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White Clam Sauce with Linguine 

Ingredients: 

 1 tbsp. extra virgin olive oil 

 4 cloves of garlic, minced 

 1 small onion, finely chopped 

 ¼ cup dry white wine 

 3 6.5 ounce cans of minced and/or chopped clams (I like to use 2 cans of chopped and 1 

can of minced for a nice texture) 

 4 oz. of bottled clam juice (half a typical bottle) 

 1 tsp. dried parsley 

 ½ tsp. dried basil 

 ½ tsp. ground black pepper 

 Pinch of crushed red pepper, to taste 

 3 tbsp. unsalted butter 

 Kosher salt 

 ½ lb. linguine 

 Fresh parsley for garnish, optional 

 

Directions: 

 Heat olive oil and garlic in a large sauté pan over medium-high heat until garlic is just 

sizzling, about 2 minutes 

 Add in chopped onion and cook until translucent, about 3-5 minutes 

 Drain the clams, reserving the juice 

 Add the white wine to the sauté pan 

 Add the reserved clam juice and the 4 oz. bottled clam juice to the sauté pan 

 Season with parsley, basil, black pepper and crushed red pepper 

 Stir until the mixture comes to a boil and reduce heat to medium 

 Simmer the mixture for about 15 minutes or until the sauce has incorporated and 

thickened a bit  

 Cook the linguine while the sauce simmers in salted water. Remove pasta from water, 

reserving about 1 cup of the pasta water. Stop cooking the pasta just before it is al dente 

(it will finish cooking in the sauce) 

 Check the sauce for seasoning and adjust accordingly 

 Add the clams to the sauce and cook until warmed through 
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 Add the butter to the sauce and stir until melted 

 Reduce heat to low and add the cooked pasta to the sauce 

 Mix thoroughly to coat and allow to cook in the sauce for a few minutes 

 Add the pasta water as needed to thin the sauce. It will make the pasta creamier due to the 

starch content so even if your sauce appears to be fine, go ahead and add a half cup and 

stir to combine. Add the rest as needed 

 To serve, garnish with fresh parsley 


