
500g mussels – shell on and washed (you can also use up to 750g in
the same amount of sauce)
1 large finely chopped onion 
⅓ cup spring onion
½ medium sized lemon – juiced 
1 block chicken stock dissolved in 1 cup boiling water
2 tbsp. herb or normal salted butter 
1 tbsp. crushed garlic
4 Thyme sprigs
½ cup cream
1 tin canned tomatoes
2 small chillies
½ tsp. turmeric
1 tbsp. Sriracha sauce
1 tsp. each of paprika, coriander powder, cayenne pepper
2 tbsp. fresh grated ginger
1 cup boiling water 
Salt & pepper 

Ingredients

Note 1: This recipe is for defrosted mussels in the shell. 

On medium heat, sauté the red onion and spring onion in melted butter for 3
minutes. Add the garlic, grated ginger, thyme sprigs and sauté for a further
minute. Season with salt, pepper, turmeric, paprika, coriander powder,
cayenne pepper and sriracha sauce. Combine well keeping on medium heat.
Add a tbsp. of water if the onions are sticking to the pot. 
Pour in the canned tomatoes, cream, lemon juice and combine well. Leave the
sauce to simmer for 3-4 minutes on medium heat. It will be lumpy. Once
simmered, an orange colour will develop. 
In a glass jar, add the chicken stock and cup of boiling water. Mix well and add
½ cup to the simmering sauce and allow to simmer for a further 1 minute. 
Decant the sauce into a blender and blend until smooth, this should be about
30 seconds depending on the power of your blender. If the sauce is too thick
you can add the remaining stock and blend for 10 more seconds. Pour the
sauce back into the pot on medium heat, add in the mussels and allow to cook
for 4-5 minutes. Be careful not to overcook your mussels. 
Take the pot off the heat and allow to sit for 10 minutes for the mussels to
absorb the flavour of the sauce. 
Serve with bread or pasta of choice. 
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