
GARLIC MUSSEL SOUP 
 

Recipe from The Wednesday Chef, who got it from Daniel Young's book The Bistros, Brasseries and 
Wine Bars of Paris. Serves 6 as a first course, 4 as a smallish main course.  

It's also brilliantly easy and quick to prepare, especially if you take the easy way out and, like me, buy 
prepackaged, scrubbed and debearded mussels.  

 
BY: THE SHORTLISTS 

 
2 pounds (1 kilo) mussels, scrubbed and debearded (or buy prepackaged, ready-to-cook) 
1 cup white wine 
3 tablespoons olive oil 
6 garlic cloves, minced 
1 baguette, cut into 12 (half-inch) slices (or any good stale bread) 
1 egg yolk 
1 tablespoon red wine vinegar 
1 cup (4 ounces) Gruyère 
1 to 2 teaspoons piment d'Espelette or chili powder (optional) 
 
Place the mussels, wine and 1 cup of cold water in a large pot over medium high heat. Cover and cook 
until the shells open, 4 to 6 minutes. Strain the mussels into a colander, collecting all the juices in a 
large bowl placed below. 
 
Heat the olive oil in the saucepan over low heat, add the garlic, and cook, stirring constantly, until pale 
gold, 3 to 4 minutes. Do not let brown. 
 
Add the collected liquid to the garlic, raise the heat to medium and bring to a boil. Cover, lower the 
heat to very low, and simmer for 10 minutes. 
 
Meanwhile, remove the mussels from the shells (discard the shells). Toast the bread. Grate the cheese. 
 
Remove the soup from the heat. In a small bowl, combine the egg yolk, vinegar and a couple 
tablespoons of the soup and beat vigorously with a fork until the mixture gets foamy. Slowly pour the 
mixture back into the remaining soup, continuing to beat with a whisk. 
 
To serve, divide the bread slices, 3 to 4 tablespoons of grated cheese and the mussels on the bottom of 
soup bowls, cover with soup and dust with piment d'Espelette or chopped parsely if desired.  
 
Note: DO NOT add salt. The mussels release the perfect amount of their own resulting in a rather salty, 
briny dish. Also, serve with extra bread because this broth practically begs to be sopped up. 
 


