Steamed Little Neck Clams with Sherry Garlic and Tomatoes 

Who in the name of Neptune does not like clams and for those who don’t, please leave the room, you won’t understand the love fest that’s about to take place.  Most folks either serve them as an appetizer or pair them with pasta which is great.  But for some of us who are trying to maintain our rock hard abs…stop laughing- underneath my protective layer of the other white meat is a pristine six pack.  Anyway this dish is easy but does require a little ahead planning to make the sauce.  I love this dish with sautéed escarole and a simple spinach salad.  Also you can elicit the help of the bread Gods to aid you in sopping up the beautiful sauce this dish creates.

Serves 2 Big eaters or 4 humans  

Ingredients 

2 tablespoons olive oil
3 tablespoons finely chopped garlic
1 28-ounce can Italian-style tomatoes with juices, coarsely chopped
1 small onion, peeled and chopped fine
3 tablespoons chopped fresh basil or 1 tablespoon dried
3 tablespoons chopped fresh oregano or 3 teaspoons dried
1/4 cup (1/2 stick) butter
2 tablespoons chopped fresh parsley
1 large bay leaf
1/4 teaspoon dried crushed red pepper
1 cup Sherry
4 dozen little neck clams scrubbed and soaked in ice water for 20  min

How it’s done

Heat olive oil in heavy medium pot over medium heat. Add 2 tablespoons garlic and onion and sauté 2 minutes. Add tomatoes with their juices, basil and 1 tablespoon oregano to pot. Reduce heat to medium-low and simmer sauce until reduced to 1 3/4 cups, about 1 hour.  Season sauce to taste with salt and pepper. Set aside. You can make this sauce one day in advance.  

Melt butter in heavy large pot over medium-high heat. Add parsley, bay leaf, crushed red pepper, remaining 1 tablespoon garlic and 2 tablespoons oregano. Sauté until garlic is tender, about 1 minute. Stir in Sherry and tomato sauce. Add clams and stir to coat. Cover and simmer until clams open, about 5 minutes; discard any clams that do not open. Using tongs, transfer clams to large serving bowl. Season sauce to taste with salt and pepper. Ladle sauce over clams and serve.

