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Sustainable Seafood 

The theme for National Nutrition 

Month® this year is Fuel for the Future. 

Enjoying meals that are both nourishing 

and sustainable is a great way to help 

our bodies and the environment! 

 

According to Our World in Data, seafood 

has a lower environmental impact than 

other animal proteins. Farmed bivalves - 

oysters, clams, mussels, and scallops - 

have the lowest emissions.  

 

Chef Brian Patterson developed a recipe 

(located to the right) for Thai green curry 

that incorporates sustainable, nutritious 

protein from mussels and scallops with a 

wonderful flavor! 

 

Scallops contain vitamin B12, zinc, and 

omega 3 fatty acids, all important to your 

heart and brain health. Mussels also 

contain omega-3 fatty acids, in addition 

to iron, manganese, phosphorus, and 

zinc.  

 

Thai Green Curry with Seafood  

Yield: 4 Servings 

 

Ingredients  

• 1 ½ cups of 
coconut milk 

• ¼ cup green 
curry paste 

• 1 dozen fresh 
mussels  

• ½ lb. scallops  
• ⅛ cup fish 

sauce  
• 1 ½ tablespoons of sugar 
• ½ cup julienned bamboo shoots, 

canned  
• ½ cup red bell pepper, thinly sliced 
• Kaffir lime leaves, frozen 
• ¼ cup Thai basil leaves, fresh 
• 1 red chili, thinly sliced, fresh 
 

Instructions   
 

1. Place the coconut milk and curry 

paste in a pot.  Heat to boiling. Add 

mussels, scallops, fish sauce, and 

sugar. Simmer for 6 minutes, stirring 

occasionally.    

2. Add the bamboo shoots, sliced red 

bell pepper, and lime leaves and 

simmer for two minutes.  Add the 

basil leaves and stir.   

3. Transfer to a bowl, and garnish with 

the chili slices. Serve with cooked 

basmati rice.   

https://ourworldindata.org/fish-and-overfishing#environmental-footprint-of-fishing
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Monday night’s Shepherd’s pie 

was a major disappointment. It 

looked nothing like the previous 

one. It did not look at all 

appetizing. It was not served in its own 

pot. It did not have the baked crust of 

cheese on top. And it did not taste good. 

There was a spice that dominated the 

flavor that contributed to the bad taste.  

Thank you for your feedback. Our recipe 

called for a dash of cinnamon; however, in 

this dish it was a bit to the heavy side. We 

will review and update our recipe for 

consistency.  

Thanks for the heart-healthy 

offerings for the first week of 

February. I especially 

appreciated the Nori Tofu Bowl! Sea 

veggies are so nutritious, and I read that 

they will increasingly be added to 

regular diets over time, maybe become a 

staple later in this century. So it was 

good to get a bit of nori in that tofu bowl! 

Thanks for such nutritious and tasty 

innovations. You are a creative, 

innovative Dining Services Team!!  

 

The jerk chicken was delicious. So was 

the slaw that accompanied it.  

Dinner Take-out Orders 

Did you know that you can call down for 

your dinner take-out orders for all dining 

venues?  

 

Call ext. 7254 or 7309 between 2:30 - 4:30 

p.m. for a pick up between 4:30 - 5:30 

p.m. in the JDR and 5:00 - 6:30 p.m. in the 

Bistro. 

JDR Action Station & Fireside 

Updates 

The Action Station in the JDR will be 

renovated from March 6 - March 10. We 

hope it will be up and running on 

Monday, March 13. During this time, 

JDR will be open normal hours of 

operation, however, 

Fireside will be 

closed March 10-12. 

 

Fireside will be open 

this weekend, March 

3 - March 5, and will 

open again on March 

17. 


