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Steamed Clams with a Pickled Jalapeno Salad

Serves 4 for appetizers 
I received an alarming email from Clams last week…”Dear Fishman, although we really appreciate all the raw encounters and steamy situations your clients get us into, I really feel they don’t respect our minds”…I replied “What about Clams and Linguini?”…Clams replied “Sure you elevate our status when we’re next to pasta but how about on our own?”  “Point taken Littleneck, how about I steam you and scantily clad you in a Pickled Jalapeno Salad?”  

“Now you’re talking sexy, fishman” “What…I just trying to make an appetiz…forget it.” 
Ingredients
For the steamed Clams

2 dozen Little Neck or Top Clams Scrubbed and soaked in cold water for 30 minutes

1 tablespoon Olive oil

2 cloves of garlic cut in half

½ teaspoon smoked Paprika

½ cup white wine

For the Pickled Jalapeno Salad

½ cup of Pickled Jalapenos sliced thin discarding the stems
2 scallions slice thin 
¼ cup of olive oil
1 teaspoon of good red wine vinegar 

1 to 2 small cloves of garlic crushed and minced fine
¼ teaspoon of smoked paprika 
2 tablespoons of fresh flat leaf parsley chopped
How it’s done
Heat a saucepan large enough to hold the clams to med high heat.  Add the olive oil, garlic and paprika and sauté for 1 minute.  Add the clams and white wine and turn the heat to high, cover and steam the clams until they open completely; about 6 to 8 minutes (discard any clams that do not open).
Meanwhile, in a small bowl combine all the ingredients of the Jalapeno salad, mix well, and set aside
With a slotted spoon remove the clams from the pan and add 2 tablespoons of the residual clam broth the Jalapeno salad.
When the clams are cool enough to handle, remove the top shells and arrange the clams on a serving platter.  Top each clam with the Jalapeno salad and drizzle over the remaining dressing.

Do you have to serve crusty bread with this party starting dish? I don’t know, does a chubby fish monger like cheese and sardines? Silly question 
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