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                Garlic Mussel Puffs 

                                                                                                      (Serves 1)
INGREDIENTS

	5 1/2 oz mussels in shells
	3,100,000

	1/8 cup dries white wine
	750,000

	1/3-tablespoon sour cream
	80,000

	1/8 clove garlic, crushed
	50,000

	1/8 tablespoon chopped parsley
	2,000

	1/8 tablespoon snipped chives
	4,000

	1/8 cup shredded Gruyere cheese
	200,000

	Salt to taste
	3,000

	Pepper to taste
	2,000

	1 1/2 oz puff pastry, thawed
	150,000

	1/8 beaten egg, to glaze
	20,000

	TOTAL
	4,350,000

	COST (%30)
	14,500,000

	KDV (18%)
	2,500,000

	MENU PRICE
	17,000,000 TL.


   Preheat oven to 425F (220C). Put mussels and wine in a large saucepan, cover and cook over a high heat, shaking pan, for 3-4 minutes, until shells have opened; drain, discarding any mussels that have not opened. Remove mussels from shells.

   Mix together thick sour cream, garlic, herbs, cheese, salt and pepper.  Add mussels and mix well.  On a lightly floured surface, roll out pastry thinly and cut out about 40 (2 inch) rounds.  

   Put a mussel and a little sauce on each round, dampen pastry edges and fold in half, sealing well.

   Place the puffs on a dampened baking sheet and brush with beaten egg.  Bake in the oven for about 10 minutes, until puffed up and golden brown.  Serve piping hot, as a starter or snack. Variation: Replace mussels with small clams.
