GREEN MUSSEL SALAD with EMERALD DRESSING
INGREDIENTS

20 Fresh Green-lipped Mussels

1 packet mixed, washed salad greens

1 ripe avocado

Juice of 1 lime or lemon

2 teaspoons Wasabi (Japanese Horse radish - sold in a tube)

1/2 teaspoon each: salt & lemon pepper seasoning

1/4 cup Best FoodsTM Mayonnaise
INSTRUCTIONS
Clean and steam the mussels until they open. Cool & chop roughly - discarding any inedible bits.  Heap salad greens onto 4 serving plates.  In a bowl mash avocado with lime/lemon juice and wasabi paste. Add seasoning and mayonnaise and mash again to form a smooth green dressing.  Arrange chopped mussel meat on salad greens. Top with Emerald Dressing. 
NOTE

This makes a lovely, colourful salad utilising our inexpensive green-lipped mussels- high in antioxidants and nutrients that can even assist in relieving painful arthritic conditions.
Sender: Diane Davidson, Auckland
