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Clams in a Sweet and Sour Chili Sauce
Serves 4 as an appetizer or 2 for a main course
I’m not saying you have to wear a traditional Thai dance costume while preparing this dish, but I must admit the pointy hat and “stage” makeup certainly enhanced my palate receptors.
Ingredients

2 dozen littleneck clams scrubbed and soaked in cold water for about 30 minutes
¼ cup dry white wine

2 tablespoons of olive oil 

4 thin red chili peppers thinly sliced 

2 cloves garlic, finely chopped

6 scallions thinly sliced on a diagonal
1 tablespoon of grated fresh ginger
¼ cup white wine vinegar

2 to 3 tablespoons of caster sugar: Note; caster sugar is just finely ground granulated sugar so if you don’t have it just grind some granulated sugar in an electric coffee grinder
1 small handful Thai basil leaves, roughly torn; you can certainly use regular basil as a substitute 
2 tablespoons of cilantro leaves roughly chopped
1 lime, quartered, to serve 

How it’s done

After you have scrubbed and soaked your clams Put them in a sauce pan with the wine, cover and bring to the boil. Steam clams for 6 to 8 minutes, until the shells have opened. Drain and discard any shells that haven’t opened.

Next heat the olive oil in a pan and add the chilies, garlic, scallions and ginger. Fry for 1-2 minutes. Add the vinegar and 2 tablespoons of the sugar to make a sticky sauce. Taste and add more sugar if you like it a little sweeter
Add the clams, basil and cilantro to the pan and toss in the sauce. Serve with lime wedges.  Should you feel the need to go deeper with the Siam experience, I highly recommend revisiting a little “King and I”…man that dude can rock a bald head.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
