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Rice, potatoes and mussels (Pasta & rice main dishes) 

 

  
Preparation  

Clean the mussels of their beards, scrub them well, then leave them to soak in fresh
water for half an hour, changing the water a couple of times. Meanwhile, soak the rice
in cold water: this will remove any excess starch. Do the same for the potatoes, having
peeled and cut into not-to-thin slices. Peel and slice the onions and tomatoes. Then
prepare garlic and parsley, chopped finely together. Drain the mussels and put them on
the heat in a saucepan with the lid on, adding nothing else: after five minutes they will
be open. Remove half the shell from each of the mussels. Lightly grease a baking dish.
Make a layer of potatoes, of onions, of tomatoes, then sprinkle with the chopped garlic
and parsley, salt, pepper and a frizzle of extra virgin olive oil. Arrange all the mussel
shells with the meat facing up. If there are any mussels left, remove the shells
completely and distribute evenly. Cover with the rice, filling all the spaces and the
shells. Add a little salt: soon we will add the cooking liquid from the mussels which is
already quite salty. Then complete with the remaining ingredients, onion, tomatoes and
potatoes. Finish with a generous sprinkling of cheese, which you could also add to the
internal layers of your dish if you like. Now strain the cooking liquid from the mussels
and add water or vegetable broth until you get 500 ml. Pour into the baking dish, and
bake at 200 °C for 40 minutes + 15 minutes to rest. Serve.  

Tips  

Leave the rice and potatoes to soak before you use them: if you remove excess starch
the final dish will not be too ‘sticky’. Another tip: many recipes recommend that you
open raw mussels, but we suggest you don’t do this because only by heating the
closed mussels can you tell which are not suitable for eating, i.e. those that do not
open must be discarded. If you open them raw you can’t identify those to be thrown
out. A final tip: since this recipe requires that the shells are added to the final dish with
the other ingredients, it goes without saying that they must be perfectly clean.  

Trivia  

In some ways, there are similarities between ‘paella’ and this rice, potatoes and
mussels combination, known as ‘Tiella’: in both cases the names are derived from the
pan in which they are prepared.  

Information  

Preparation 90 minutes
Total Time 60 minutes
Serves X Serves 8 persons
Level of difficulty  Easy

   
Ingredients  

Potatoes 500 grams

Rice 300 grams (Roman)

Mussels 1000 grams

Garlic 1 clove

Onions 500 grams

Parsley (A good bunch of parsley)

Extra virgin olive oil (To taste)

Tomatoes 500 grams

Pecorino sheep's cheese (A handful
of grated parmesan)

Pepper
Salt
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