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Spicy Thai Chili Clams

Serves 4 normal folks or 2 Fishmongers

Like the city of Bangkok itself, this dish will unleash the floodgates of forbidden culinary pleasures while leaving your western inhibitions in tatters on the kitchen floor…it’s also delicious and spicy…yum. 
Ingredients

4 dozen Little Neck Clams (soaked and scrubbed)

The Juice of 3 Limes

1 each 13 1/2-ounce can of unsweetened coconut milk…available at Metro

1/3 cup dry white wine

2 tablespoons of Sriracha Sauce…Yes we have this at Metro

2 tablespoons of Thai Chili Sauce

4 to 5 cloves of Garlic minced 

1 tablespoon Asian fish sauce

2 cups fresh cilantro roughly chopped

How it’s done

Soak Clams in cold water for about 20 minutes and scrub well.

In a large pot combine lime juice, coconut milk, Wine, Sriracha, Chili Sauce, garlic, and fish sauce and bring to a boil, stirring, 2 minutes. Next add Clams, tossing to combine. Cook Clams, covered, stirring occasionally, until opened, about 8 to 10 minutes. (Discard any unopened Clams.) Remove pot from heat and toss in Cilantro and turn out into a large serving bowl.  Should your desire to know Kwan-Yin the goddess of love on a deeper spiritual level then you might have drunk to much wine…Slow down big Cat.
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