Mussels with Pancetta and Pasta

This dish is living proof that a cheap date still can embody all the pedigree and culture of its high price tag counter part. 
Serves 2 big eaters or 4 humans

Ingredients

1/2 cup extra-virgin olive oil
6 oz thinly sliced pancetta, cut into thin strips.  Pancetta is Italian bacon but if you are making this dish in a pinch you can use just about any cured meat or dried sausage
1 garlic clove, thinly sliced
3 lb Mussels scrubbed and rinsed, of course the mussels at Metro are both so take this time and maybe wash your own face
1 cup bottled clam juice
1/3 cup dry white wine
4 small dried hot chilies (1-inch) or 1 teaspoon dried hot red pepper flakes
16oz dried thin linguine
1/4 cup chopped fresh flat leaf parsley

How it’s done

Heat 3 tablespoons oil in a deep 12-inch heavy skillet over moderately high heat until hot but not smoking, then sauté pancetta, stirring occasionally, until golden, about 6 minutes. Add garlic and sauté, stirring, until golden, about 30 seconds.

Stir in mussels, clam juice, wine, and chilies and boil, covered, until mussels open, about 4 to 5 minutes (discard any mussels that do not open after 6 minutes). If using whole chilies, remove with a slotted spoon and discard.

While mussels are cooking, cook pasta in a 6-quart pot of well-salted boiling water until al dente. Drain in a colander, and then add to mussels and simmer, stirring, 30 seconds.

Toss pasta with parsley and drizzle with remaining 5 tablespoons oil.

