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Gibb’s Steamed Mussels

My husband, Jim, worked as a hand on a passenger schooner one
summer in high school. Once each week, Jim cooked mussels on shore for
everyone after the Nathaniel Bowditch threw down her anchor for the
night. The captain, Gibb, taught Jim to steam the mussels simply, with
garlic, onion, and beer. Gibb used Pabst Blue Ribbon, but you can use
virtually any ale.

Serve the mussels with good fresh bread and a simple green salad.

TIME: 20 minutes
SHOP: SAME DAY
SERVES: 2 as a full meal, 4 as a big appetizer, or 6 as an hors d’oeuvre

2 tablespoons extra virgin olive oil or unsalted butter
5 large garlic cloves, finely chopped
1 small onion, finely chopped
Salt and freshly ground pepper
1 (12-ounce) bottle beer
2 pounds mussels, rinsed and debearded*

Heat a saucepan large enough to hold the mussels comfortably over
medium heat. When hot, add the oil or butter, then add the garlic and
cook, stirring, for about 30 seconds. Add the onions, season with salt and
pepper, and cook until the onions are soft, about 3 more minutes. Add
the beer and bring the liquid to a boil over high heat. Add the mussels
and cover the pot with a tight-fitting lid.

Cook the mussels for 5 to 10 minutes, or until all the mussels have opened
(you can remove the opened mussels a few at a time to ensure utmost
tenderness, or just wait until they’re all open). Discard any mussels that
refuse to open.

Pour the mussels and the broth into a large communal serving bowl, and
dig in.

*Most mussels have a beard, which is the little fuzzy thread (technically
called a byssus thread) coming out of the concave edge of the mussel.
This is what the living mussel uses to hold onto its home underwater, but it’s
not that great to eat. If it’s still intact, gently pull on it until it comes out of
the mussel.


