
COMPOUND BROIHS

Serving Clqms in Their Own Juice

The hinged shells of clams, mussels and
other bivalves enclose tender, sweetflesh
and a salty liquor. If the shellfish are
cooked briefly in a little water or wine,
their shells open and release enough li-
quor to serve as the basis of a soup. On the
right, the liquor from clams is combined
with milk, potatoes, onions, bacon-and
the clams themselves-to make a chow-
d,er (recipe, page 131). Below, musselsand
their cooking liquor are incorporated into
a creamy velout6.

Bivalves should be inspected and any
that have open or damaged shells mustbe
discarded. The rest can be kept alive for
tp to 24 hours in a plastic bag in the
refrigerator. Several hours before cook-
ing, unwrap and place them in cold, salted
water to flush out their grit.

The steaming that opens bivalves is
usually sufficient to cook their flesh;
longer cooking would merely toughen it.
Only the rubbery necks of some clam spe-
cies need extra cooking to tenderize them.
The softer meat is simmered in the soup
just long enough to reheat it.

I Cleoning the cloms. Sook the cloms in
cold, solted woter for severol hours.
Chonge the woler  ot  in tervols ;  i t  wi l l
become cloudy f rom grit expelled by the
cloms.  Scrub ihe shel ls  c leon (obove)
ond r inse lhe c loms under the top.

Steoming the cloms. Put the cloms in o
lorge pon wi ih  obout  2 cups of  woter .
Cover wi th o t ight- f i t t ing l id  ond br ing
the woter to o vigorous boil. Shoke the
pon occosionolly to redistribute the
cloms so thot they cook evenly. Remove
them from the heot when thev hove
ooened-of ter  obout  l0  minutes.
Discord onv c loms thot  remoin c losed.

UsingMussel Liquor in q Velod6
The simplest mussel soup is made by
steaming the bivalves with wine, herbs
and aromatic vegetables. The liquor re-
leased by the mussels merges with these
flavourings to become a fragrant broth.

This dish, in which the unshelled mus-
sels are served in the broth, is known as
moules d,la marinidre.

For a richer soup, demonstrated here,
the mussel broth is combined with a

velout6 sauce and thickened with egg
yolks and cream to make a classic ve-
lout6 soup (page 28; recipe, page 132).
The shelled mussels are added to the
soup at the last moment.

Steoming the mussels. Sook ond scrub
the mussels os{orc loms lStep l ,  /op) ,  pul l
f ree lhei r  beords,  then steom them uni i l
they open-obout  5 minutes.  Droin the
6roth lobove) ond stroin it through
musl in  (Step J top) .  Shel l  the mussels.

r) Preporing the soup. Ad'd the l iquid io o
Z roux-lhickened fish broth cooked over o

low heot. Bring slowly to the boil ond
skim. Add o l itt le soffron, dissolved in hot
woter. Whisk egg yolks with creom;
di lu te them wi th o l i t t le  worm soup.

Q Adding the mussels. Remove f he soup
s)  f  rom the heot  ond st i r  in  the egg ond

creom mixture.  Return the soup to o low
heot  ond odd the shel led mussels.  Cook
the soup for  o minute longer,  but  do not
let i i  simmer, lest the egg yolks curdle.
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