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Ingredients 2 Portions
 = Kot�nyi Produkte

500 g Venus cl�ms, fresh

8 tbsp. Olive oil

80 ml White wine, dry

250 g Sp�ghetti

1 H�ndful of cherry

tom�toes, h�lved

3 G�rlic cloves

1 Org�nic lemon

1 pinch  Pepper Bl�ck, Whole

1 pinch  Him�l�y�n S�lt

1 Bunch of fresh p�rsley,

finely chopped

Sp�ghetti �ll� Vongole

30—35 Min

Prep�r�tion

1 First w�sh the cl�ms thoroughly under cold w�ter. Disc�rd �ny cl�ms th�t

�re d�m�ged or �lre�dy open.

2 Then immerse the cl�ms in cold w�ter for �n hour. This will m�ke the cl�ms

open �nd �ny s�nd present will be rinsed out.

3 Then thoroughly rinse the cl�ms once more. Peel the g�rlic, finely slice �nd

bring � p�n of s�lted w�ter to the boil.

4 He�t olive oil in � l�rge p�n, �dd the g�rlic slices �nd h�lved cherry

tom�toes �nd fry for �round 4 minutes.

5 Then �dd the cl�ms to the p�n, �dd the white wine �nd �llow to cook on �

high he�t for � few minutes with the lid on. The cl�ms should open up fully.

Disc�rd �ny cl�ms th�t do not open.

6 Me�nwhile, cook the sp�ghetti until �l dente.

7 Finely chop the p�rsley, gr�te the zest of the lemon �nd �dd to the cl�ms in

the p�n with the sp�ghetti. Mix everything together well �nd se�son with

s�lt �nd pepper to t�ste.

8 Serve with � little olive oil �nd � pinch of freshly ground pepper �s well �s �

bowl of mixed s�l�d.


