Cavatelli with Cockles and Broccoli Rabe 

Cavatelli and Cockles wasn’t that a 70’s cop show?  Cavatelli the street hardened detective with an uncle in the Mob and Cockles the voluptuous barmaid with psychic   powers who helps this, break all the rules, officer solve food related murders.  And let’s not forget the, thick as minestrone soup, sexual tension this unlikely couple battled with…you know this should be a show and I’ll cast myself as Cavatelli…sorry I got caught up.

Ingredients to serve 4

6 tablespoons extra virgin olive oil

2 lbs of Cockles in their shells. You can also use with great success, Manila Clams, Little Necks, or Mussels 
1 fillet of anchovy, finely chopped
1 tablespoon capers, finely chopped
3 garlic cloves garlic finely chopped
1 14 ounce can of Italian tomatoes chopped
Half a teaspoon oregano
1 good pinch of crushed red pepper

1 to 2 bunches of Broccoli Rabe stemmed and cleaned; you can also use broccoli but don’t remove stems 
1 lb of frozen or fresh Cavatelli Pasta
Handful of fresh parsley, finely chopped
Salt 
How it’s Done

Clean the cockles under cold running water, rinsing off any sand and discard any that have broken shells 

Heat the olive oil in a pan. Add the anchovy, capers and garlic, and sweat. Add the chopped tomatoes, oregano, crushed red pepper.  Bring sauce to a boil and add Cockles.  Stir well, partially cover with a lid and cook on a medium heat for about 10 to 15 min or until cockles are opened. 

Meanwhile, bring salted water to a boil and add cleaned Broccoli Rabe and cook for 3 minutes then add Cavatelli and cook the pasta until almost al dente. 

Remove the opened Cockles (keeping a few in their shells to garnish) and discard the shells. Discard any cockles that haven't opened. Return the shelled cockles to the sauce. 

Drain the pasta, reserving a little of the pasta water, and place it in the tomato and cockle sauce. If the sauce is too thick, add some pasta water. Continue to cook the pasta in the sauce until it is al dente. 

Serve immediately, sprinkled with the parsley and garnished with a few of the unshelled cockles.  Oh yeah, by the way Scarlett Johansson would of course play Cockles…grrr.

