Risotto with Little Neck Clams

Serves 4

The next 45 minutes you will transform your kitchen into a soulful funkadelic 70’s rock show using the universe’s culinary elements.  What I’m trying to say is if you haven’t listened to your old Earth Wind and Fire recordings in a while….I strongly recommend a revisit.  Where the heck is my jumpsuit?....sorry for that image.  

Ingredients

1 box Arborio Rice (Risotto)  

3 dozen Little Neck Clams 

1 quart water

1 small carrot

1/3 stalk celery

1/2 small onion

1 clove of garlic

1/2 bunch flat leaf parsley

1 ounce freshly grated Parmesan

4 teaspoons unsalted butter

6 tablespoons extra-virgin olive oil

Salt and pepper

How it’s done

Soak  the clams cold salted water for at least one hour so that they release any sand. (Don't hesitate to change the water several times.) 

Rinse, drain and place in a large pot with 1 quart of fresh water. 

Cover pot and bring to water to a boil when the shells open about 3 min after the boil;  clams with a slotted spoon and then remove the meat from the shells and set aside in a bowl. Cover the clams with their filtered cooking liquid to keep them from drying out. 

Wash the parsley, carrot and celery; peel the onion and garlic. Chop all the vegetables finely and sauté in extra-virgin olive oil. 

Add the rice and stir over high heat until translucent. Add 1 ladleful of the liquid from the clams, then stir until completely absorbed. Repeat this process for 15 minutes, stirring constantly and adding only one ladleful of liquid at a time. 

Two minutes before the end of the cooking time, add the clam meat. Finish, leaving the risotto slightly runny. 

Turn off the heat; correct the seasoning to taste (remember the clams are naturally salty); mix in the butter and grated Parmesan. 

Cover for 1 to 2 minutes; stir again and serve immediately.   I promise you will think the world has slowed down a bit.  Or maybe take it easy on the wine Champ it’s only Tuesday.

