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Spanish Style Clams and Chorizo

You might want to don your full Matador outfit before serving this dish to dodge off any unwanted hugs brought on by your guest’s appreciation of this delectable dinner…Oh who am I kidding, it’s a very slimming look. 

Serves 4

Ingredients 

2 tablespoons of olive oil, plus 2 more tablespoons for Garnish…I know I said Spanish but the Lebanese Olive oil at Metro is fruity and also doubles as culinary massage oil
2 leeks, thinly sliced, white part only 

3 links Spanish chorizo, diced 

2 shallot, minced 

4 cloves garlic minced, minced 

4 plum tomatoes, roughly chopped 

1 cup dry white wine 

1 good Pinch of saffron threads 

2 bay leaves 

1 Tbsp fresh thyme leaves
1 good pinch of crushed red pepper 

2 tablespoons of unsalted butter 

2 to 3 dozen little neck clams soaked and scrubbed
4 tablespoons flat leaf parsley, chopped 

How it’s done
Heat a large pot over medium heat; add 2 tablespoons of olive oil, leeks, and chorizo 

Sauté until they start to soften and the chorizo starts browning about 1 minute then add the shallots and garlic; cook until translucent, about 2 minutes
Next tomatoes; and cook for about 3 minutes or until they start to break down a bit and release their juices. 
Finally add white wine, saffron, bay leaf, thyme, red pepper, butter, clams.  

Cover with a tight fitting lid; steam clams until they start to open 6 minutes 

Taste broth and adjust seasoning with salt and pepper.  Just before serving add parsley and remaining olive oil. Transfer clams and broth into a communal bowl and make sure you have plenty of bread or you might bite your finger off to get a deeper taste of the broth. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












