Broiled Mussels by Henry Rickett – Serves 3
Recommended to go along with your 2009 Phantom Rivers Chardonnay.  
1 lb fresh live mussels			½ cup Phantom Rivers Chardonnay
1 cup panko bread crumbs		2 teaspoons Italian seasoning
1 tablespoon olive oil			1 tablespoon butter
1 tablespoon finely grated parmesan cheese
Lemon zest
Discard any mussels that are open and won’t close when firmly tapped.  Soak mussels in cool water for 30 minutes to let them clean out any grit and sand.  Drain mussels and cut off any beard toward the hinge end of the shell.  Bring the wine to a simmer in a saucepan and add the mussels and simmer until all are open but no more than 4 minutes.  Drain and save the broth in a bowl.  Open and loosen mussels from their shell and place each one on a good shell half and put in rimmed baking pan.  Pour broth over the mussels to keep moist.  Melt butter with the olive oil in the pan the mussels were cooked in and add the panko crumbs, seasoning and cheese and mix well.  Spoon the mixture over the mussels and broil until the crumbs are toasted and brown, about 2 minutes.  Grate fresh lemon zest over the broiled mussels and serve with the 2009 Phantom Rivers Chardonnay.  Simple and delicious!

