves 

1 stalk of lemon grass finely chopped

1 teaspoon curry paste

Large pinch of turmeric 

150ml coconut cream 

2 teaspoons fish sauce

Place the sunflower oil in a wok pan and let warm through, add to this the garlic, ginger, and curry paste, cook through for a minute or so. Then add the lemon grass, kaffer lime leaves, coconut cream and turmeric bring mixture to the boil and then add the mussels, cover and leave for around 3 mins give the pan a shuck leave for a further 3 mins and check to see if the mussels are opening, if not shuck again and replace the lip and cook for a further minute. Now add the fish sauce and stir through. All the shells should be open by now if there are some that are not take them from the pan and discard. 
Delicious served with warm crusty brown bread to soak up the sauce…….
