Little Neck Clams with Prosciutto and Sweet Vermouth

If for one minute you think you’re going to eat this dish with long sleeves you are clearly out of your mind.  I promise you will be up to your elbows and quite possibly your shoulders as you and your guests partake in an old fashion Mollusk orgy.  

Serves 4 for dinner and 8 for a party starter

1/3 cup extra-virgin olive oil 

6 garlic cloves, thinly sliced 

¼ pound not too thinly sliced Prosciutto cut into 1/4-inch strips 

1 small white onion, very thinly sliced 

1/2 teaspoon crushed red pepper 

1/3 cup dry white wine 

1/3 cup sweet Vermouth 

4 dozen Little Neck Clams scrubbed and soaked in ice water for about 30 minutes

You can also substitute the clams for 4 pounds of Mussels

3 tablespoons finely chopped flat-leaf parsley 

2 tablespoons fresh lemon juice 

How it’s done

In a large, deep skillet, heat the olive oil until shimmering. Add the thinly sliced garlic, Prosciutto, sweet onion and crushed red pepper and cook over moderate heat until the onion is softened, about 5 minutes. Add the wines and bring to a boil over high heat. Add the clams, cover and cook, shaking the skillet a few times, until all of the shells have opened, about 6 to 8 minutes. Discard any clams that do not open.

Using a slotted spoon, transfer the clams to serving bowls. Add the chopped parsley and lemon juice to the broth in the skillet, and then bring to a simmer. Ladle the broth over the clams and serve.  And for the Caesars sake, pass around plenty of Crusty Bread to soak up the nectar you have created.  

