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             YOU’RE GONNA LOVE IT HERE !!
SEAFOOD RECIPE: 3/3/2008
SPAGHETTI WITH CLAMS





INGREDIENTS:
1lb spaghetti

½ cup extra-virgin olive oil

2 shallots, thinly sliced

5-7  cloves garlic, finely chopped

2 lbs Littleneck Clams

½ cup fresh parsley, chopped

½ cup dry white wine

2 tablespoons unsalted butter, diced into small cubes

Sea salt and freshly ground black pepper

1 lemon, zested, for garnish
DIRECTIONS:
1. In a large pot, bring 6 quarts of salted water to a boil.  Add pasta, stirring.  Cook until al dente, about 8 minutes.
2. Heat the olive oil in a large sauté pan.  When almost smoking, add shallots and garlic and sauté until soft and translucent, about 3-4 minutes.  Be careful not to burn the garlic.  Add the clams and wine.  Cover and simmer for 6-8 minutes or until most of the clams have opened.

3. Add 2 tablespoons chopped parsley.  Whisk in butter to thicken sauce.

4. Drain pasta.  Place pasta in the clam sauté pan and mix thoroughly.  Pour into a large serving bowl.  Zest lemon over the dish, garnish with remaining parsley.
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