
Mussels in Bacon Mushroom Cream

Prep Time: 15 minutes | Cook Time: 15 minutes | Servings: 2-4 servings | Difficulty: Easy

Ingredients:

• 1 bag (usually 2 lbs) fresh mussels
• 4 oz thick cut smoked bacon, cut into ½ inch pieces
• 1 cup chopped mushrooms (½ inch pieces)
• 1 medium shallot, finely chopped
• 1 sprig fresh rosemary or thyme (no dried herbs in this one-just omit if you don't have fresh)
• 1 cup white wine
• ¼ cup half & half
• 1 tbsp butter
• Kosher salt
• Freshly ground black pepper

Directions:

Scrub the mussels with a clean brush under cold running water, removing any remaining beard (the 
string-y stuff dangling near the hinge - just grab ahold and give it a tug). The good news is that most 
mussels you buy in those mesh bags are farmed, and they've been cleaned and de-bearded, so you just 
have to deal with the few that got missed. NOTE: Discard any mussels that don't close when you handle 
them. If you have one that's open, brush it and give it a minute-if it doesn't close, toss it. Also, toss any 
mussels with broken shells.

In a large covered sauté pan, cook the bacon over medium-low heat until cooked through but not crispy 
(it's gonna cook some more with the next ingredients). Drain off all but 2 tbsp of the rendered fat. Add the 
shallot and mushrooms and the spring of fresh rosemary or thyme (if you're using it) and sauté over 
medium heat until the mushrooms are cooked and the shallot is translucent, about 3-4 minutes.

Add the wine and reduce by half (about 1-2 minutes). Add the half & half and butter, stirring to 
incorporate. Season with salt and freshly ground black pepper. Bring the mixture back to a boil and add 
the mussels. Cover and steam until the shells open, about 4 minutes.

Dump the mussels and liquid into a 9 x 13 inch baking dish (yeah, the glass one) or any large shallow 
container that allows you to get at the broth with a hunk of crusty bread. Pull the shells apart and use the 
half with the mussel to scoop up some of the bacon-mushroom liqueur. Enjoy with the rest of the bottle of 
white wine ('cause that's not gonna get any fresher, ya know) and a good crusty baguette or sourdough.



This will serve 2 people as a light dinner, or 4 people as an appetizer.


