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Herbed Clam Linguine
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TOTAL TIME PREP COOK

35 min 15 min 20 min

SERVES PER SERVING

CALORIES

4 $1.09 471 kcal

Indulge in the delightful flavors of the sea with our Herbed Clam Linguine, a dish that perfectly

balances simplicity and sophistication. Ready in just 35 minutes, this recipe is ideal for a quick

lunch or a cozy dinner, making it a versatile addition to your culinary repertoire. With each

bite, you...

Ingredients

[l 3 quarts water

[l 13 ounces cans each) minced clams, drained and

liquor reserved
canned

[ ] % cup butter or margarine

[] 1 tablespoon chopped fresh basil leaves or11/2
teaspoons dried basil leaves

[] 0.1teaspoon pepper
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[] 1teaspoon salt

[] 8 ounces package linguine or spaghetti

[l 2 tablespoons chopped fresh parsley

[] % teaspoon chopped fresh thyme leaves or 1/4
teaspoon dried thyme leaves

[1 3 garlic cloves, finely chopped
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[l % cup whipping (heavy) cream [l % cup dry white wine or clam juice

[l Y% cup grated Parmesan cheese

EQUIPMENT Sauce pan, Dutch oven

Method

@ Heat water, salt and reserved clam liquor to boiling in 4-quart Dutch oven. Gradually add linguine. Boil
uncovered 8 to 10 minutes, stirring occasionally, just until tender; drain. Return to Dutch oven; toss with
2 tablespoons of the butter.

Melt remaining 2 tablespoons butter in 2-quart saucepan over low heat. Stir in parsley, basil, thyme,
pepper, garlic and clams. Cook over low heat, stirring constantly, until clams are heated through. Stir in
whipping cream and wine; heat through, stirring occasionally.

Pour sauce over linguine.
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Add Parmesan cheese; toss until evenly coated.

Nutrition per serving

471 13 g 25¢g 46 g

KCAL PROTEIN FAT CARBS
Saturated Fat 10.4 g - 65% of daily needs
Fibre 2.4 g - 9% of daily needs
Sugar 2.6 g - 3% of daily needs
Sodium 882 mg - 38% of daily needs
Cholesterol 43.2 mg - 14% of daily needs
Vitamin C 4.2 mg - 5% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/herbed-clam-linguine-18927
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