
Mussels  and  pippies  are  so  easy  to  cook  with ,  are  quick  and  del ic ious!

Here 's  a  fast  and  tasty  dinner ,  just  for  you.  Serves  4

I n g r e d i e n t s :
400  grams  spaghett in i  (store  bought  or  make  your  own )

650  grams  pippies  or  mussels ,  cleaned,  r insed  and  drained

60  ml  (¼  cup )  extra -vi rg in  ol ive  oi l ,  and  extra  to  serve

1  clove  f inely  chopped  gar l ic

A  pinch  of  dr ied  chi l l i  f lakes

60  ml  dry  white  wine

60  ml  AUSBARREL  Premium  Raspberry  (we  also  love  AUSBARREL  Lemon,

White  or  Premium  Pomegranate )

Chopped  f la t - leaf  pars ley  and  dr ied  chi l l i  ( to  serve )

M e t h o d :
1.  Cook  the  pasta  to  your  l ik ing,  drain  and  set  as ide.

Whi le  pasta  i s  cooking,  add  the  pippies /mussels  to  a  la rge  f ry ing  pan

with  the  wine  over  medium  heat  and  place  the  l id  on.  Shake  the  pan  and

just  as  they  open  (4 -6  minutes ) ,  place   in  a  bowl  and  pour  ju ices  on  top.

2 .  Wipe  out  f ry ing  pan  and  return  to  medium -high  heat .  Add  oi l ,  gar l ic

and  chi l l i  and  st i r  unt i l  gar l ic  i s  golden  (1  minute ) .  

3.  Add  AUSBARREL  and  cook  unt i l  the  sauce  has  th ickened  (2  minutes ) .

Add  pippies /mussels  and  125ml  of  reserved  ju ice ,  br ing  to  a  s immer ,  and

remove  f rom  heat .  

4.  Toss  spaghett in i  through  the  sauce.  Let  soak  up  the  sauce  for  1 -2

minutes .  

5.  Serve  dr izz led  with  a  l i t t le  more  AUSBARREL  and  garnish  with  some

dr ied  chi l l i  and  cor iander .
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