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Look for big Mediterranean-style mussels; it’s fun to use their shells to scoop up the rich,
creamy broth left at the bottom of the bowl. Serve the mussels with plenty of good, crusty
bread and a simple green salad. Two and a half pounds of mussels makes about six
appetizer servings, four dinner servings, or an all-out mussel feast for two. (You can
guess which one we did.)

Make sure you have a pot with a tight-fitting lid before you start.

TIME: 20 minutes
MAKES: Varies

2 slices bacon, finely chopped
1/2 yellow onion, finely chopped
Salt and freshly ground pepper
1 - 2 large clove(s) garlic, finely chopped
1 teaspoon pimenton de la vera (smoked Spanish paprika)
1 cup dry white wine
1 tablespoon Dijon mustard
1/2 cup heavy cream
2 1/2 pounds large mussels, scrubbed and debearded
2 tablespoons chopped fresh parsley

Note: “Debearding” a mussel is simply removing the little black hairs that sometimes
protrude from the flat side of the shell – these are what the mussel uses to attach itself to
its underwater habitat. To do it, just grasp the strings (technically called byssus threads)
between a thumb and forefinger and pull.

Heat a large soup pot or a 3-quart high-sided sauté pan over medium-low heat. Add the
bacon and cook for about 5 minutes, stirring often, or until the bacon begins to crisp. Add
the onions and season with salt and pepper, and cook another 3 minutes, stirring. Add the
garlic and the paprika, and stir until all the onions are coated with the paprika.

And the wine and bring the mixture to a simmer over high heat. Simmer for a minute, stir
in the Dijon mustard and the cream, and season again with salt and pepper, if necessary.
Add the mussels, cover the pot, and cook for about 5 minutes, or just until most of the
mussels have opened. Transfer the mussels to a big bowl with a slotted spoon, discarding
any empty shells or mussels that fail to open, pour the sauce over the mussels, and
sprinkle the parsley on top. Serve immediately.


