Eat, drink ana |

By KERRY J. BYRNE

The St. Patrick’s Day
dining and drinking scene
offers a little something
for everyone: from the lat-
e&1 an contemporary Irish
cuisine te a  stout-and
whiskey-fueled green-
hikini cantest (we did say
a little something).

M The Gaelic Gourmet
Ciala at the Seaport Hotel on
Saturday features chef Ger-
ard Ready of Ireland's exclu-
sive Delphi Mountain Re-
sort, who  will join  with
local luminaries Rachel
Klein of Aura and Barbara
Lynch of No. @ Park to pre-
pare high-end Irish fare. Go
ta irishmassachusetts.com
for information

BIf yov're sceking 2
more affordable taste of
Ireland, The Battery (379
Washingtan St.. Allsraon,
Gi7-987-(1884) is a “classic
Irish  chipper,” in  the
warnds of Cork-born aown-
er Mary Kiely. The take-
out shop serves twice-
fried  homemade  chips,
fish & chips, battered
dc:}p-l‘riud sausage  and
the new-tradition curry
dishes that are popular in
Ireland

B Among the countless
celehrations
throughout town, the
pints of Guinness star
pouring at 8 am. St. Pa-
trick’s Day at the Hi;u-L
Rose (160 State Si.,
742-2286), with a ;‘L.inr

ance by Black 47 and
!'r-,w Irish breakfast for
the Grst T4 cu stomers.

B jamesor Irish Whis-
¥, meanwt s spon-
SOTinE cvents across town
over the next few day
mciuding  a green-bikini
contest at McFadden's Pub
{148 State St 617-227-51003
on Saturday, followed by a
Lucky-Charms-cating con
test on Monday. Neither is
Irish or rraditional, but
whao's counting?
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GREEN PAII'H' . Chef Gerard Reldy will prqnn upscale
Irish fare at the Gaelic Gourmat Gala on Saturday.

KILLARY FIORD
MUSSELS

2 Ibs. fresh mussels
1 small onion, finely

ehopmtd
2 T. Kerrygold butler

3 clowes garlic, peeled and
crusho
1 ¢, sauvignon blanc
1 bay leaf
Handful of parsiey stalks
I c. fresh cream
I bunch fresh basil leaves
1 bunch fresh curly parsiey
Black pepper to taste
Clean mussels by pull-
ing mt the beard and
scraping off any barnacles
ittached ta ghell
Place onion_and butter

in a large saucepan amd
sweat for a few munutes.
Add garlic and sweat an-
her 2 runutes. Throw in
stalks from parsley and
bay leaf.

Add mussels, then
white wine and cover
Cook over medivm heat
-1 minu

for 8 s,

The mussels are conked
when shells have opened.
Do not overcook.

Strain the ligquid stock
mto  another  saucepan,
bring to a boil and reduce
by half. Cover the mussels
with a cloth to keep
warm. Add cream o stock
and ner another 10
minutes over low heat un
il sauce h a coating
COnsistency.

In the meantime, place
the picked parsley and
hasil leaves into a food
processor and blend -
gether with a littie hot
Wil until it forms a
my paste. Add paste
cream sauce and mix
well together. Season with
a little eracked black pep
mussels  into
l;_i!':!’_{‘ h!'l'.\! il“\l l?llllr EHIITE Y
over top. Eat with home

sSim

to

per. Place

made brown bread or
warm white baguetie.
Serves 2

(From Gerard Reidy,

Delphi Mountain  Resorr,

Ireland.)



