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Yield 4 Servings
Ingredients
4 pounds mussels, washed and de-bearded
1 cup dry white wine

Place mussels and wine in pot.  Cover and bring to boil.  Stir 
gently and simmer until mussels open.  Remove mussels from 
pot with slotted spoon and strain liquid into a 1 qt container.   
Pull mussels from shells.

Sauce
1 oz   olive oil
½   jalapeno pepper, seeded and dices fine
2    garlic cloves, minced
1Tbs  ginger root, mashed and chopped  
2Tbs  curry powder
1-14oz can  coconut milk
  Reserved mussel and wine broth
2Tbs  soy sauce
2tsp  sugar
4oz  Heavy cream
1  lime, zest and juiced
½ bunch fresh cilantro, chopped

In a 4 qt sauce pan, heat oil, add jalapeno, garlic, curry powder and ginger.  Sauté until fragrant.  Mix together 
coconut milk, soy sauce, sugar, cream and reserved mussel broth.  Add to pan.  Bring to boil and simmer until 
slightly reduced and thickened.   Add mussels to heat through and finish with lime zest, juice, and cilantro.  

Grilled Pineapple Salsa

1/2 ripe but firm pineapple, peeled, cored, and cut into 1/2-inch-thick slices
1/4 cup chopped fresh cilantro
1/2 jalapeno, stemmed, seeded, and diced
1 tablespoon fresh lime juice
1 seeded and diced plum tomatoes
½ diced red bell pepper
Salt and freshly ground black pepper

Place pineapple slices on moderately hot grill to mark on both sides.  Allow to cool, then dice. Combine all in-
gredients in a mixing bowl.  Cover and refrigerate 30 minutes for flavors to combine.



Rice

1 cup par-boiled (converted) rice
2 cup water
½ tsp salt
Combine rice, water, and salt in a sauce pan.  Bring to boil, then simmer, covered until liquid is absorbed.  Fluff 
with fork

Place 3/4 cup of rice in 4 large serving bowls, top with 8 oz ladle of mussels and sauce.  Add 3 Tb of salsa.

This recipe was the winner of the 2016 Rhode Island Seafood Cookoff, hosted by Chariho Area Career & Tech-
nical Center and sponosred by Rhode Island Sea Grant at the University of Rhode Island Graduate School of 
Oceanography and the College of the Environment and Life Sciences at the University of Rhode Island. Thanks 
to American Mussel Harvesters, Trio, and Newport Restaurant Group for their generous support of this event.


