
By Michael Smith 

Prep Time: 5 mins 
Cooking Time: 25 mins 

Serves: 2 

Ingredients 

1 kg cleaned mussels 
1 bottle dry white wine 
1 medium onion, finely chopped 
2 sticks celery, finely chopped 
Half bulb fennel, finely chopped 
4 peeled cloves garlic 
120grm carnaroli risotto rice  
1 small bunch syboes, sliced on the angle 
½ medium Red onion, thinly sliced 
100grm Gram flour 
Pinch plain flour and baking powder 
1 tsp Garam masala  
Pinch sweet paprika 
¼ - ½ to taste Fennel seeds, toasted  
¼ - ½ to taste Coriander seeds, toasted 
¼ - ½ to taste Black mustard seeds, toasted 
Oil for frying 
Squeeze of lemon juice 
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For the mussels 

 
1. Cook the mussels first. In a large pot add half of the finely chopped veg with a little oil 

and cook gently until the veg is becoming soft. Now finely grate the garlic cloves and 
stir into the veg cooking for a further minute. Next, add the white wine and 400ml of 
water and bring to a rapid bowl. Once boiling, add the mussels, place on a lid and 
steam for 5 minutes on a high heat. 

2. Now, carefully pour the contents through a large colander and leave to cool. Once 
cool, decant the stock into a jug and pick the flesh from the shells. Turn on a deep 
fryer to 180c.  
 

For the risotto 
 
1. In a broad based shallow pot add a little oil and then the rest of the chopped veg. 

Cook as before until soft. Now add the rice and mix well over the heat for 2 minutes. 
Gradually begin to add the stock to the hot rice moving the grains so as they do not 
stick to the base.  The rice is ready once it has become creamy and tender but not 
soft. Turn off the heat. 
 

For the mussel pakora 
 

1. Place the flour and other dry ingredients into a bowl and gradually whisk in the 
remaining stock until smooth batter akin to double cream is achieved. Add the sliced 
onions and remaining mussel flesh into another clean bowl and dress with some 
batter, just enough to coat the contents. Now, carefully and gently drop the pakora 
mix into the hot fryer and fry until golden and crispy.  

2. Remove and drain, seasoning with a little of the Garam Masala.  
3. Serve the risotto in warm bowls with some seasonal greens and top with the crispy 

mussel pakora and a good squeeze of lemon. 
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