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Clams with Shallots and Pancetta in a White Wine Broth

Serves 4 for dinner or 8 to 10 for appetizers

If you would like your party to end early and be tucked in by 8:00pm then for the love of Mollusks, don’t serve this dish.  If on the other hand, you would like your half-time shindig to mirror a decadent Roman soiree complete with massage oils, then fire up the burners Caesar.  

Ingredients

4 dozen Little Neck Clams, scrubbed, soaked in cold water and rinsed

You can also use with great success cockles or manila clams Note: 1 doz. Little Necks=1 lb cockles or manilas.
3 cups dry white wine

4 large shallots, finely minced

8 garlic cloves, smashed with the side of a knife

4 tablespoons of olive oil

8 ounces of pancetta, diced you could use bacon

Salt and pepper

2 loaves of crusty bread to serve

How it’s done

Heat oil in a large pot over medium heat. Add pancetta and cook until fat is rendered and pancetta begins to brown, about 3 minutes.

Next add garlic and shallots and cook until shallots are soft, about 2 minutes. Season with a little salt and pepper and add wine to pot and bring to a boil.

Next add the clams to pot and cover. Cook until all the clams have opened, about 6 to 8 minutes.  With a slotted spoon, remove clams from the pot and set aside in a large serving bowl and cover with a towel, discarding any clams that have not opened.

Bring your wine broth to a simmer. Whisk in butter and taste for salt and pepper. 

Lastly, Pour broth over clams and serve with crusty bread. Should you not have massage oils on hand the broth from this dish will untie any stubborn muscle knots.  [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












