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PASTA WITH MUSSELS AND CHORIZO

½ cup olive oil

2 links Chorizo, ½ pound, finely chopped

2 shallots

1 tablespoon minced garlic

½ cup white wine

1 pound cup shaped pasta, campanelli, gnocchi

4 pounds mussels, steamed and shucked

½ cup minced parsley

½ cup minced coriander

2 tablespoons lemon juice

In a large skillet, heat the oil and sauté chorizo and shallot until chorizo is brown around the edges.  Add the garlic and cook 1 minute.

Add the wine and reduce by half.  Keep warm.

In a large pot of boiling salted water cook the pasta until al dente. Reserve 1 cup pasta water and drain the pasta.

Return to the pot and add the chorizo mixture, mussels, parsley, coriander and ½ cup pasta water. Cook until heated and add more water if needed.

Toss with lemon juice, salt and pepper.

Yields 6 servings.
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