
 
 
 
#104: East Meets West 
Curry Kimchi Mussels 
Christie Plaisance, Bouligny Tavern  
 
2 tablespoons, plus 1 tablespoon butter 
1 small garlic clove, minced 
½ shallot, finely diced 
2 sprigs of thyme, chopped 
30 to 40 mussels (depending on size), scrubbed and debearded 
1½ cups curry broth (recipe follows) 
¼ cup heavy whipping cream 
½ cup kimchi, homemade or store bought 
2 tablespoons chopped parsley, for garnish 
1 small baguette French bread, sliced and grilled 
 
   In a large skillet on medium high heat, add 2 tablespoons of butter and cook 
until it starts to bubble. Sauté the garlic, shallot and thyme in the butter until 
fragrant. Add the mussels to the skillet, followed by the curry broth, heavy cream 
and kimchi.  
   Cover the pan with a lid to steam the mussels in the cooking liquid. Cook until 
the mussels open, about 4 to 5 minutes. Discard any mussels that do not open. 
Add the remaining tablespoon of butter and shake the pan to emulsify it into the 
sauce. 
   Spoon the mussels into a serving bowl and garnish with chopped parsley. Serve 
with grilled slices of French bread to mop up the sauce. 
Serves 2. 
 
Curry Broth 
 
1½ teaspoons olive oil  
½ white onion, chopped 
2 garlic cloves, chopped 



¾ cup chicken stock 
1 pinch of saffron 
1 tablespoon hot water 
¼ cup dry vermouth 
1 bay leaf 
1 teaspoon curry powder 
½ teaspoon red pepper flakes 
Juice of 1 lemon 
   
   In a sauté pan, heat the olive oil and add the chopped onion. When the onion 
begins to turn translucent, add the garlic. Sauté for 3 minutes. Add the saffron to 
the hot water and let sit for a minute. Deglaze the pan with the dry vermouth. 
Add the saffron and remaining ingredients, then simmer for 15 minutes. Pour the 
mixture into a blender and blend until smooth. Strain through a fine mesh sieve 
and refrigerate until use.    
 
 
 
 
 


