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Mussels with Caramelized Fennel Cream
I spent far too much of my life not enjoying mussels. Heading into our three-week European vacation a
few years back, I knew that I would regret not enjoying a heaping platter of moules frites while on the
Normandy coast, so I pushed myself to develop a mussels appreciation. Thank goodness, I’m over that
aversion and found myself slurping the briny sauce, eating crispy fries, and drinking cold cider under the
shadow of the brilliantly colored buildings in Honfleur.
Here, the sweetness of the fennel is a lovely fit with salty mussels. The short list of ingredients and quick
cook time make this dish a great fit for cooking over a campfire. This is one of my favorites for feeding a
crowd for an informal gathering. Double or triple the recipe and serve with plenty of crusty bread and
bowls for discarding shells. Ask someone to bring a simple salad and someone else to bring wine, and
you have a party.
SERVES 4 TO 6
1 tablespoon olive oil
4 tablespoons / 60 g unsalted butter, divided
2 large shallots, finely diced
2 large fennel bulbs, trimmed and diced (reserve the fronds, chopped)
1⁄2 teaspoon sea salt
1⁄2 teaspoon freshly ground black pepper
5 garlic cloves, roughly chopped
1 cup / 240 ml dry white wine
1 cup / 240 ml heavy whipping cream
1 tablespoon Dijon mustard
4 pounds / 1.8 kg mussels, scrubbed and debearded
Warm bread for serving
Place the olive oil and 2 tablespoons butter in a large Dutch oven. Add the shallots, fennel, sea salt, and
pepper to the pan. Sauté over medium-high heat until the fennel is deeply caramelized, about 15 minutes.
Don’t fret about any deep char on the bottom of the pan: that will create a roasted smokiness to the dish.
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Add the garlic and sauté for a couple of minutes more. Lower the heat to low, then carefully pour in the
wine, simmer, and reduce the liquid by about half. Increase the heat to medium, then stir in the cream
and Dijon, reduce for 5 minutes, then taste and adjust the seasoning as needed, keeping in mind that the
mussels will add a bit more brininess to the broth.
Add the mussels and give the whole pot a good stir to coat those mussels in that broth. Cover the pot,
then let simmer and steam until the mussels pop open, 5 to 8 minutes. Be sure to discard any that refuse
to open. Stir in the remaining 2 tablespoons butter. Garnish with the fennel fronds.
Serve with plenty of good, craggy bread to lap up that sauce, and enjoy the mussels with that white
wine you already have open.
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