
- Spaghetti with Clams
and Green Beans
. . \  T O T A L :  2 5  M t N

" . Y  o  s E R V T N G S

This  is  Perry 's  var ia t ion on the l ta l ian c las-
src spaghett ivongole (pasta with clams).
He  adds  g reen  beans  t o  make  the  d i sh
f  resher- tas t ing,  and then f in ishes i t  w i th  a
spr ink l ing o f  Parmig iano-Reggiano.  As he
says, "Serving cheese with seafood is not
the norm in  l ta ly ,  but  l jus t  love i t  here. "
LO ounces green beans
r/+ cup extra-virgin olive oil
2 garlic cloves, finely chopped

7z teaspoon crushed red pepper

2 large plum tomatoes (% pound),

coarsely chopped

Kosher salt and freshly ground pepper

Vz cup dry white wine

24 l i t t leneck clams (2 pounds),

scrubbed and r insed

1.O large basil leaves, torn
s/+ pound spaghetti

Freshly grated Parmigiano-Reggiano

cheese, for serving (optional)

1. Bring a large pot of salted water to a
boi l .  Add the green beans and cook unt i l
tender ,  about  10 minutes.  Us ing a s lo t ted
spoon, transfer the beans to a plate. Bnng
the water  back to  a  bo i l .
2 .  Meanwhi le ,  in  a  large sk i l le t ,  heat  the
o l ive o i l .  Add the gar l ic  and crushed reo
pepper  and cook over  moderate heat  unt i l
fragrant, about 1 minute. Add the chopped
tomatoes and season with salt  and pepper.
Cook, st irr ing occasional ly, unti l  the toma_
toes begin to break down, about 5 minutes.
Add the whi te  wine and c lams and bnng
to a  bo i l .  Cover  the sk i l le t  and s immer unt i l
the c lams open,  about  5  minutes.  Remove
the ski l let from the heat and add the green
beans and bas i l .
3 .  Add the spaghet t i  to  the bo i l ing water
and  cook  un t i l  a l  den te .  D ra in  t he  spa_
ghet t i ,  reserv ing 1/+ cup of  the cook ing
water. Return the spaghett i  to the pot and
add the c lam-and-green bean sauce ano
the reserved pasta cooking water.  Toss
over moderate heat unt i l the sauce coats
the spaghetti, about 1 minute. Transfer the
spaghett i  and clams to shal low bowls and
serve ,  pass ing  the  gra ted  parmig iano_
Reggiano at  the table.


