
A delicious Nordic recipe with sustainable 
mussels from Finnish sushi expert chef 
Jesper Björkell.

CREAMY NORDIC MUSSELS

INGREDIENTS

METHOD

• 3 tablespoons butter
• 2 shallots, chopped
• 200ml white wine 
• 1kg MSC certified blue mussels 
• 300ml double cream 
• 3 tablespoons grated horseradish
• 2 tablespoons finely chopped dill (or 

parsley) plus extra for garnish
• White pepper 

• Salt
• 1 teaspoon sugar

1. Wash the mussels under cold running 
water, getting rid of any ‘beards’ still 
attached to the shell. If any mussels are 
open, tap them sharply on the side of 
the colander or bowl. They should close 
straightaway – discard any that remain 
open, or any with cracked or broken 
shells.

2. Melt butter in a saucepan on low heat, 
add finely chopped onions and sweat 
for 2-4 minutes. Be careful not to burn 
them. 

3. Add the wine and the mussels. Put a 
lid on and increase the heat; cook on 
medium heat for about 5 minutes, until 
the mussels open. Remove the mussels 
from the pan and discard any that didn’t 
open.

4. Lower the heat again, add the cream, 
horseradish and dill (or parsley) to the 
sauce and let simmer for a couple of 
minutes. Add pepper, salt and a pinch of 
sugar just before serving. Avoid boiling 
the pepper as that might make the sauce 
bitter.

5. Pour the sauce over the mussels and 
decorate with chopped dill (or parsley) 
Serve with new potatoes or with fresh 
pasta.

COOKING TIME
20 MINS

SERVING
4

RECIPE BY Jesper Björkell

and remember to look 
for the blue fish label

THE  BLUE COOKBOOK
The soft meat of mussels 

is considered an extremely 
healthy delicacy, packed 

with protein, omega-3 
fatty acids and many 

other nutrients.
MUSSELS FACT

Head chef, restaurateur 
and mentor, Hanko Sushi 
and ToQyo Food Street.

#BIGBLUEFUTURE


