
Sautéed Mussels with Chorizo 

Serves 4 

Ingredients: 

4 Ounces Chorizo 

3 Cloves Minced garlic 

1 Cup Dry white wine 

1 Cup Cherry tomatoes 

3 Tablespoons Olive oil 

1 Medium Shallot - Chopped 

½ teaspoon Red pepper flakes 

4 lbs Mussels 

1 teaspoon salt 

½ Cup Water 

1 Tablespoon Chopped cilantro 

Thoroughly wash the mussels, discarding any of them that are cracked or open.  Cook the chorizo over 

medium high heat for 3 minutes in a big skillet, big enough to hold 4 lbs of mussels.  If you don’t have 

one big enough, you can always drain the mussels and toss them with the sauce in a big bowl at the end.  

Add the garlic, wine, and cherry tomatoes and cook for 10-15 minutes, until the tomatoes pop.  While 

these are cooking, heat the olive oil over high heat in a Dutch oven or other heavy bottomed pan.  Add 

the shallot and cook, stirring constantly for 3 minutes.  Add the red pepper flakes and stir until 

incorporated into the mixture.   Add the mussels and toss to coat them well.  Mix the salt with the water 

and pour it into the pot.  It needs to get to the bottom to create steam, but you don’t want to wash all 

the flavor off of the shellfish, so try to pour it straight to the bottom.  Cover and cook for 8 minutes.   

The shells should be mostly open.  If not, give them a bit more time.  When it is ready, toss the mussels 

in the broth and then drain off the excess.  When the tomatoes have popped, add the mussels and sauté 

for another minute.  Add the cilantro and toss again to coat the shells.  Serve a healthy scoop of mussels 

with plenty of the chorizo mixture and some toasted firm bread.  Don’t forget a bowl to toss all of those 

shells in. 


