Linguine Alle Vongole (Pasta with Clams)





Serves 2
This is a deservedly popular dish It is quick and easy to make, at least with canned clams, which are available to most people. It can make a satisfying meal along with a green salad, apiece of fruit and some good coffee.

Wine suggested: A Pinot Bianc or a Verdicchio 

3 pounds small clams in their shells, or 2 7-ounce cans of chopped clams in their juice

1/4 cup olive oil

2 or 3 large garlic cloves, finely chopped (or passed through garlic press)

Salt to taste

Plenty of freshly ground black pepper 

2 tablespoons chopped parsley (plus more for garnish)

1/2 pound pasta, fresh or dried – spaghetti or spaghettini are best

Optional, but really good: A good pinch of crushed red chill peppers and a splash of milk (or cream)

Fresh clams:

Wash the clam shells well, scrubbing them with a brush to remove sand and debris. Place them in a big frying pan with a little olive oil. Cover the pan and cook on a fast flame until the shells open wide. You may serve the clams in their shells, or remove the clams from their shells at this point and discard the shells. Eitherway, set aside. Then, strain the pan juices through a fine sieve to eliminate additional bits of shell and sand. Reserve the liquid.

Canned clams:

Separate clams from their liquid.

1. Put the olive oil in a frying pan and add the garlic. Brown well but DO NOT BURN! 

2. Add the clam juice, salt and pepper and one of the options, if desired. Add the parsley and the fresh (or canned) clams. Cook on medium heat until boiling, then reduce heat. 

3. Meanwhile, cook the pasta al dente. When it is done, drain it well. DO NOT RINSE! 

4. Pour the hot clam sauce over it (reheating the sauce first, if necessary). Mix the pasta well with the sauce and serve at once. Sprinkle with more chopped parsley, if desired.

NOTES: 

Barilla Spaghettini cooks in 7 minutes

Do not serve cheese with this dish. 
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