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s




West Coast





Mussel Paella





1 kg seafood mix /marinara mix�800 g rice�8 cups (2 litres) chicken stock�1 kg fresh whole mussels�1 large onion�1/3 cup (80 ml) oil�2 sweet peppers (1 red, 1 green), chopped�1 large ripe tomato, skinned and chopped�3 cloves garlic, cut into thin strips�lemon pepper to taste�chopped fresh parsley


Thaw the seafood mixture. Boil the rice in the chicken stock until cooked. Switch off the stove and leave the rice to stand, covered. Remove the beard from the mussels, and then wash them well. Stir-fry the onion in oil until golden brown. Add the sweet peppers, tomato and garlic and stir-fry until the vegetables are tender. Add the seafood mix and mussels, and season with lemon pepper. Cover with a lid and shake the pan from time to time. After 5 minutes, the mussels should have opened (discard any that are still closed), and the seafood mix should be cooked. Combine the seafood mixture with cooked rice and spoon onto a large serving platter. Sprinkle chopped parsley and serve with lemon.
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