Steamed Cockles in a Leek and White Wine Sauce
Serves 4

There are very few times your humble fishmonger is at a loss for words, but, the last time I made this dish, one of my dinner guests boldly commented…”Oh my, this is fantastic! How do like your eggs tiger?” What the…and that was my wife’s great aunt.  I’m just saying this dish is pretty sexy. You have been warned

Ingredients

2 tablespoons of olive oil

1 tablespoon unsalted butter

1 leek, white part only, thinly sliced

2 celery stalks, finely diced

2 garlic cloves, thinly sliced

4 pounds of Cockles (New Zealand Clams) you could use little necks just increase the cooking time by 4 to 5 minutes

¾ cup of dry white wine

4 sprigs of thyme

½ cup of heavy cream

Crusty bread to sop up all the glorious sauce you just created

How it’s done

In a large heavy pot heat the olive oil and butter and sauté the leek and celery for about 6–7 minutes or until the vegetables are soft but not browned. 

Next add the garlic and sauté for about another minute

Add the cockles and stir together gently until well combined. Add the wine and thyme sprigs, cover the pan and simmer for 6–7 minutes. Stir in the cream, cover and simmer for a further 3 minutes or until the mussels are open (discard any that haven’t opened in that time).  To serve, bring the pot to the table, provide crusty bread and a simple green salad. Note to the chef who executes this love potion: keep an extra loaf of really crusty bread at your side to ward off any unwanted advances.  

