Linguine with Herbed Clam Sauce 

Serves 2

Ingredients: 

1/2 cup chopped shallot

¼ tsp crushed red pepper 
2 garlic cloves forced through a garlic press
3 tablespoons extra virgin olive oil

1 pat unsalted butter
2 tablespoons all-purpose flour
1/3 cup dry white wine
2 lbs. Cockles or Manila clams or 18 little neck clams
1/4 cup minced flat parsley leafs 
1 Tablespoon chiffonade basil (cut in thin strips from the width-wise)

Salt and pepper to taste
1/2 pound linguine

Directions:
In a deep skillet cook the shallot, crushed red pepper and the garlic in the olive oil and butter over moderate heat, stirring, until they are pale golden, add the flour, and cook the mixture, stirring, for 1 minute. Stir in the wine, and add the clams cover and let steam for about 6 minutes or until clams have opened completely.  Stir in the parsley, the basil, and salt and pepper to taste and keep the sauce warm. In a kettle of salted boiling water boil the linguine until it is al dente, drain it, and in the skillet toss it with the clam sauce.

For a slight variation add ¼ cup of your favorite marinara sauce to make your own rosé sauce
