Spaghetti with Clams and Artichokes

I know what you’re thinking, clams and artichokes, what will their families say.  These kids brought such love to the table that the only thing that anyone ever said was, “my goodness…pass the cheese please”

Make a quick simple salad and you have just made a weekday night worth its weight in Saturdays. 

Serves 4

Ingredients 
2 dozen little neck clams scrubbed and soaked in ice water for about 20 minutes…hey, only six clams each…yes this dish is about the sauce the clams are to add body and flavor.
6 to 8 Artichoke hearts; for this weekday recipe I would gladly use frozen or canned…hey you’re still making your loved ones dinner and may I add, still bringing the love…hard.  

2 tablespoons of olive oil plus extra for plate drizzle
2 garlic cloves, thinly sliced

1 cup dry white wine
1 pinch of red pepper flakes if you want to make it a little spicier give a good pinch to the next delicious person who enters the kitchen. 
1 each 14 ounce can of chopped tomatoes
 salt and pepper to taste
2 tablespoons finely chopped, flat-leaf parsley plus more for garnish
1 pound spaghetti or any pasta you have in the cupboard 
How its done 
Slice artichokes and set aside.   Next, heat a heavy large frying pan with a lid and add olive oil. Next add garlic and sauté until a very light tan. Then add white wine, tomatoes and crushed red pepper to the pan and bring to a boil.  Add clams to pan cover and bring back to a boil until clams are opened, about 5 minutes.  Discard any clams that do not open. Taste for salt; add pepper, artichoke hearts and parsley, cover to keep warm. Cook the pasta in a large pot of simmering, salted water until al dente, tender but firm to the bite. Add pasta to the pan with the sauce and allow the spaghetti to get acquainted…turn pasta in sauce with tongs and transfer to four deserving bowls drizzle with olive oil and garnish with parsley.  Note to self…make sure you have adequate lighting in the kitchen…I still can’t look Aunt Josie in the facing since the pinching ordeal. 

