L inguine with Tuscan Clam Sauce
This recipe is similar to a white clam sauce excepting that it has the addition of crushed tomatoes. I
find the result to be more delicious; more satisfying than either a white or red clam sauce. It can be
made entirely from fresh clams, or with canned clams for a simple weeknight meal.

Serves 5-6
60 fresh littleneck clams
(the smaller the better)
3/4 cup white wine
1/4 teaspoon crushed red pepper
3 tablespoons Pure Olive Oil
2/3 cup yellow onion
3-4 cloves of garlic--minced or pressed
1-1/4 cup crushed tomatoes--drained
3 tablespoons fresh Italian Parsley-chopped (plus extra for garnish)
1-1/2 tablespoon fresh oregano
(or 2 teaspoons dried)
1/2 teaspoon salt (preferably Sea Salt)
fresh ground black pepper
1 pound Linguine

1. Scrub the clams and discard any with broken shells.
Place in a colander to drain.
2. Add wine to a deep sided skillet along with a half cup
water. Add clams and crushed red peppers.
3. Cover skillet and bring to a boil over high heat, shaking
the pan occasionally. Boil until clams just begin to
open, about 3 to 4 minutes. Using a slotted spoon,
transfer clams to a bowl and set aside.
4. Strain the remaining broth into another bowl by pouring
it through a sieve lined with a paper towel.
5. Reserve 18 or more clams whole. With remaining
clams, remove meat from shells and chop. Set aside.
6. Cook linguine until al dente. Drain and set aside.
7. While pasta is cooking, add the olive oil to the pan and
place over medium heat. Sauté onions until softened.
Add garlic and sauté briefly. Reduce heat and add
tomatoes, parsley, oregano, salt and pepper.
8. Add back the remaining broth along with the chopped
and whole clams. Cook for one minute.
9. Add pasta and toss. Arrange on platter with whole
clams on top. Top with additional parsley.

Frankie’s Tips:
♦♦ Clams that are purchased at a market have been purged for sand. If you dug the clams yourself,
soak them in a bucket of salted water (1 cup of salt per 3 quarts of water). Add 1/4 cup cornmeal
to water (the cornmeal will purge them of sand). Soak in the refrigerator for a couple of hours or
overnight, changing the water at least once. Do not use fresh water, it will kill the clams.
♦♦ For a quick and simple weeknight dinner with canned clams, substitue 3 - 6.5 ounce cans of
chopped clams in juice. You would then sauté the onions and garlic first; and then add the white
wine and clam juices (no water) and simmer for a few minutes over low heat to reduce slightly.
Then add remaining ingredients, including chopped clams.
♦♦ Most Italians do not believe in adding to add cheese to seafood pastas (to some it is sacrilege).
I like it without. But if you really like your cheese, consider adding some finely grated parmesan
to the sauce before removing from heat. It will thicken it slightly and add a nice zip.
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Suggested Wine: Vermentino
The Vermentino grape is grown throughout the western
Mediterranean where it goes by different names. In Italy, it is
primarily grown in the island of Sardinia, the seaside region of
Liguria and in Bolgheri, a coastal area of Tuscany, where my
recommended wine comes from. The vines are often grown
on slopes facing the sea where they can benefit from the
additional reflected light. The wine works particularly well with
seafood, especially shell fish.
Guado al Tasso is a highly esteemed estate owned by the
reknowned Antinori family.

Frankie’s recommendation: Guado al Tasso Vermentino
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