
The Rick Stein at Home Box

Mussels with Cider Braised Beef Short Ribs Spiced Pears

Visit our Rick Stein Restaurants YouTube channel or 
scan the code to watch Rick cook the menu.

Watch Rick cook the menu
Search Spotify for Stein’s Sounds or scan the  
code to listen to Rick’s favourite kitchen tracks.

Listen to Rick’s playlist



Mussels  
with cider

Ingredients:   

Mussels  |  Cream and cider sauce  |  Spring onions

Baby spinach  |  Butter

Cooking Instructions: 

You may want to start the first step of the main course 
whilst you sit down to enjoy your starter as the short ribs 
will take 30 minutes to cook. Also take your pears out of 
the fridge now to bring them to room temperature. 

Clean the mussels, removing fibrous beards, wash
under cold water and discard any mussels that stay 
open when tapped or squeezed.

Put a lidded cooking pot on medium-high heat, add 
the butter and let it soften.

Add the cream and cider sauce and cook for 1 minute. 

Add the mussels, turn up to full heat, toss the mussels
and cover with the lid. Turn over with a spoon or ladle 
once during the cooking. 

Cook the mussels for 3-4 minutes until they have all 
opened.

While the mussels are cooking, finely chop the  
spring onions. 

Remove the pan from the heat and add the spinach 
and spring onions. Stir to allow the spinach to wilt down 
nicely before Serving.

Braised Beef Short Ribs 
with mashed potato

Ingredients:   

Beef short ribs  |  Garnish for short ribs

Button mushrooms  |  Flat leaf parsley  |  Mashed potato

Cooking Instructions: 

Keeping the short ribs in the bag, put the bag in a pan 
and cover with water. Bring to the boil and simmer for 
30 minutes.

Chop the flat leaf parsley.

Put the contents of the garnish for short ribs bag in 
a frying pan. Cut the mushrooms into quarters and 
add them. Fry for 2-3 minutes until the mushrooms are 
cooked.

To cook the mashed potato, pierce the bag and 
microwave for 1-2 minutes or until piping hot. If you’d 
rather you can heat the mash in a saucepan with a little 
bit of milk.

Open the bag of the short ribs and pour all contents 
into the pan with the garnish and mushrooms, mix 
together.

Add the flat leaf parsley and serve.

Spiced Pears 
poached with blackberries & red wine

Ingredients:   

Poached pears  |  Clotted cream

To Serve: 

Pop your spoon in hot water.

Let the pears come up to room temperature, open the 
bag and place the pears in bowls and cover with  
the sauce.

Using the hot spoon, add a dollop of cream.

Please refrigerate items after opening your box. 

Box contains gel packs which are designed to keep the food cool, please dispose of these.  

 Occasionally we may need to substitute products if we’re unable to source from our suppliers.

Made in an environment handling: CELERY, CEREALS CONTAINING GLUTEN (such as barley and oats), 
CRUSTACEANS (such as prawns, crabs and lobsters), EGGS, FISH, MILK, MOLLUSCS (such as mussels and 
oysters), MUSTARD, PEANUTS, SESAME, SOYBEANS, SULPHUR DIOXIDE AND SULPHITES, NUTS

Order  
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copy

rickstein.com

A recipe from my Cornish TV series, I cooked this above a beach 
just outside Mevagissey. This is a version of moules marinière 

using Cornish ingredients – you can’t go wrong really.

This is really similar to a French daube, except 
that the meat is served falling off the bone.

One reason I love this dish 
so much is the inclusion of 
blackberries in the poaching 
liquor which has the effect of 

making the pears a  
really dark red.


