
Linguine with clams, chilies and pancetta 
Serves 4 
  
Salt (for the pasta water) 
1 pound linguine 
About 1/3 cup olive oil 
4 ounces pancetta, cut into small cubes 
2 cloves garlic, thinly sliced 
1 small fresh red chili, thinly sliced 
About 32 littleneck or mahogany clams 
1/2 cup dry white wine 
4 tablespoons coarsely chopped parsley 
Salt and pepper, to taste 
  
1 Bring a large pot of salted water to a boil. Add the pasta and cook, stirring occasionally, for 8                    
to 9 minutes, or until al dente. (Stop cooking about 2 minutes before the package directions                
indicate.) Set aside 1 cup of the pasta cooking water and drain in a colander. Toss with 1                  
tablespoon olive oil. 
  
2 Meanwhile, in a large skillet over medium heat, heat 2 tablespoons of the oil. Add the pancetta                  
and cook, stirring occasionally, for 3 to 4 minutes, or until crisp. Use a slotted spoon to transfer it                   
to a plate. 
  
3 Return the skillet to medium heat. Add the garlic and chilies and cook, stirring often, for 1                  
minute. Add the clams and wine, increase the heat to high, and cook, covered, for 5 to 6                  
minutes, or until the clams open and release their juices. With a slotted spoon, transfer the                
clams, chilies and bits of garlic to a bowl. (Remove the clams as they open.) 
  
4 Line a strainer with cheesecloth or a paper towel and set it over a bowl. Pour the sauce                   
through it to catch any bits of grit. Pour it back into the pan. 
  
5 Return the pan to medium heat and add the pancetta and linguine. Cook and toss the pasta                  
for about 2 minutes, or until the sauce clings to it. Add more pasta cooking water, 1 tablespoon                  
at a time, if the pasta seems dry. 
  
6 Add the parsley, season with salt and pepper and toss to combine. Transfer the pasta 
to a serving bowl. Arrange the clams on top, and pour the juices from the bowl over the 
pasta. Drizzle with more olive oil, if you like. 
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