Linguini and Cockles with a Southwestern Twist

Serves four

This recipe is the love child of a dark swarthy Italian pasta maker and his raven haired Spanish Rose. Seriously their kids are beautiful and this dish represents the eldest daughter.  

Ingredients

1/2 cup chardonnay 

2 pounds of cockles or manilas, you can also use two dozen little neck clams

1/2 cup extra-virgin olive oil 

1 lime (grated zest and juice) 

1 carrot, diced 

2 large shallots, diced 

1 fennel bulb, cored and diced 

Salt 

Freshly ground black pepper 

8 ounces spaghetti 

1 bunch chopped cilantro, for garnish 

How it’s Done:

Pour the wine into a large, deep pot over high heat and add the clams. Cover and cook for about 5 minutes. Remove from the heat and, with a slotted spoon (the clams will have released their liquid), transfer the clams to a large bowl, reserving the liquid (there should be 1 to 1 1/4 cups) in the pot. Discard any unopened clams.

Return the pot to high heat and bring to a boil. Reduce the liquid by half, and then add the oil, lime zest and juice, carrot, shallots and fennel. Reduce the heat to medium and cook, stirring occasionally, for about 5 to 8 minutes or until the vegetables are tender. Add salt and pepper to taste.

Meanwhile, bring a separate large pot of salted water to a boil and cook the Linguini to package directions. Drain. Add the pasta and clams to the vegetables in the pot and stir to combine. Serve immediately in wide soup bowls, topped with the cilantro.

