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RECIPE PAIRING

BLANC DE BLANCS &
LINGUINE WITH CLAMS

\

Linguine with Clams in Tomato Garlic Sauce

1%2 Ibs. small clams (Manila or 2 Tbsp. chopped fresh parsley
littleneck clams), washed in cold
water

V5 tsp. sea salt + 1 tsp. sea salt for
pasta water
10 cherry tomatoes, halved

V4 tsp. crushed black pepper
3 cloves of garlic, finely chopped 1tsp. dried red chili flakes
V4 small red onion, finely sliced

2 Tbsp. extra virgin olive oil

V2 cup dry white wine V4 |b. dry linguine pasta noodles

Boil some water in a large pot for the pasta. When the water starts to
boil, add 1 tsp. sea salt. Add the linguine pasta noodles to the water.
Cook for about 7 to 9 minutes. Drain and set aside.

. Inaseparate large sauté pan over medium-high heat, add the olive oil.
When the oil starts to shimmer, add the garlic, onions and tomatoes, 2
tsp. sea salt, black pepper, and red chili flakes. Cook until the tomatoes
have softened. Add the clams and stir through until combined. Add the
white wine to the pan and stir. Cover the pan and let the clams steam for
about 10 minutes or until all of the shells have opened. Remove any
clams that have not opened and discard.

Remove the lid and cook for about 3 minutes more, then add the fresh




