Clam Soup and another Reason to love Mediterranean folk

It’s recipes like these that make this slightly larger fish monger appear  tall, dark and swarthy…don’t blame yourself your vision is inhibited with food goggles.  Chefs, don’t mind the tears at the table as some of our fellow travelers have never felt the emotional weight of their taste bud’s bliss before.

Serves 4 

Ingredients

3 dozen little neck clams: You may also use 3 pounds of either manila clams or cockles 

2 cups white wine 

1 large leek 

1 good pinch of red pepper flakes…I’ll let you decide how hot grrrrrr. 

2 tablespoons, plus approximately ¼ cup extra virgin olive oil 

4 canned anchovy fillets

3 cloves garlic 

1 bunch flat leaf parsley, minced 

¾ to 1  pound ripe red plum tomatoes 

1/4 teaspoon saffron threads 

Salt and freshly ground black pepper to taste 

4 or more slices of Italian or French bread 

How it’s done

Rinse and scrub clams under running water, discarding any that are open. Place clams in a soup pot with white wine. Bring to a rolling boil over medium-high heat and steam until clams open. Remove from heat and discard any clams that do not open. Remove clams from broth, being careful not to pick up sandy sediment. Strain the broth carefully, through a colander lined with cheesecloth, into a measuring cup. Add water or fish stock if necessary to make 4 cups liquid. 

Rinse out soup pot. Clean and slice the leek thinly.   Over medium high heat sauté the leeks in the 2 tablespoons of olive oil until tender.  Mash two garlic cloves and mince with anchovy fillets, crushed red pepper flakes and half the parsley. Add garlic mixture to leeks and sauté until garlic starts to turn golden. 

Roughly chop tomatoes. Add to soup pot with clam broth and saffron threads. Let the soup simmer, partly covered, 15minutes. Taste for seasoning, and add salt and pepper to taste. 

While liquid is simmering, remove the empty half shell from each clam, leaving only the shell half that has the clam in it. Discard empty shells. 

Add clams in shells to the simmering broth, and let warm to serving temperature. While broth is warming, toast the bread slices on both sides. When bread is toasted, cut remaining clove of garlic and rub over bread. Drizzle a little of the remaining olive oil over each slice. Place a bread slice in bottom of each soup bowl. 

When ready to serve, place a ladleful of clams in each bowl on top of the sliced bread. Pour broth over, sprinkle with minced parsley and serve immediately.   Don’t be freaked out by the indomitable urge to snuggle with every damn person in the room…go with it, it beats whining. 

 

