
Mussels with White Wine, Coriander and Garlic ɀ serves 4 

Ingredients  

2kg Mussels ς cleaned, beards removed. Discard any mussels that remain open 

2 tbls extra virgin olive oil 

Bunch Coriander chopped 

1 white onion chopped 

3 cloves garlic crushed      

200ml fish stock 

100ml white wine 

100ml double cream 

Cracked black pepper to taste 

Method  

 

¶ sauté onion, garlic in olive oil 

¶ add half coriander, fish stock, white wine, double cream ς reduce by half 

¶ add mussels and cool until all wide open ς stir to incorporate sauce 

¶ serve, sprinkle with remaining coriander 

¶ enjoy with lots of crusty bread  

 

 

 

 

 

 

 

 

 

Onecall Hospitality 2011 


