
Linguine and clam sauce 
 
4 lbs of cherrystone or manila clams (one lb/person) 
1/3 lb pancetta 
olive oil 
4 cloves of garlic 
4 scallions 
red pepper flakes 
dry white wine 
fresh thyme 
Italian parsley 
1 1/2 lbs of linguine or spaghetti  
 
bring water for pasta to a boil.  Add 4 tb sea salt. 
 
Cut pancetta into 1/2 inch pieces.  On a medium flame, brown in 
1/4 cup olive oil in a deep-sided frying pan or dutch oven,  
 
While pancetta is cooking, thinly slice garlic.  Roughly chop 
scallions.   Add to the pan, reduce heat and cook until soft but 
not browned.   
 
Add a few sprigs of fresh thyme and a healthy pinch of red pepper 
flakes.    
 
Put in all the clams.  Salt and pepper.  Pour in one cup of white 
wine.  Cover.  Raise heat to medium.   
 
Put pasta in the pasta pot.   
 
Cook clams until they all open, shaking the pan occasionally.  
About 6 minutes.   
 
When they are done, remove the clams with a slotted spoon and 
place in a bowl.  Discard any clams which have not opened. 
 
As the pasta boils, white foamy starch will rise to the top.  Scoop 
up about 1/2 cup of the starchy water pour into the pan where 
you’ve cooked the clams.   
 
Cook the pasta until it is a little underdone.  Drain.   
 
Raise heat to high and shake the pan so the water mixes with the 
olive oil and clam juice.   Let about half the liquid evaporate,  
 
Put the clams back in the pan.  Add pasta.  Reduce heat.  Shake 
gently and cook until pasta is done.   
 



Roughly chop a handful of parsley leaves and sprinkle over the 
pasta and clam sauce.  Serve immediately with a crusty bread and 
simple green salad.   
 

      Serves 4 as a main course 
 
 
 


