Mussel Stew Turkish style
75 shelled mussels

2 medium onions, diced
2 medium carrots diced ¼ inch.

1 large russet potato diced ¼ inch
1 small celery root diced ¼ inch
1 large tomato fresh or canned

or Tbsp tomato paste

1 tsp sugar

6 cloves garlic, sliced
1 bunch parsley

1 cup clam juice

salt

3 cups water (for steaming the mussels)

you could get fresh or frozen  shelled mussels and skip the steaming.

Steam the mussels. Shell and save 1 cup of the steaming liquid.

In a pot saute the onions in ½  cup olive oil. Add the carrot. Saute 2 more3 minutes. Add the diced celery, potato and sliced garlic. Add 1 tsp. sugar, 1 tsp salt, 1 cup clam juice or steaming liquid, and 1 Tbsp tomato paste. Cover and simmer for about 20 to 25 minutes.
Add the bunch of chopped parsley and the mussels. Stir and remove from heat. Let cool and serve at room temperature.
Adapted from Ekrem Yegen classic Turkish cookbook.

