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nough 4, live 5, Brussels T2 Vear o re, and
St Probabfy—t. this ¢la ic Belgium dish almog week |y Ity
ek of THpe great éis{ro dishes ', he rld, and the beverage Mmatch
of Choice for most 3 cold !‘E‘Fr‘eshfng lager. “g¢ lla Artoig i Simply
the perfec Mmatch o this humbe Vet ey S qiisﬂﬂng dish Try it,
Youf love ity
2Kg Green, Shel| sels (ab, ut g Per_ persop)
I Req Chill; (ihin/y sliced)
I Th Fresh Garlic (minced)
72 Cup Whit, ine
2 Cup Chl'cken Stock
il onfy)
f Ogm Butte, (diced)
72 Cup Halig, Parsley (rough Chopped)
Hot rieg
Ma\JonnaFSe
Give the sels 4 quick SCrub gnd Pull oyt he be rd Xposed
betiye, N the d " sheffs. Place the Ussefs large Saucepgy,,
P with <hillj, rlic, lermon, est gnd add hite Wine g, Chickep,
tock, Stir 311 ogethe befor, Covering With 4 iy a 3 on
high heat.
Cook the py, sels £ NNt i : shaking AUcepg,
inferrmf{e tly CMove Ussels ¢ they open : arly OPenerg’
don’t over cook hile You a0t for the las stup, to open,
Any that il 1, N, discard.
Add Utter and parsley 1oy 3 juiceg left in_ the s‘iucepan
then Pour e the warm ., I .
Serve up th sels 1 AUcepan, o divideq between bowg
(makmg sur all_gey lade g the brotp QUr_ther,
:Qccompany With hoy salty g S ad gope Mayo the side



