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Price of the products should follow the prices listed in the store. & BRI EHEAERFRARE
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1. Heat the olive ail in a skillet and add the shallots, cook for 2 minutes and add the mussels.
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2. Sauté for another 2 - 3 minutes until the mussels begin to open. Add 100 mL of wine and continue to cook until the mussels have
completely opened.
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3. Remove the pan from the heat and separate the mussels from the shells. Reserve the mussels and liquid.
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4. Clean the squid and cut them into even 1/8th inch rings. Sauté with a little oil for 3 minutes then add 100 mL wine and reduce.
Reserve for later use.
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5. In a separate pan with high sides, cook

the onion in olive oil over medium heat

for about 5 minutes until it's softened but

not brown. Add rice and cook for further

2 minutes.
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6. Add remaining white wine and reduce until
almost dry then add squid ink and vegetable
stock, ladle by ladle until rice is covered.
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7. Maintaining medium heat, replenishing rice with the stock 2 or 3 times during
the 18 minute cooking time. Continue cooking until rice is soft but still al dente.
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8. Remove from heat and stir in cold butter and
a little olive oil. Add squid and mussels on top.
Garnish with a pinch of chopped parsley.
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9. Serve immediately.
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