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Baked Holland Blue Mussel with Cheese
= TIREHEEE
(3 serving 3. A1)

Ingredients #1#}
Dutch Holland Royal Blue

Dutch Holland Royalfa7 5

=5
Mussels 2bl 50 2t
Swiss Gruyeye AOP " = RS -
MildCheese 1cup ImEEEBEIH=T 2
Butter Yrocup i Y2 ¥
Garlic 7 cloves FREE 73l

158 11E]

Red Onion 1pc A&
Coriander 1 brunch 3 1R
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Baked Holland Blue Mussel with Cheese
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(3 serving 3. A1)

Step -/I-ﬁlllllﬂmR

1. Preheat oven to 375°F.

2. Combine butter, garlic and red onion then mix well.

3. Remove the extra shell from the mussel. Place some butter
and garlic mixture on the mussels using a teaspoon or
brush.

Top the mussels with grated quickmelt cheese.

Arrange the mussels in a baking tray lined with Aluminum
foil and bake for 15 to 18 minutes.

Remove from the oven and transfer to a serving plate.
Desecrate with coriander and ready to serve
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