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Trio of Shellfish – Mouclade, Moules à la Persillade et Cocques Marinières 

 

Moules Farci à la Persillade 

1 kg of mussels 
50 g shallots, peeled and finely chopped 
150 ml dry white wine 
Thyme and bay leaf optional 
175 g soft butter 
1 tbsp lemon juice or zest 
4 garlic cloves, finely chopped or confit 
40 g finely chopped parsley 
100 - 125 g of panko or other breadcrumbs 
2 tbsp of reduced mussel liquor (optional) 

Mouclade  

1 kg of small mussels 
1 tbsp olive oil 
1 shallot, peeled and finely chopped 
150 ml dry white wine 
Thyme and bay leaf optional 

Mouclade sauce 

Large pinch of saffron threads  
1 tbsp extra-virgin olive oil 
50 g shallots, finely chopped 
1 garlic clove, crushed 
1 large egg yolk 
1 tsp flour 
150 m pouring cream*  
150 ml reduced mussel liquor 
Roughly chopped parsley to garnish 

Moules – Harvesting of moules in France began 
in 1235 – thanks to an Irish fisherman 
shipwrecked on the coast of the Vendée. Over 
the years fishermen developed recipes for 
moules and the oldest form of cooking is in the 
marinières style.  
 
Persillade is a classic French seasoning, used in 
a variety of recipes.  In its simplest form, 
Persillade is a mix of finely chopped garlic and 
parsley leaves.  When cooked it offers a mellow 
seasoning, when added as a garnish it gives a 
garlickly hit!   It is often mixed with butter or 
olive oil and breadcrumbs to produce a gratin as 
in our Moules Farci recipe. 
 
Mouclade is a dish made from Bouchots mussels 
from the Mont Saint-Michel bay which are 
protected under an AOP granted in 2011. The 
presence of curry in the regional cuisine of La 
Rochelle  is explained by the fact that it was 
once one of the first French ports to trade with 
the Orient. 
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Cocques Marinières 

1kg clams 
2 shallots, finely chopped 
2 cloves of garlic (confit or fresh) 
2 sprigs of thyme, leaves picked 
75 ml dry white wine, e.g. muscadet 
50g butter 
20 g finely chopped parsley 

* Can be replaced with Soya cream 

Clams are a bivalve 
mollusk and there are 
a number of edible 
species.  The cocques is 
the most popular in 
France for their 
sweetness and are 
served with a variety of 
sauces or italian style with spagetti. 

Method: 

Prepare the shellfish 

Clean all the mussels in sink full of cold water, give each one a scrub with a brush and pull off the 
little hairy beards. Discard any broken ones and, if any are still open, give them a sharp tap with a 
knife to see if they close. If they don't respond and shut tightly, throw them away.  When all are 
clean swirl them around in more cold water to get rid of any last remaining sand or grit.  Lift out with 
a slotted spoon and use as per the recipe. 

Place the clams is a bowl of cold water with a teaspoon of salt and leave for an hour to purge the 
clams.  Remove from the bowl with a slotted spoon and use as per the recipe. 

Moules à la Persillade 

In a large pan add the wine, shallot and herbs and cook to a simmer over a medium heat then turn 
the heatdown and cook until reduced.   

Tip in the prepared mussels and put on a close-fitting lid.  Gently stir the mussels around to get the 
shallot and wine flavour into them as they begin to open.   Try not to cook them for more than a 
couple of minutes to avoid them becoming tough.  Using a draining spoon, lift the cooked, open 
mussels out of the pan. Continue to cook any mussels that are still translucent.  Discard any that have 
not opened.   

Strain the cooking liquid through a fine sieve then further reduce to a couple of tablespoons. 

In a basin combine the butter, garlic, lemon juice and chopped parsley together with the reduced 
mussel cooking liquid.  Season well with salt and black pepper.   Combine with the breadcrumbs to 
form a thick paste. 

Pull off the top shells of the cooked mussels and discard.  Spread ½ tsp of the persilade mixture over 
each mussel and arrange them in their half-shells on a baking tray.  When ready, grill in a very hot 
oven (230 C) for about 5 minutes, or until the butter sizzles and the topping starts to brown.  

Moules Mouclade  

Soak the saffron threads in 2 tablespoons of boiling water until ready to use. Heat the oil in a large 
saucepan and cook the shallots and garlic on a gentle heat until soft but not coloured. Pour in the 
wine and bring to the boil, then simmer for 3 minutes.  

Tip in the prepared mussels and put on a close-fitting lid. Stir the mussels around to get the shallot 
and wine flavour into them as they begin to open.   Try not to cook them for more than a couple of 
minutes to avoid them becoming tough.  Using a draining spoon, lift the cooked, open mussels out of 
the pan. Continue to cook any mussels that are still translucent.  Discard any that have not opened.   

Strain the cooking liquid through a fine sieve then further reduce for 8 minutes to reduce by half.  
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Whisk the egg yolk, flour and curry powder together in a bowl and gradually blend in the cream and 
the saffron and its water. Tip the mixture into the pan with the mussel liquor, stir and bring to a 
simmer for several minutes to cook off the flour and egg until it has thickened. 

Pull off the top shells of the cooked mussels and discard.  Place the mussels onto a baking tray and 
then spoon a teaspoon of the mouclade sauce onto each.  

Bake in the oven at 230 C for 5 minutes to reheat and serve with a sprinkling of chopped parsley over 
the mussels. 

Variation 

This recipe is portioned to make a thick mouclade sauce.  By using  250ml of wine, 250 ml of the 
cream you can make a soup from the sauce.  Place ¼ of the mussels in each bowl, pour over the hot 
soup, sprinkle with parsley and serve.  

Clams marinières 

Warm the butter and garlic in a frying pan until it sizzles. Add the wine and let it reduce a little 

Add the herbs and half the chopped parsley. Toss the clams into the buttery mix swirl them around 
until they start to open and release their juices. 

Serve immediately with a little more parsley 
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