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JERNEJ KITCHEN
SPAGHETTI ALLE VONGOLE

Delicious, juicy dish, that should be kept simple. Made with clams, garlic and parsley.

SERVES 4 PEOPLE
PREPARATION: 15 MINUTES
COOKING: 10 MINUTES

SPAGHETTI ALLE VONGOLE PREARATION
Bring a stockpot of water to a boil and salt it. Rinse the clams

in cold water. Discard any that are open or damaged. Peel and
1 small onion finely chop the onion and garlic. Thinly slice the chili and
parsley stalks then roughly chop the parsley leaves. Set aside.

1 kg small clams, scrubbed clean

3 garlic cloves

1 chili pepper, small COOKING
Put the olive oil into the hot pan and add onion, chili and

parsley stalks. Cook over low heat for about 3 minutes. Add the
1 handful of parsley, fresh pasta to the boiling water and cook spaghetti according to
package instructions.

2 thsp olive oil

100 ml white wine, dry

o COOKING

350 g spaghetti, dried . . )

Add garlic to the pan and continue to cook for about 1 minute.
TOOLS AND EQUIPEMENT SponsoredNow add the clams and shake the pan well, pour the wine into
kitchen knife the pan and continue to cook. After about 3 minutes the clams
cutting board will start to open but keep shaking the pan around until all of
pot them have opened.
pan
colander PASTA

Drain the pasta, reserving 100 ml of pasta cooking water. Add
pasta to the pan with clams and pour over the reserved pasta
water. Cook over medium heat, tossing constantly, until pasta
has soaked up some of the juices from the pan. Add the
parsley, season to taste with black pepper.

SERVE
Serve with white bread and a glass of delicious white wine.
Bon appetite.
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