Manila Clams with Fettuccini and Basil 

Serves 4

This is kind of a take on linguini and white clam sauce that is a little less involved but just as fantastic.   It will take more time to read this recipe than to prepare it.  If you find the level too easy you can raise the degree of difficulty be attempting this dish while watching you loved one perform a tasteful burlesque routine.  

Ingredients

1⁄3 cup olive oil
8 garlic cloves; peeled and minced
1⁄2 cup dry white wine
4 pounds Manila clams, scrubbed and soaked. You could also use Cockles, Little Necks, or Mussels to prepare this dish 
1 lb. fettuccine
4 tbsp. fresh flat-leaf parsley
3 tbsp. fresh basil leaves
salt and freshly ground pepper to taste

How it’s done

Heat olive oil in a large, heavy skillet over medium heat. Add garlic and cook until fragrant but not brown, about 1 minute.

Add wine and clams, and cook, tightly covered, until clams open, about 5–8 minutes. Occasionally shake skillet and remove clams as they open, setting them aside in a bowl (discard any that are chipped or fail to open).

Meanwhile, cook fettuccine in a large pot of boiling, salted water until al dente. Drain pasta and add to clam sauce in skillet.  The pasta is now drinking in the glorious sauce you just birthed…way to honor the kitchen you nutty iron chef.  Add parsley and basil. Season to taste with salt and freshly ground black pepper and toss. Transfer to a large serving bowl and arrange clams on top.  

