
P R E P E R A T I O N

Combine shallot, bay leaf, thyme, garlic and
Sparkling Wine in a large saucepan.
Bring to a boil and simmer 5 minutes.
Add mussels, cover pan and cook until mussels
open. 
Remove to a bowl, discarding any unopened
shells. 
Strain the remaining liquid into small saucepan
and bring to a boil. 
Add curry powder and simmer until reduced to 6
Tablespoons.
Add the cream and reduce for 5 minutes. 
Taste and adjust seasonings and add the
prepared vegetables.
Place one half of each mussel shell onto a sheet
pan.
Fill each shell with one mussel, some of the
vegetable sauce mixture and top with the
seasoned breadcrumbs. 
Can be refrigerated until ready to serve.
Place in 425-degree oven until warmed and
breadcrumbs are golden. 
Serve immediately.

Coarsely chop 1/2 cup each of the following
vegetables: red and yellow peppers, zucchini,
mushroom and leeks.
Lightly coat small sauté pan with oil. 
Briefly sauté each of the vegetables until al
dente. 
Combine vegetables and season with salt and
pepper.

Vegetable Confetti:

W A R M  M U S S E L S  W I T H

V E G E T A B L E  C O N F E T T I

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

B L A N C  D E  N O I R S

S E A S O N E D  B R E A D  C R U M B S :
1  c u p  f r e s h  c o a r s e  b r e a d c r u m b s  

4  t e a s p o o n s  o l i v e  o i l

2  t e a s p o o n s  c h o p p e d  f r e s h  t h y m e

2  t e a s p o o n s  c h o p p e d  f r e s h
p a r s l e y

S a l t  a n d  p e p p e r  t o  t a s t e

C o m b i n e  a l l  i n g r e d i e n t s  a n d  s e t
a s i d e .

M U S S E L S :
4 0  m u s s e l s

1  f i n e l y  d i c e d  s h a l l o t

1  f i n e l y  c h o p p e d  b a y  l e a f

1  s p r i g  o f  f r e s h  t h y m e  ( 1 / 2
t e a s p o o n  d r i e d )

1  f i n e l y  d i c e d  g a r l i c  c l o v e

2  c u p s  S c h r a m s b e r g  B l a n c  d e
N o i r s  S p a r k l i n g  W i n e

3 / 4  c u p  h e a v y  c r e a m

1  t e a s p o o n  c u r r y  p o w d e r

P i n c h  o f  c a y e n n e
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