
 

Sauteed Black Muscles in Garlic Ginger Sauce
NIBBLEDISH CONTRIBUTOR

Ingredients

1 lb Black Muscles
1 cup White Wine
1/2 cup Chicken Stock/Bouillon Cube diluted in water
2 tsp Cillantro
2 tsp Parsley
1/8 cup Fresh Ginger
1/8 cup White Onion
4 Cloves GarlicExtra Virgin Olive Oil 

Salt and Pepper to taste

Instructions

Start by getting a large and slightly deep pan. Drizzle with olive oil. Finely cut ginger,
garlic, and onions and sautee in oil until translucent on medium heat.

Leave heat on medium and immediately add white wine and stock. Add diced (fresh or
frozen) cillantro and parsley to stock. Add salt and pepper to taste. Do not bring to a
boil since you're cooking with wine, just keep heat on medium. Stir stock until all
ingredients are mixed together, then add muscles.

The muscles will cook in a very short amount of time, like shrimp. You will know they're
cooked when they're all open and the muscle meat is tender. Make sure the sauce gets
into each muscle shell by spooning the sauce in the shell if needed. The muscles
should be ready and fully cooked in 10-15 minutes.

Remove from heat and serve in dish as appetizer or part of main meal.
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Serves 2-4.

Powered by TCPDF (www.tcpdf.org)

                               2 / 2

http://www.tcpdf.org

